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Abstract: Nutrigenomics are nutrition based on genetic variation. nutrigenomics has also been described by the influence of genetic 

variation on nutrition . for those who suffer from genome related metabolic diseases or disorders, one of the treatment genome related 

metabolic diseases. Nutrigenomics health food- carrot, ginger, basil (tulsi) and soya bean having the properties that prevent the gene 

related metabolic diseases. Tulsi having antioxidant properties, maintain good cholesterol and also having anti-diabetic properties, tulsi 

extract is highly effective as hepatoprotective. Similarly ginger and soya bean having biological activities anticonvulsant, analgesic, 

antibacterial, gastric antisecretory, antiulcer, antifungal, antitumor, anti-inflammatory, antiallergenic and other activities, soyabean 

contain no starch and good source of protein for diabetic person. Carrot is rich in carotenoid , vitamin A and other important bioactive 

compounds. In this study used tulsi, ginger, soya bean and carrot to develop premix  which help to decrease risk of genome related 

metabolic disorders. 
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1. Introduction 
 

Nutrigenomics is the study of the effects of bioactive 

compounds from food on gene expression. Several studies 

demonstrate that individual compounds, as well as complex 

mixtures of chemicals, derived from food alter the 

expression of genes in the human body. Bioactive present in 

food alter the concentration of specific proteins directly 

which associated with human diseases. Several human 

diseases is due to genetic variation result in multiple 

problems which are associated with many diseases including 

cardiovascular disease, arthritis, diabetes, hypertension, 

obesity, cancer, asthma, dermatitis etc. Food derived 

components play an active role in prevention of these types 

of diseases. Such biologically active compounds include 

carotenoid, dietary fibre, vitamins and minerals. 

 

Carrot (Daucus carota) is a root vegetable that is often 

claimed to be the perfect health food. it is usually orange in 

colour, though purple, red, white, yellow varieties exist. It is 

crunchy, tasty and highly nutritious. Carrots are particularly 

good source of beta-carotene, fibre, vitamin K, potassium 

and antioxidants. Carrots have number of health benefits. 

The consumption of carrot and its products is increasing 

steadily due to its recognition as an important source of 

natural antioxidants having anticancer activity. 

 

Carotenoid carrot is one of the important root vegetable rich 

in bioactive compounds like carotenoid, dietary fibres with 

appreciable levels of several other functional components 

having significant health promoting properties. Carotenoid in 

food as natural pigments. Carotenoid is present itracellularly 

and their actions involve in the regulation of gene expression 

or effect cell functions like inhibition of monocyte adhesion 

and platelet activation. These biological effects are 

independent of pro- vitamin A activity and have been 

attributed to the antioxidant property of carotenoid, through 

deactivation of free radicals and single oxygen quenching. 

 

   
Figure 1: Health promoting functions attributed to 

carotenoids 

 

Caroot intake may also enhance the immune system, protect 

against stroke, high blood pressure, osteoporosis, cataracts, 

arthritis, heart diseases, bronchial asthma and urinary tract 

infection (Beom et al. 1998; Sun et al. 2001; Seo and Yu 

2003). Carotenoid also act as free-radical scavenger and very 

important for health (Bast et al. 1998; Bramley 2000). 

D’Odorico et al. (2000). 

 

Have shown that the presence of α- and β-carotene in blood 

has a protective effect against atherosclerosis. Nocolle et al. 

(2003) has demonstrated that high carotenoid diet is 

associated with a reduced risk of heart disease. 

 

Dietary fibres Dietary fibre is indigestible complex 

carbohydrate found in structural components of plants. They 

cannot be absorbed by the body and therefore, have no 

calorific value however, the health benefits of eating fibre 

rich diet are immense including prevention of constipation, 

regulation of blood sugar, protection against heart diseases, 

reducing high level of and prevention of certain form of  

cancers. 
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Ginger is the underground rhizome of zingiber officinale  

perennial plant and is one of the world’s most popular 

medicinal spices. Ginger also claims for use as anti-vomiting 

and anti-sickness agent. Ginger extracts have been 

extensively studied for a broad range of biological activities 

including antibacterial, anticonvulsant, analgesic, antiulcer, 

gastric antisecretory, and antitumor, antifungal, antifungal, 

antiallergenic, anti-inflammatory and other activities. The 

ginger plant has a perennial, tuberous root or rhizome; the 

stem are erect, oblique, round, annual and invested by 

smooth sheaths of the leaves, 2or 3 feet in height. Ginger 

rhizome is typically consumed as fresh paste, dried powder, 

slices preserve in syrup, candy or for flavouring of tea. In 

many countries specially in India and china, fresh ginger is 

used to prepare vegetable and meat dishes and as flavouring 

agent in beverages and many other food preparation. The 

underground stem or rhizome of this plant has been also used 

as a medicine in Asian, Indian, Arabic herbal traditions since 

ancient times (Altman and Marcussen, 2001). 

 

Some phinolic substances present in ginger process to strong 

anti-inflammatory ands anti-oxidative properties and exert 

substantial anti-carcinogenic and anti-mutagenic activities.   

Tulsi is the medicinal plants are widely used by the 

traditional medical practitioners for curing various diseases 

in their day to day practice. In traditional system of 

medicine, different parts (leaves stem, flower, rot, seed and 

even whole plant) of Ocimum sanctum Linn (known as Tulsi 

in Hindi), a small herb seen throughout India, have been 

recommended for the treatment of bronchitis, bronchial 

asthma, malaria, diarrhoea, dysentery, skin disease , arthritis, 

painful eye disease, chronic fever, insect bite etc. The 

Ocimum sanctum L. Has been also suggested to possess anti-

fertility, anticancer, antidiabetic, antifungal, antibacterial, 

hepatoprotective, cardio protective, antiemetic, 

antispasmodic, analgesic, adaptogenic and diaphoretic 

actions. 

 

Eugenol (1-hydroxy-2-methoxy-4-allylbenzene), the active 

constituent present in Ocimum sanctum L., has been to be 

largely responsible for the therapeutic potentials of tulsi. 

 

Soya bean (Glycine max) is a species of legume native to 

East Asia, widely grown for it edible bean which has 

numerous uses the plant, classed as an oil seed rather than a 

pulse by the United Nation Food and Agriculture 

Organization, produces significantly more protein per acre 

than most other uses of  land. 

 

Fat free soya bean meal is a significant and cheap source of 

protein for animal feeds and many packaged meal. For 

example soya bean products such as textured vegetable 

protein (TVP) are ingredients is many meat   and dairy 

substitutes. The bean contains significant amounts of phytic 

acid, dietary minerals and vitamin B. Soya vegetable oil used 

in food and industrial applications, is other product of 

processing the soya bean crop. 

 

Soya bean are also an excellent source of molybdenum and 

copper. They are many good source of manganese, 

phosphorous and protein as well as good source of iron, 

omega-3 fatty acid, dietary fibre , vitamin B2, magnesium, 

vitamin K and potyassium. Past several year of  clinical and 

scientific evedences have revealed the benefits of the soy 

components against metabolic disorders (cardio- vascular, 

diabetes and obesity etc.) as well as other chronic diseases 

(cancer, osteoporosis, menopausal syndrome and anaemia 

etc.). 

 

2. Objective  
 

To standardized and develop nutrigenomics Premix Powder. 

 

3. Method and Material   
 

The experiment was carried out in the research laboratory of 

the Department of Food and Nutrition, School for Home 

Sciences, Babasaheb Bhimrao Ambedkar University 

Lucknow. The different materials used in the experiments 

and technique. 

 

The required sample for the experiment is carrot (3kg), soya 

bean (1kg), tulsi (1/2kg), ginger (250gram).Raw materials 

i.e. carrot, tulsi, ginger, soyabean were procured from the 

local market of the Lucknow city. The procuring was done in 

single a lot to avoid variation and compositional differences 

so that quality differences could rule out. 

 
Figure 2: Processing of Raw material 
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Collection of raw material, cleaned and washed them. 

Peeling and cutting in small pieces of carrot and ginger and 

dehydrate at 45-50oC for 10-11 h in dehydrator, put 

soyabean for 2-3 days to germination after germination 

dehydrate at 45-50oC for 10-11 h in dehydrator and tulsi 

leaves sundry. All dried ingredients grind in grinder for made 

powder. 

 

These premix powder having properties which help to 

decrease the risk of gene related diseases. We can made 

many value added food products using premix powder. Such 

as in this study value added products prepared i.e. Aloo tikki, 

Dalia, Cheela and nutri powder. 

 

4. Conclusion 
 

Biochemically carrot is rich source of beta-carotene, fibre 

and many essential micronutrients and functional 

ingredients. The presence of high concentrations of 

carotenoid, especially beta-carotene in carrot roots makes 

them to inhibit cancers, free radical scavengers, 

antimutagenic and immune enhancers. Whereas ginger 

consist of non-volatile pungent compounds such as the 

gingerols, shogoals, paradols and gingerone that produce a 

―hot‖ sensation in mouth. It has also anti-oxidant and anti-

inflammatory activities that interfere with carcinogenic 

process and mutagenic activities. Carrot and ginger being 

perishable and seasonal, these are not possible to readily to 

make it available throughout the year. Dehydration of carrot 

and ginger during the main growing season is one of the 

important alternatives of preservation to further develop 

value added products throughout the year. Tulsi and soya 

bean mostly available in all seasons both are also help to 

decrease the risk of metabolic diseases. Soya bean is good 

source of omega-3 and 6 fatty acid which are beneficial for 

hearty health and tulsi is most widely used as a medicine. 

The premix powder s profitably be utilized to develop value 

added products. Further supplementation of food like bread, 

biscuit, cake etc. 
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