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Moringa oleifera L: A rich source of high-value nutrients and bio-actives for functional foods and 
nutraceuticals industry

Moringa oleifera (M.oleifera), a well-known plant from the Moringaceae family, is very much popular among the rural 
communities due to its impressive range of nutritious and traditional medicinal benefits. Currently, there has been an 

increasing interest in exploring the functional food and nutraceutical potential of this multipurpose species due to its wide 
array of high-value nutrients and medicinally important bioactives such as essential amino acids and minerals, vitamins, high-
oleic lipids, bio-peptides and polyphenolics along with a rare and rich combination of β–sitosterol, zeatin and antihypertensive 
compounds (thiocarbamate and isothiocyanate glycosides).A number of therapeutic and biological activities such as 
antipyretic, antiulcer, antioxidant, antimicrobial, anti-inflammatory, anti-diabetic and diuretic have been attributed to different 
parts of this miracle tree. In view of the widespread nutritional, folk medicinal and therapeutic uses of M. oleifera, the present 
lecture is mainly designed to focus and highlight the growing potential of Moringa as a rich source of nutritional substances 
and valuable phytochemicals for the development of functional foods and nutraceuticals. An overview of various Moringa 
derived functional food and cosmo-nutraceutical products, available on shelves, as well as the current market trends and future 
prospects of Moringa industry are also discussed.
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