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Linum usitatissumunm as a Nutraceutical and its Use in Food Products

Fortification, the process of food modification for providing beneficial health effects, has potential as a
method of increasing human consumption of various forms of Linum usitatissimum (common flax). Flax has
potential as a fortifier in commercial and home goods and products, because flaxseed is known to be
remarkably beneficial to human health, and has significant and increasing availability. Flax has a high
amount of dietary fiber, has strong antioxidant properties, and is the most widely available botanical source
of a-Linolenic acid, an omega-3 fatty acid. Common flax has also been found to have several beneficial
bioactive properties. Such valuable qualities of flax are promising to the development of food products that
are beneficial to human health.

This research investigates the uses of flax as a component in food products. Three products were developed
with a milled flaxseed substitute for flour, and thirty-five subjects rated the products against control products
for likeability and sensory qualities. Study results showed that adults have a medium range of declared
knowledge of the benefits of flax and a medium willingness to include flax products in their diets. The flax
products retained benefits through baking and received high acceptability ratings. Surveyed adults were
found to have a general preference for the flax products. The flax additive was found to be insignificant or
beneficial to product flavor and aroma, and female and younger subjects were determined to have greater
acceptability of flax and more declared knowledge of flax benefits. This demonstrates that especially to those
groups, fortifiers such as milled flax and flaxseed hold potential as natural and simple additives to foods and
other edible products.
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