
International Journal of Biological, Life and Agricultural Sciences

ISSN: 2415-6612

Vol:8, No:7, 2014

654

 

 

 
Abstract—The increasing interest in plant sterol enriched foods 

is due to the fact that they reduce blood cholesterol concentrations 
without adverse side effects. In this context, enriched foods with 
phytosterols may be helpful in protecting population against 
atherosclerosis and cardiovascular diseases. The aim of the present 
work was to evaluate in a population of Viseu, Portugal, the 
consumption habits low-fat, plant sterol-enriched yoghurt. For this 
study, 577 inquiries were made and the sample was randomly 
selected for people shopping in various supermarkets. The 
preliminary results showed that the biggest consumers of these 
products were women aged 45 to 65 years old. Most of the people 
who claimed to buy these products consumed them once a day. Also, 
most of the consumers under antidyslipidemic therapeutics noticed 
positive effects on hypercholesterolemia. 

 
Keywords—Consumption habits, fermented milk, functional 

foods, low fat, phytosterols. 

I. INTRODUCTION 

IETARY habits as an essential part of the lifestyle play a 
major role in health and in determining prevalent chronic 

diseases. 
Most of the studies present in literature demonstrate that 

health, well being and longevity are strictly related with the 
biochemical diversity of nutrients present in the food that we 
eat. Several authors have established that specific nutrients 
(vegetables, fruits, fish and dried fruits) and detailed food 
standards (Mediterranean foods, vegetarian foods) may have 
important interactions with genes, proteins and distinct 
metabolic pathways [1]. 

In recent decades a new paradigm in nutrition has emerged: 
foods that claim to provide greater health and wellbeing and 
prevent the risk of disease, the so-called "functional foods" 
and "nutraceuticals" beyond their basic nutritional function 
[2]. 

The first alleged functional foods were launched in Japan in 
1991 with the introduction of a new category food named 
FOSHU (Food for Specific Health Use) to reduce the growing 

 
M. J. Reis Lima thanks FCT for financial support through project PEst-

OE/CED/UI4016/2014. 
M. J. Reis Lima and J. Oliveira are with the CI&DETS, Polythecnic 

Institute of Viseu, Portugal (corresponding author - phone: +351-232 446 600; 
fax: +351-232 426 536; e-mail: mjoaolima@esav.ipv.pt). 

A. C. Sousa Pereira was with the ESAV, Polythecnic Institute of Viseu, 
Portugal. 

M. C. Castilho is with the Lab. of Bromatology, Farmacognosy and 
Analytical Science, and Center for Pharmaceutical Studies (Health 
Surveillance Group), Faculty of Pharmacy of Coimbra, Portugal. 

E. Teixeira-Lemos is with the ESAV, Polythecnic Institute of Viseu and 
IBILI – Faculty of Medicine, University of Coimbra, Portugal (e-mail: 
etlemos2@gmail.com). 

costs in the health sector. However, to be classified in this 
way, it would be necessary to scientifically prove the positive 
effects of these foods to health. Besides, this food should also 
be considered as food and not as a supplement. 

As there is no official definition for Functional Foods, the 
Functional Food Science in Europe adopted this definition “A 
food may be considered functional if demonstrated that it 
presents physiological benefits to health and/or reduces the 
risks of chronic diseases, besides its nutritional basic 
functions”.  

Cardiovascular system is the main target of these functional 
foods in which plant sterols are featured. The term nutraceutic 
is used to describe a component with therapeutic or nutritional 
action, being part of a food, plant or other substance of natural 
origin that might have been purified or concentrated and is 
used for health improvement through the prevention or 
treatment of a disease. In Europe, security is organized by 
several scientific evaluations that take place under different 
rules dealing with quality control.  

Any novelty in foods and its procedures regarding to the 
evolution efficiency implies the application of new rules on 
health claims or healthy properties. 

A. Plant Sterols as Functional Foods  

Plant sterols are considered as an example of functional 
foods [3] that have been recently evaluated in Europe [4] 
mainly in terms of security characteristics mentioning very 
little about the effectiveness and its possible benefits in health. 

In order to strengthen these evaluations we may also 
consider the use of follow-up studies as an additional strategy 
against uncertainties that will only be undertaken with 
historical analysis. 

Consumers are increasingly concerned about the way food 
influences health and this is one of the reasons why food 
industry has reacted with more detailed nutrition information 
on labels and has responded with increased detailed nutrition 
information on labels to statements concerning the beneficial 
effects of some foods or components. 

The enrichment of various foods with phytosterols is 
submitted throw a rigorous scientific evaluation to prove its 
security and effectiveness, both demonstrated by animal and 
clinical studies. 

Vegetable sterols are naturally present in fruits, vegetables 
and grains where they play a natural role in the stabilization of 
cellular membranes [5]. These compounds have similar 
chemical structure with cholesterol and compete with it in the 
intestine to form lipid micelles by which the absorption takes 
place; they also affect the specific transport system through 
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highest percentage (93.5%), followed by G3 (individuals 
between 40-65 years old) with values of 75% and finally G2 
(individuals between 20-40 years old) with 27.8%, reported in 
Fig. 5. 

IV. CONCLUSION 

This work was helpful to recognize the knowledge that 
Portuguese consumers have about raw fermented milks 
enriched with phytosterols.  

Another important factor was the fact that these enrichment 
foods have higher prices than the traditional ones and this is 
one of the important reasons why the majority of people do 
not choose a concomitant use of drugs and phytosterol 
supplements. 

Although having in consideration that this is still a 
preliminary study we can conclude that the consumption of 
these foods may result from the growing concerns of 
population about health and by its positive direct relationship 
with cholesterol. There is a new consumer present in the 
market: better informed and conscientious, concerned about 
health and able to change the buying habits seeking healthy 
foods. Moreover, the increased prescription of drugs allied to 
the fear of possible side effects leads consumers to seek more 
natural solutions. The present work tried to explore a new 
field, in order to preview the attitude of a population towards 
an emerging and specific market. 
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