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Review article

Health Benefits of Thai Berries Cultivated in Thailand

Netnapa Ounti", Chatrapa Hudthagosol'
"Faculty of Public Health, Mahidol University, Bangkok

ABSTRACT

Currently, Non - communicable Diseases (NCDs) are the leading causes of mortality people.
Many behavioral disturbances such as unhealthy diets, the harmful use of alcohol, tobacco, physical
inactivity, and stress, were the main cause of this disease more than 90%. The risk factors are
associated increase free radical. Imbalance free radical in the human is causing the development of
NCDs. A study in the Journal of Nutrition determined that dietary Food rich antioxidants especially
fruits berries increases in serum antioxidants levels. Recently of research found that berries cultivated
in Thailand. These fruits enhance nutrient and antioxidants. These compounds are anti-inflammation;
improve the immune system, anti-bacterial. Fruits enhance nutrient and antioxidants can defend cells

from the damage of free radicals. Berries cultivated in Thailand prevention and control of NCDs.
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