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Background: Diabetes Mellitus (DM) triggers an excessive reaction of free-radicals. It 
increases reactive oxygen species and reduces antioxidants status as well as the β cell 
damage. Clear kefir was used for DM therapies, however it limited biomolecular exploration 
of its bioactive roles. Research aimed to investigate the effects of clear kefir on the 
biomolecular nature of the glycemic status of T2DM in Bandung. Methods: The randomized 
pretest-posttest control group was conducted by 106 T2DM patients. Research was done in …
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Functional Foods In Health And Disease
The Functional Foods in Health and Disease (FFHD) is a peer-reviewed, open-access international journal which serves as the journal of the
Academic Society for Functional Foods and Bioactive Compounds (ASFFBC). The journal’s overall focus is  on Functional Food Science, which is a
new and unique area of health and nutrition. Although currently a small scientific field, Functional Food Science is quickly expanding as studies
show that functional food products can help manage chronic disease and promote overall wellness. This is reflected in our journal’s rapidly growing
citation score.

The articles we publish include cutting-edge biomedical research and development of functional foods. The goal is to provide research that can
lead to the development of functional food products. The actual definition for these functional foods, as provided by the Functional Food Center
(FFC) is as follows: “Natural or processed foods that contain biologically-active compounds; which, in defined, effective non-toxic amounts, provide
a clinically proven and documented health benefit utilizing specific biomarkers, for the prevention, management, or treatment of chronic disease or
its symptoms.” 

The journal also serves as an excellent resource for: PhD students, professors, public health professionals, medical doctors, dieticians, nutritionists,
government representatives (FDA, NIH, USDA) and the general public for information regarding the latest advancements for the prevention,
treatment, and management of chronic diseases or its symptoms using functional foods.

The FFHD journal has been published under the title Functional Foods in Health and Disease since February, 2011. You can submit your
manuscripts here (http://ffhdj.com/index.php/ffhd/about/submissions) or directly to the Editorial Office at editor@ffhdj.com as an e-mail
attachment. 

Journal Citation and Indexing

The FFHD journal has been indexed in the Web of Science since 2011 and in the Emerging Sources Citation Index (ESCI) since 2015. The ESCI was
a new database in the Web of Science that was launched in 2015 by Thomson Reuters. The ESCI aimed to expand the Web of Science publications
by including excellent quality, peer-reviewed journals. Around 3,000 journals were selected for the launch, including the FFHD. Since then, a
separate organization called Clarivate Analytics has produced the index starting in 2017.

The FFHD’s citation score has more than doubled over the past two years. As of August 2019 our average citations per item is 2.76. This number is
calculated by the sum of the times cited count divided by the number of results in the set. Our h-index is 12, which means there are h papers that
have each been cited at least h times.

In addition, the FFHD's self-citation percentage is 5.11%. The self-citation percentage reflects the number of times an article published in a journal
has cited a previously published article in the same journal.

The FFHD journal is also indexed in Index Copernicus International (ICI). The ICI has indexed over 6,000 journals. Our current value in ICI for 2017
is 78.41. The value is based on a multidimensional parametric assessment, with over 100 assessment criteria.

In addition, we are also cited the following databases: Chemical Abstract, EBSCO, and Google Scholar.
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ABSTRACT 

Background: Diabetes Mellitus (DM) triggers an excessive reaction of free-radicals. It increases 

reactive oxygen species and reduces antioxidants status as well as the β cell damage. Clear kefir 

was used for DM therapies, however it limited biomolecular exploration of its bioactive roles. 

Research aimed to investigate the effects of clear kefir on the biomolecular nature of the 

glycemic status of T2DM in Bandung. 

    

Methods: The randomized pretest-posttest control group was conducted by 106 T2DM patients. 

Research was done in several hospitals in Bandung and Cimahi, West Java from 2012–2013. 

Samples were divided randomly into three groups: (1) T2DM with HbA1c < 7 was fed  a standard 

diet, supplemented with 200 ml/day of clear kefir, (2) T2DM with HbA1c > 7 fed standard diet 

and supplemented 200 ml/day by clear kefir, (3) T2DM with HbA1c was fed a standard diet as a 

control group. Dose response was obtained from a preeliminary vivo study, and then converted 

to human dosage by year 2011. Intervention was effectively done for 30 days. HbA1c was 

measured by HPLC. Fasting blood glucose (FBG) and Postprandial blood glucose levels (PBG) 

were measured by enzymes levels. C Peptide and insulin were measured by Elisa. Data was 

analyzed by a statictics programme by significance p<0,05. Study was approved by ethic 

committee.  
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ABSTRACT 

Background: Probiotic strains of bacteria can prevent Salmonella from causing disease by 

preventing the pathogen from colonizing the intestines. Two strains of probiotics, Lactobacillus 

acidophilius and Pediococcus spp, that were obtained from poultry fecal samples have been 

shown to be efficacious in poultry. The objective of this study was to determine if these strains of 

probiotics could prevent salmonellosis in a mouse model.  

 

Methods: First, both strains of probiotics were evaluated for in vitro efficacy to inhibit the 

growth of and interfere with virulence gene regulation in Salmonella enterica. For in vivo 

efficacy, mice was used which models Typhoid illness.  Mice were divided into 2 groups: 

Control and treatment, Lactobacillus and Pediococcus (LP; 10
8
 Log CFU). Two experiments 

were conducted. In the first experiment, the mice were treated with LP in water for the first two 

days of the experiment and challenged with Salmonella at day three. In the second experiment, 

the LP treatment was given in the water for 10 days and challenge was performed on day 11. In 

both experiments, at day 20 post-challenge, all mice were sacrificed, intestinal tracts and organs 

removed and cultured for Salmonella.  

 

Results: The probiotic strains inhibited the growth of Salmonella and down-regulation of 

virulence genes was noted, but dependent on the strain of Salmonella being evaluated. For the in 

vivo experiment, the probiotics did not afford the mice protection from infection and increasing 

the length of time the probiotics were administered did not improve the efficacy of the 

probiotics.  
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ABSTRACT 

Background: Brain-derived neurotrophic factor (BDNF) is the most widely expressed 

member of the neurotrophin family in the human brain and is crucially involved in the 

development of neural circuits, modulation of synaptic plasticity, and regulation of cognitive 

functions, including learning and memory. Many studies have shown the association of 

altered BDNF levels with neurodegenerative and neuropsychiatric disorders. However, 

BDNF is not able to cross the blood-brain barrier and, thus, its delivery to the nervous system 

is a challenge. Therefore, functional diets with the ability to induce production of BDNF in 

the brain may offer an alternative route. The objective of this study was three-fold: first, to 

find out diets that are causally linked to the agonistic activity of BDNF in the neurotrophin 

signaling pathway; second and mainly, to investigate mode-of-action of these functional diets 

through systems-based mechanistic modeling in the context of Alzheimer’s disease; and 

third, to demonstrate the proof-of-concept application of systems biology methods, that are 

well established in the pharmaceutical sector, to the emerging field of functional food.  

 

Methods: In the first step, two cause-and-effect models of BDNF signaling in two states, i.e. 

normal state and Alzheimer’s disease state, were constructed using published knowledge in 

scientific literature and pathway databases. A “differential model analysis” between the two 

states was performed by which mechanistic mode-of-action of BDNF in neurotrophin 

signaling pathway could be explained with a high molecular resolution in both normal and 

disease states. The BDNF mode-of-action model was further validated using the “biomarker-

guided validation” approach. In the second step, scientific evidence on the effect of various 

functional diets on BDNF levels and BDNF-related biological processes or outcomes was 

harvested from biomedical literature using a disease-specific semantic search. This 

information was then added to the mechanistic model of BDNF mode-of-action and used to 

substantiate the mode-of-action model.       

 

Results: The differential model analysis resulted in a mechanistic mode-of-action model for 
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