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This booklet is intended to serve as a
marketing tool for the Functional Food
Research Unit (FFRU). Researchers at the
Functional Food Research Unit have taken their
research outcomes one step further, converting
it into sellable products. They are truly playing
within the innovation space, bridging the
proverbial “innovation chasm” identified by
the OECD review of our National Innovation
System (NIS). This is in line with the recently
launched research uptake and utilisation as
enshrined in our Research, Technology and
Innovation Blueprint.
After a small investment by the CPUT
Innovation Fund in 2009, researchers at this
unit embarked on various studies focusing on
ways and means of increasing human intake of
omega-3 fish oil, which plays a vital role in the
prevention of several chronic diseases. Today
researcher’s efforts in this unit, particularly Prof.
Benade and Dr. Opperman’s efforts, have paid
off with the patenting of a fish-oil supplement
capsule and a food supplement premix, which
can be added to various products.
The capsules are unique as it contains a
distinctive spectrum of 11 different carotenes
and five different forms of vitamin E, which are
derived from natural sources. The capsules
that are currently on the market only have
one form of vitamin E, which is synthetic. The
endorsement by the Cancer Association of
South Africa (CANSA) bears testimony to the
uniqueness of this product.
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‘Commercialisation
of research is a
challenging task,
which has to be
meticulously followed’
Commercialisation of research is a challenging
task, which has to be meticulously followed.
Apart from research, clinical trials and other
scientific processes, the unit also had to deal
with the legalities of patenting. The role and
support from CPUT’s Technology Transfer
Office, under Prof. Atkinson-Hope, needs to be
commended for their hard work in supporting
trailblazers such as those at FFRU.
Lastly, it is important to note that the
researchers are still publishing and advancing
scholarship in addition to commercialisation.
They produced several peer reviewed journals
and identified other research ventures related
to omega-3 fish oil.

PROF GARY ATKINSON-HOPE

‘This is the first
time in South Africa
that a CANSA
emblem will be
associated with
a scientifically
proven food
supplement’

Director
Technology Transfer and Industrial Linkages
The Technology Transfer Office (TTO) at CPUT
facilitates, protects and enhances the transfer
of Intellectual property (IP) through taking
creative ideas across the innovation chain and
turning prototypes into commercial products.
At the end stage of the chain, the TTO
helps to establish business units and spin
out companies and/or arrange licence
agreements.
The Functional Food Research Unit (FFRU),
under Prof Spinnler Benade and Dr Maretha
Opperman have patented an Omega Caro-E
food supplement, a unique product, so much
so, that the Cancer Association of South
Africa (CANSA) has agreed to endorse it. This
is the first time in South Africa that the CANSA
SMART CHOICE emblem will be associated
with a scientifically proven food supplement.
Congratulations to the FFRU for its
endorsement by CANSA and for the
agreement that is in place whereby CANSA,
together with FFRU, are bringing this Omega
Caro-E supplement to the South African
market.
The support and endorsement by CANSA
demonstrates the distinctiveness of this
product and acknowledge the commitment
and dedication of researchers and all parties
involved.
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The Functional Foods
Research Unit (FFRU)
was established in
2009 with a grant
obtained from the
CPUT Research and
Innovation Fund.
The FFRU was the
first research entity
at CPUT to attain this
grant.

From left to right: Mrs N Hanning, Dr M Opperman,
Prof S Benade and Mr A Hlabana

The FFRU’s aim is to translate results
of research on essential fatty acids and
micronutrients into new and improved
functional food products or premixes
with functional food characteristics
for health promotion and disease
prevention in South Africa.
The newly developed products,
or premixes, are converted into
commercially useful end products
for the South African market.

Functional foods are foods that, by virtue of
physiologically active food components, provide
health benefits beyond basic nutrition.
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The FFRU is studying the metabolic and nutritional effects of functional foods and premixes with
functional food characteristics in human volunteers participating in well-designed clinical trials.
Special areas of interest include essential fatty acids (omega-3s) and micronutrient metabolism.

Omega-3 fatty acids

Micronutrients

The FFRU conducted clinical trials to develop
a model that can determine our daily required
intake. The model was successfully developed
and implemented, creating a platform for clinical
investigations on the effect of omega-3 fatty
acid supplementation on degenerative diseases.
Applications of the model included exploring the
lowest daily dosage of fish oil to obtain optimum
blood levels of omega-3 fatty acids and to study
and compare the metabolism of omega-3s in
diabetic and non-diabetic individuals.

Products

Omega-3 fatty acids are essential fatty acids,
which means they cannot be formed in the
human body. Humans need to obtain them from
their diet in order to maintain good health. The
required daily intake is unknown.

The unit is also conducting a follow-up survey
on fish oil supplements available in the South
African market to study the quality. Results of the
2009 survey were published in the Cardiovascular
Journal of Africa while the follow-up survey
results will be published in 2013.

Currently the unit is involved in micronutrient
research ranging from functional food products
and premix development to conducting clinical
trials. A range of functional food products
are in the process of commercialisation. A
study, sponsored by the Malaysian Palm Oil
Industry, will investigate the effect of one
of the patented premixes (Nutri
Caro-E) and inflammation among
pre-school children.
The FFRU’s new product
development programme
involves patenting of new and
innovative functional food
products and ingredients,
as well as the registration
of novel trademarks
and product names. No
synthetic substances are
used in the formulation
of the products and
ingredients.
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CURRENT PATENTS AND
TRADEMARKS

C

Benade, A.J.S. and Opperman, M.
Food Supplement
– Omega Caro-E capsules.
Patent number: PCT/IB2010/054654.
Dr. Gerntholtz Inc.

E

Benade, A.J.S. and Opperman, M.
Food Supplement (premix)
– Nutri Caro-E – to be used in a variety
of food products such as biscuits, baby
porridge, peanut butter, yoghurt, etc.
Patent number: PA152137/ZA.
Spoor & Fisher.
Benade, A.J.S. and Opperman, M.
Omega Caro-E emulsion to be used by
children to increase intakes of omega-3
fatty acids and micronutrients.
Patent number: PA156731/P.
Spoor & Fisher.

Omega Caro-E
contains fish oil,
11 different forms
of carotenes and
5 different forms
of vitamin E

REGISTERED TRADEMARKS
Nutri Caro-E (Filed by Spoor & Fisher)

REGISTERED PRODUCT NAMES
Omega Caro-E (Filed by Spoor & Fisher)
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The FFRU is currently exploring opportunities to collaborate with
the South African fishing industry in order to manufacture pharmaceutical
grade fish oil, which could ultimately be used in the unit’s patented products.
Most South African crude fish oil gets exported and is used for a variety
of purposes.
FUNDING
The Research and Innovation grant, awarded in 2009, ensured the purchase of state-of-theart equipment which allowed the unit to undertake several research projects. The FFRU also
manufactured the first batch of the Omega Caro-E
capsules with the funding provided. This batch was
mainly used for promotional purposes and was
enthusiastically received by consumers all reporting
positive feedback. In 2012 the unit obtained
another CPUT Research and Innovation grant for
the manufacturing of a second batch.
Additional sources of funding and income for the FFRU
are research contracts for a variety of entities and funding
generated by the laboratory services.

COLLABORATION
The FFRU closely collaborates with national and international companies involved in the
fishing industry, the pharmaceutical industry and the Malaysian Palm Oil Industry. The
Technology Transfer Office at CPUT plays a fundamental role in assisting the FFRU to
establish partnerships with national and international collaborators.
The unit is also in close collaboration with the Cancer Association of South Africa
(CANSA). CANSA is endorsing the Omega Caro-E supplement by granting CPUT the right
to use their “Smart choice supplement” logo on Omega Caro-E labels. This endorsement
is the first of its kind since the establishment of CANSA more than 80 years ago. Food
supplements have never been endorsed by CANSA before.
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CONTACT DETAILS
Prof Spinnler Benadé
Head Functional Foods Research Unit
Tel 021 953 8676
Email benades@cput.ac.za
Dr Maretha Opperman
Researcher Functional Foods Research Unit
Tel 021 953 8677
Email: oppermanm@cput.ac.za/ffru@cput.ac.za
Mr Alfred Hlabana
Laboratory Technician Functional Foods
Research Unit
Tel 021 953 8674
Email seepeh@cput.ac.za
Mrs Nikki Hanning
Administrative Assistant Functional Foods
Research Unit
Tel 021 959 5603
Email hanningn@cput.ac.za

www.cput.ac.za

