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Goals. The goals of this lesson are
to present information on the
claims, mechanisms of action,
typical dosages used and other
items of interest on natural
products and nutraceuticals
alphabetically from fenugreek to
fish oils, and to provide background
information for assisting others on
their proper selection and use.

Objectives. At the conclusion of
this lesson, successful participants
should be able to:

1. identify claims, mechanisms
of action, and typical dosages for
natural products and nutraceuticals
presented;

2. select from a list, the
synonyms for these products; and

3. recognize popular uses of
products presented.

This lesson is part of a series that
presents an overview of the common
uses, proposed mechanisms of
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action, typical dosage regimens and
other information of interest on
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natural products and nutraceu-
ticals.

The paramount difference
between drugs and natural products
was explained in the first lesson in
this series. However, since natural
products are a controversial topic fo
some people, the authors restate
that the information presented is
neither a promotion of nor a
condemnation against their use. It
is merely an overview of what has
been reported in both the public and
scientific literature, and certainly
not an in-depth treatise.

FENUGREEK (['rigonella foenum-
graecum), also known as bird’s foot,
bockshornsame, Greek hay, Greek
hay seed, and trigonella, is an
annual plant native to the Mediter-
ranean region as far east as China
and southward into Ethiopia. Its
main areas of cultivation are
southern France, Turkey, northern
Africa, India and China. The
medicinal part of fenugreek is the
ripe, dried seeds. The seeds are rich
in protein and the plant is grown for
animal forage.

In Europe, this herb has been
used for centuries as both a cooking
spice and in folk medicine. It has
been used in the treatment of boils,
bronchitis, cellulitis, diabetes, fever,
mouth ulcers and tuberculosis.

In today’s folk medicine, fenu-
greek is taken orally for athero-
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sclerosis, constipation, dyspepsia,
gastritis, loss of appetite, and in
women, to promote lactation. It is
also used to lower blood glucose
levels in people with diabetes and to
lower high serum cholesterol and
triglycerides in persons with
hyperlipidemia. Topically, fenugreek
seed is used as a poultice for
eczema, gout, leg ulcers, local
inflammation, muscle pain, swollen
lymph glands, and wounds.

In Chinese medicine, it is used
for nutrition, beriberi, hernias,
kidney ailments, and in males for
impotence. In Indian medicine,
fenugreek is used for anorexia,

bronchitis, colitis, cough, fever and

vomiting.

Fenugreek is approved by the
German Commission E (a Kuropean
agency that oversees the promotion
and use of natural products) for oral
use for loss of appetite, and topically
for inflammation of the skin.

Chemically, fenugreek seeds
have been found to contain a
number of coumarin compounds,
alkaloids, precursors of niacin, and
glycoside flavones. Advocates of its
use claim that the seeds contain up
to 50 percent of mucilaginous fiber,
which contribute to its pharmaco-
logic activities. In lab animals, it
has reportedly reduced serum
cholesterol levels, lowered blood
glucose levels, stimulated uterine
muscle, reduced inflammation, and
produced diuresis. These results
have not been replicated in human
clinical studies.

In humans, it has been
reported, but not proven in rigorous
clinical trials, that taken orally,
fenugreek seeds slow glucose
absorption from the intestine.
Topically, fenugreek acts as an
emollient.
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In addition, Fenugreek has
pharmaceutical and agricultural
uses. After commercial extraction of
an active constituent (diosgenin, a
natural precursor to synthetic
steroid manufacturing), the
nitrogen- and potassium-rich seed
residue is used as an agricultural
fertilizer.

When ingested in the amounts
recommended for seasoning and
medicinal use, fenugreek is devoid of
significant adverse effects. Oral use
can cause flatulence and diarrhea,
and in large doses, it reportedly may
cause hypoglycemia. Occupational
inhalation of fenugreek seed powder
can cause allergic symptoms such
as runny nose and wheezing, and
fainting.

The typical dose of fenugreek is 1
to 2 grams of the seed three times a
day. Alternately, one cup of a tea,
prepared by steeping 500 mg of the
geed in 150 mL of cold water for
three hours and then straining, is
ingested three times a day. Topical
poultices are prepared by mixing 50
grams of the powdered seed in 250
to 1000 mL of hot water to form a
paste.

FEVERFEW  (Tanacetum
parthenium, Chrysanthemum
parthenium, Leucanthemum
parthenium, Pyrethrum
parthenium ), also known as
altamisa, bachelor’s button,
featherfoil, featherfew, febrifuge
plant, midsummer daisy, santa
maria, wild chamomile and wild
quinine, is a short, bushy, strongly
aromatic, perennial plant with
vellow-green leaves that resemble
those of chamomile. Feverfew is
thought to have originated in
southeastern Europe, but is now
found throughout Europe, North

colic, morning sickness and fever,
from which it was given its name.
The herb had fallen out of
popularity during the last several
hundred years until more recently.
It is now used for migraine head-
aches and to relieve menstrual pain,
arthritis, asthma, dermatitis and
psoriasis, fever, and nausea and
vomiting. Topically, feverfew is used
as an antiseptic and for toothache.
Because of its pungent odor, it is
used as an insect repellent.
Laboratory tests have demon-
strated that constituents of feverfew
inhibit thromboxane and leukotri-
enes, substances involved in
prostaglandin synthesis. These
constituents also inhibit cellular
phospholipids. This prevents rclease
of arachidonic acid, a precursor of
prostaglandins. Both of these
actions could provide analgesic and
anti-inflammatory effects. Fever-
few’s constituents are also relatively
potent inhibitors of serotonin release
from platelets and polymorpho-
nuclear leukocyte granules. This
action i1s claimed to be of benefit in
treating migraine and arthritis.
Extracts of feverfew have been
shown to inhibit the release of
enzymes from white blood cells
found in inflamed joints. Proponents
of the use of feverfew maintain that
a similar anti-inflammatory effect
occurs in the skin, providing bencfit
in its use for treating psoriasis.
Other claimed activity for feverfew
extracts includes inhibition of the
aggregation of platelets stimulated
by adenosine triphosphate and
thrombin, antispasmodic effects and
inhibition of histamine release from
mast cells.
When feverfew is taken in
recommended doses, there are few
significant health hazards or side

sleeplessness) along with muscle
and joint stiffness after
discontinuing the use of feverfew.

Allergic contact dermatitis can
occur with topical use of feverfew.
There is a potential for cross allergy
in those sensitive to chrysan-
themums, daisies, marigolds,
ragweed and many other plants in
the aster and daisy families.

For migraine prophylaxis, the
typical oral dose of feverfew with
fresh leaves is one to threec leaves
once or twice daily, with or after
food. Commercially available
products are typically dosed at 200
to 250 mg (standardized to 0.2
percent of its major constituent,
parthenolide) daily.

FISH OILS , also known as fish oil
fatty acids, marine oils, n-3 fatty
acids, n-3-polyunsaturated fatty
acids, omega fatty acids, omega-3
fatty acids, and PUFA, are found
(as the name implies) in fish,
especially oceanic cold water fatty
fish. These oils are rich sources of
long-chained polyunsaturated fatty
acids (LCPUFA) of the n-3 (omega-
3) type.

The two most studied compo-
nents of fish oils are the 20-carbon-
eicosapentaenoic acid (EPA) and the
22-carbon docosahexaenoic acid
(DHA). These are called omega-3 or
n-3 fatty acids to designate the
position of the first double bond from
the “omega” end (also called the “n”
or “methyl” end) of the carbon
chain. There are a few plant oils
that also contain omega-3 fatty
acids including canola, flaxseed,
olive and soybean.

Other PUFAs, such as corn oil-
derived linoleic acid, are called
omega-6 fatty acids to designate
that the first double bond is at the












