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FLAIR-FLOW 4 is supported by the European Commission within the 5th Framework Programme under the Quality of Life and Management of Living Resources, Key Action 1.  It comprises a network that disseminates food research results to consumer groups, health professionals and the food industry in 24 European countries.  
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Update on Folate
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Disruption of folate homeostasis can affect risk of vascular diseases, some cancers and neurological dysfunction as well as birth defects (neural tube defects). 
The aim of the project is to provide folate-rich and enriched foods with specified benefits for optimal bioavailability, function and health. The project is studying foods and beverages, such as, spinach, gazpacho soup, orange juice, sauerkraut, yoghurt, rye bread and beer, and concentrates on fermented products as this method has the potential to enhance folate content in foods. New methods to help prevent loss of folate during processing of fruits and vegetables are also being studied.

So far, the project has reported the following:

·
It is possible to enhance natural folate content in rye breads by screening and selecting the most appropriate yeast and lactic acid bacteria. Baker’s yeast was able to compensate for folate losing during baking by its high folate content and by synthesis of natural folates.

·
Folate bioavailability from UHT and pasteurised milk was investigated and results showed that both of these milks would make suitable carriers for fortification.

·
A human study, carried out in Finland found that endogenous folate in cereals, incorporated into a healthy diet at moderate levels (180μg/day), is an efficient way to increase folate status in healthy volunteers. Folates from different rye products and orange juice showed similar bioavailability compared with white bread fortified with folic acid.

Findings from this project, and other related work, will form part of a major EU-funded conference on folates to be held in February 2004 in Poland. For more details and registration, visit the project website.
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This one-pager was written by Dr Frankie Phillips, British Nutrition Foundation, UK, in November 2003.
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Folates are found naturally in green leafy vegetables, oranges and liver, and some foods are fortified with folic acid.

















UK National Network Leader is Dr Frankie Phillips, British Nutrition Foundation, High Holborn House, 52-54 High Holborn, London, WC1V 6RQ. Tel: 020 7404 6504. E-mail ffe@nutrition.org.uk. 

Visit the Foundation’s website www.nutrition.org.uk for more information about the FLAIR-FLOW project and for general nutrition information
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