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typically synthesized by the enzymatic activity of β-galactosidase on lactose in a
reaction known as transgalactosylation. Health benefits of consuming GOS that have
been reported includes alleviation of anxiety disorders, reduction of cancer risk, control
of serum lipid and cholesterol levels, and inflammatory bowel disease (IBD) (van den
Broek et al, 2008). GOS has also been bestowed the Generally Recognized as Safe
(GRAS) status by the
theo
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short-chain fatty acids, altered intestinal pH, biomarker modification, and immune
system regulation. Collectively, these physiological changes results in improved bone
mineral uptake and subsequent osteoblast activity.

&21&/86,21

In conclusion, it is evidently clear that various types of prebiotics are able to both
directly and indirectly benefit human health through the prevention or control of
numerous diseases when incorporated in our diet. It is also important to note that an
appropriate and balanced daily uptake of prebiotics is equally crucial to attain an
optimum impact on our gut microbiota. With so many sources and types of prebiotics
being reported to date, it is now a lot easier to selectively incorporate these ingredients
into the wide variety of local Malaysian cuisine. Current studies are now focused
towards optimizing more balanced combinations of prebiotics and probiotics into
Malaysian symbiotic foods to achieve new synergistic effects to further improve overall
health. A deep dive into the roles that various gut probiotics play are discussed in the
subsequent chapter.
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al., 2021). 7DEOH � summarizes the major strains of probiotics that showed potential
health benefits to humans.

)LJXUH �� 'HYHORSPHQW RI SURELRWLFV IURP GLIIHUHQW VRXUFHV� 3RWHQWLDO SURELRWLFV
PXVW EH� �L� VXIILFLHQWO\ FKDUDFWHUL]HG DQG VDIH IRU WKH LQWHQGHG XVH� �LL� YLDEOH DW
DQ HIILFDFLRXV GRVH GXULQJ GHOLYHU\� �LLL� VXSSRUWHG E\ SRVLWLYH FOLQLFDO WULDOV XQGHU
VFLHQWLILF VWDQGDUGV RU DV SHU UHJXODWRU\ UHTXLUHPHQWV RI ORFDO�QDWLRQDO
DXWKRULWLHV�
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7DEOH � presents the scientific name, the common uses, and the geographic regions of
both the durian and rambutans seeds. Comparing with durian seed, rambutan seed has
industrial application apart from being eaten and it has ethnomedical values
(Palanisamy et al., 20
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Termitomyces hemii (Cendawan busut) and Agaricus subrufescens (himematsutake)
()LJXUH��).

)LJXUH � 7KH YDULHWLHV RI HGLEOH PXVKURRP FRPPRQO\ FRQVXPHG LQ 0DOD\VLD�
)URP WRS OHIW� HU\QJLL PXVKURRP� IUHVK VKLLWDNH� R\VWHU PXVKURRP� GULHG VKLLWDNH�
FKHVWQXW�PXVKURRP��DQG�PRQNH\�KHDG�PXVKURRP�

1875,7,21$/�%(1(),76

Mushrooms are considered as gourmet cuisine globally and widely appreciated for
centuries due to its texture, unique umami taste (Manzi et al 2001), high nutritional
benefit, and therapeutic capacity. Mushrooms contain high moisture (80-90% of fresh
weight), varying amounts of carbohydrates (35-70%), proteins (15-34.7%), nucleic acids
(3-8%), lipids (10%, mainly oleic acid, linoleic acid and phytosterol), minerals (6-10.9%,
potassium, magnesium
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Spices have a long history in human civilization and have been the cause for
exploration, trade and war. While there is no strict definition of a spice, the general
classification is that it is included in food for flavour and fragrance rather than nutrition,
and that it is often applied in a dried form (Balasasirekha 2014). Some exclude the
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serious conditions. Some inflammatory compounds with spices such as the salicylate
derivatives like aspirin can reduce cardiovascular risk (Ekinci et al. 2011).

Anti-tyrosinase compounds can prevent browning in food and also the skin if applied
topically (Chan et al. 2015). Tyrosinase is an enzyme involved in the production of
melanin and can also oxidize phenols in food to produce a brown pigment. Hence, in
food tyrosinase is often referred to as polyphenol oxidase.
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Lidah Buaya Used to treat diabetes and angina pectoris
via consumption of 100 mg of fresh inner gel
each day or 1 tablespoon twice daily.

A dose of 25–50 ml of 95% aloe inner gel is
recommended 3 times daily for the treatment
of ulcerative colitis and irritable bowel
syndrome.
Aids in treating constipation, gastrointestinal
disorders, and for immune system
deficiencies.

Its juice has cooling properties, is anabolic in
action which guards against fever, skin
diseases, burns, ulcers and boils eruptions.

(Grundmann 2012),
(Radha and
Laxmipriya 2015),

Pegaga Maintain youthful skin quality by increasing
collagen and fibronectin production.

Journal of Alzheimer’s Disease reported that
it improves cognitive functions by enhancing
the activity of a pathway associated with
long-term memory formation.

Lowers inflammation in the system and
boosts energy levels by flushing out the
toxins.

Maintains the delicate balance of fluids in the
body.

The tea acts as an antioxidant by protecting
the body’s cells against many chronic
diseases including obesity, diabetes, heart
disease and arthritis.

Acts as an appetizer since the salads are
eaten together with main meals.

Drink as thirst quenching or cooling drink to
reduce the inner heat which assists in healing
and curing of aphthous ulcers.

(Ng 2019),
(Bylka et al. 2013)
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Tongkat Ali Root extracts used to reduce blood pressure,
fevers and fatigue.

Regular intake of root extracts enhances the
testosterone levels.

Enhance the muscle mass and strength in
those who involved in body building.

Root extract restores energy and vitality,
enhance blood flow, acts as herbal ingredient
for women after child birth.

The leaves used to cure malaria, ulcers,
prevent gum diseases and as a treatment for
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Kappaphycus and Eucheuma are also used to make soaps, shampoos, desserts, jams,
and noodles (Phang, Yeong, Lim, Nor, & Gan, 2010).

Apart from being consume as traditional food or medicine, seaweed has other
commercial value in the food industry. For example, alginic acid derived from seaweed
has thickening and stabilising properties, which is ideal for making syrups, ice creams,
sauces, juices, shakes, sweets, and bakery products. In additional, there are seven
different types of carrageenas found in seaweed containing the sulfated galactose unit,
three of which are economically exploited. Carrageenas is a coarse thickening agent
that is used to make pizzas, desserts, gels and canned foods. It is also used as a
preservative or additive agent, and carrageenas additives are commonly labelled as
E407. Agaropectin and agarose, which are galactopyranose polymers, make up the
majority of seaweed, also commercially used as a gelling agent, primarily in canned
goods, sweets, and pie fillings, label as E406 in the food industry (Nakhate & van der
Meer, 2021). 7DEOH�� shows the common Malaysian seaweeds used as human foods.

7DEOH���0DOD\VLDQ�VHDZHHGV�DV�KXPDQ�IRRGV
&RQVWLWXHQWV &RPPRQ�VSHFLHV�LQ�0DOD\VLD 8VH�DV�IRRG
Chlorophyta (Green
Algae)

Caulerpa species
Bryopsis pennata
Codium species

fresh vegetable or salads

Phaeophyceae
(Brown Algae)

Sargassum species
Turbinaria species

Used to cook in a traditional
Chinese herba soup which
has the function to “cool” the
body system

Padina species
Lobophora variegate
Dictyota species

Alginate from brown algae
has thickening agent, gelling
agent, stabiliser and
emulsifier properties to be
used for making frozen food,
ice creams, instant food
drinks

Rhodophyta (Red
Algae)

Eucheuma species

Kappaphycus species

Edible as salads.

Carrageenan extraction from
the seaweeds, as a coarse
thickening agent that is used
to make pizzas, desserts,
jams, gels and canned
foods.

Kappaphycus alvarezii
Eucheuma denticulatum

Sold as "sea bird's nest" with
qualities similar to valuable
bird's nest

Corallina (Amphiroa) Vermicide to fed the kids
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