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Indonesia is the biggest archipelago tropical country in the world, therefore this country is rich of tropical natural resources which can be developed as various foods. Moreover, Indonesia has a dense population with multi-ethnic groups which will create various culinary cultures and eating habits. Since long time ago, some Indonesian indigenous food is well known for its potencies to prevent diseases and to maintain healthy condition beside to fulfill the nutrition requirements. In relation with food diversity which differs on each kind of food ingredients, Indonesia has lots of food ingredients that can give physiologically active potencies.

Nowadays, there has been found hundreds of scientific researches on physiologically active compounds or ingredients as part of Indonesian diet. Unfortunately, most of the researches are still in the early stage of exploration and have not yet fully overcome due to the lack of supporting infra-structures or financial problems. We need further and more comprehensive investigation to obtain reliable data and scientifically sound as well as to back up their responsible utilization. So far, there are only a few henefits that could be taken from the tropical food ingredients which giving physiological effects on human's health. The use of food bio-active compounds is only based on heritage or belief, lack of scientifically proven. Thus, positive supports and aids from every agency which concern on those aspects were deeply expected to make good integrated collaborations with local authority and scientists to develop as well as create potential innovations.

Several kinds of foods which give physiologically active potencies which the researches have been done mostly in Food Science and Technology Depart., Bogor Agricultural University, will be illustrated in this presentation. The examples are including "cincau hijau", "lalap", "petai" (Parkia Speciosa Hassk.), "andaliman" (Zanthoxylum acanthopodium DC), "picung" {Pangium edule Reinw), "daun kedondong" (Spondia scylherea Sonn), and "ginger". These components are reported to give advantages on preventing degenerative diseases, improving vitality, and human's

immune system as well. "Buah Merah" (Pandanus conoideus), a tropical fruit originated from Papua, is becoming the hottest issue for its capability in giving physiologically active potencies. This fruit is used by Papua ethnic group as part of their daily diet which is believed in improving their vitality and energy from the severe climate and to maintain their immunity from low hygiene condition. Advanced research showed that "Buah Merah" contains high carotenoid, tocopherols, potassium, and iron compounds. This fruit was also reported to have the ability in diabetic prevention.

Indonesia is also rich for its fermentation products. The tropical climate gives benefit for microorganisms to live and growth, also gives more opportunity for us to develop and use those microbes to produce the products which with higher physiological

■

effects. Wastes or useless materials can be developed into better food ingredients which can give additional value of nutrition and functional properties. Fermentation process gives physiologically active potency on food ingredients which is formerly inactive. "Tempe", Indonesian indigenous food, has been well recognized in the world for its potency on improving physiologically effects. "Tempe" which is made from soybean is the most popular product in the world wide. Aside from that, "tempe" actually can be made from other sources or even from waste. Just name several products of tempe: tempe gembus, which is made from solid tofu waste. The use of other microorganisms as agent of fermentation results different products, like "oncom". Oncom products are well recognized especially in West Java, with two kinds of variety: oncom merah and oncom hitam. There are many other fermented products from different tropical area, like "dadih"-spontaneous fermented product made from buffalo's milk which is stored in "bumbung bambu" or bamboo pole. This product can also be considered as probiotic because of its valuable active Lactic Acid Bacteria.

There are many other tropical food ingredients which can give physiologically active potencies, which is still under utilized. It will be an unfortunate if those "precious treasures" lost along with the "map-carriers"- our "nini-scpuh" or great grandparents who bring the knowledge and i nformation which had been distributed orally for ages. This information is not well documented. It will give a big lost for the scientific world. Many things we can dig and develop, waiting for researchers to play the role, based on research etiquette codes, not only based on profits.























































































































