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Background: Malunggay, ginger, yacon, and coconut sap sugar/syrup are widely 
cultivated in the Philippines. They are promising food sources in the country because 
they are always available almost all year round for consumption. Objective: To 
determine the dietary fiber and mineral availability of some local promising functional 
foods in the Philippines. Materials & Methods: Malunggay (Moringa oleifera) leaves 
and fruits, ginger original (Zingiber officinale) and yellow (Curcuma longa), yacon 
(Smallanthus sonchifolius, Poepp. & Endl.), and coconut (Cocos nucifera) sap 
sugar/syrup were used in the study. Malunggay leaves and fruits, and ginger (ordinary 
and yellow) were bought in public markets in four different parts of Metro Manila, and 
yacon, from Nueva Vizcaya. Coconut sap sugar and syrup came from E-Asia 
Outsourcing Marketing, Philippines. Test foods were homogenized and freeze-dried 
prior to analysis, except for coconut sap sugar/syrup. The test foods were analyzed for 
ash, moisture, fat, protein, and carbohydrates, dietary fiber, calcium, iron, and zinc, ß-
carotene and phytic acid using AOAC methods. Mineral (calcium, iron, zinc) availability 
was determined in all test foods using the in vitro method simulating conditions in the 
small intestine. Results: Malunggay leaves contained the highest dietary fiber content 
(6.7 g/100g) followed by ginger (yellow; 6.1 g/100g) among the test foods. The best 
source of calcium among the test foods were malunggay fruit (52.0 mg/100 g) and 
ginger (ordinary; 50.1 mg/100g) while for iron and zinc, malunggay leaves (iron-24.4 
mg/100 g; zinc-30.5 mg/100g). The phytic acid content of all test foods was low. 
Calcium availability was highest in yellow ginger (56.9±4.7%) and yacon (55.4±2.5%). 
Coconut sap sugar has the highest iron availability (54.2±4.1%) while malunggay fruit, 
the highest zinc availability (51.9±0.6%). Differences in mineral availability among the 
test foods may be due to the interaction between minerals present in the test foods. 
Conclusion and Recommendation: Malunggay leaves and fruit, ginger (ordinary and 
yellow), yacon and coconut sap sugar/syrup showed to be promising functional foods 
based on their dietary fiber/mineral content, and mineral availability. Future work on the 
production of value added products as well as to determine their effectiveness and 
efficacy in the prevention for risk of chronic diseases and mineral deficiency is needed. 
 
 
 
 
*The study is under the program entitled Intensifying R&D and S&T Programs on Functional and 
Nutritional Food Products for the Industry: Project 2 - Characterization/Isolation of Food/Food 
Components or Bioactive Compounds and Safety Assessment of Functional Foods 


