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ABSTRACT                                                       

                                                                                                                             
                                                                                                                                         

Statement of the Problem: The recognition of the relationship 
between diet and human health has highlighted the perception of 
food beyond the basic nutritional needs. Functional foods are foods 
that have potentially positive effects on health beyond basic 
nutrition, thereby promoting wellness and reducing the risk of 
disease. They can be conventional (i.e. natural) whole foods that 
are rich in nutrients, or modified, and may be of plant or animal 
origin. Nigeria is endowed with a rich reserve of functional foods 
that can offer both nutritional and therapeutic benefits. Dietary 
patterns have however changed from the traditional diets to 
western type diets and have lost the protective effects that these 
foods may confer. This has escalated the incidence of chronic 
diseases and reduction in life span. This work investigated the 
functional food potentials of different categories of Nigerian local 
foods in health and in disease.  Methodology and Theoretical 
Orientation: The materials and methods used included books, 
journals, evidence-based clinical trials reports, databases, 
interviews and questionnaires to nutritionists and indigenous 
people from different cultures on their traditional culinary practices 
and relationship to healthcare. Findings: Most local foods in Nigeria 
possess functional food potentials, attributable to their bioactive 
components and are discussed according to their different 
categories. However, knowledge of the health benefits of some 
traditional foods had long existed in different Nigerian cultures, 
even without any scientific knowledge. Conclusions and 
significance: The growth of the significance and consumer 
knowledge of functional foods in Nigeria is expanding, that natural 
foods could protect against physiological dysfunctions. More 
researches into elucidating the scientific basis that validates their 
health-promoting benefits offered by different foods or their 
bioactive components need to increase, as well as exploiting these 
benefits for product formulations in accordance with approved 
legislations.  
          
 
 

 

                                                                                                                                                                                                                      

                                                                                                                                                                        

Fig 1: Functional foods and diseases 
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