
Diabetes mellitus (DM) is a noncommunicable disease and has become one of the leading health problems 

globally due the severe complications associated with it. Sri Lankan population has over 10% diabetes 

prevalence, and prevalence of pre-diabetes is 11.5%, which implies that its prevention and management is 

crucial to build a healthy nation.  

In this endeavor diet plays a vital role. Introducing functional foods rich in bioactive compounds with 

antidiabetic properties to the diet is one of the approaches that can be used to control diabetes.  

RIC -18 Team, Faculty of Applied Sciences, Sabaragamuwa University of Sri Lanka, has developed several 

functional food products offering anti-diabetic properties, embracing the health benefits of the bioactive 

compounds of traditionally known herbs and incorporating them in to the daily diet. The following products 

have been developed  

 

1. Herbal teas with antidiabetic properties 

 

The research team has developed a series of herbal teas 

composed of antidiabetic medicinal herbs blend with brown tea 

Camellia sinensis. These combinations were experimentally 

proved to have marked hypoglycaemic and antioxidant 

properties (in vitro) compared to each herb alone. One such 

products was accepted by Food and Nature (Pvt) Ltd (FADNA) 

for commercialization. The Licence agreement for 

commercializing the above product was signed on 15th 

February, 2021   granting exclusivity to Food and Nature (Pvt) 

Ltd. FADNA will pay a Upfront fee upon execution of the 

License Agreement and 1% of the MRP from each sale made 

toward Anti Diabetic Tea sold within the Territory of Sri 

Lanka. The product was launched to the market on 30th March 

2022 under the brand name of Fadna” Dabetea 

Sabaragamuwa”.  Another two tea products developed by the 

team are also ready for the commercialization.  

 

2. A Ready-Meal Functional Soup Mix 

The team has developed a ready meal Low glycaemic soup 

mix which is supplemented with potential antidiabetic 

herbs is also ready for commercialization at the moment. 

Local patent application has been submitted (Patent 

Application No:21328). 
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3. Herbal Wines 

Based on the immense health and medical benefits associated 

with Annona muricata (Soursop), our research group has 

developed two wines namely ‘Soursop Herbal’ and ‘Soursop 

Genera’, with many health benefits mainly supporting the control 

of blood sugar and prevention of cancer. These products have 

been accepted by CAP Organic (Pvt) Ltd, an Agro producing 

company involved in cultivating and processing of Soursop, for 

commercialization. The wine will enter the local market in near 

future. Cap Organic also plans to export the wine to 11 countries. 

The Licence agreement for commercializing the above product 

was signed on 27th April, 2021 and the University has now 

transferred the intellectual property rights together with the 

exclusive rights to manufacture and market this unique product to 

CAP Organic, which is predominantly targeting the export 

market. The company will pay a upfront fee upon execution of 

the License Agreement. Further, the CAP ORGANIC will pay 

SUSL Rs. 25,000.00 per month up to the validity period of this agreement. Filing of ePCT application with 

the IB of WIPO has been completed on February 3, 2022 (PCT application number PCT/IB2022/050937) 

 


