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Functional foods; definition

“Functional food Is a natural or processed food
that contains known  Dbiologically-active
compounds which when in defined guantitative
and qualitative amounts provides a clinically
documented health benefit, and thus, an
Important source In the prevention, management
and treatment of chronic diseases of the modern

29

age

Danik M. Martirosyan (Ed): Functional Foods and Chronic Diseases: Science and Practice.
Food Science Publisher, 2011
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Functional food: classification

Functional food refers to preventional and/or
curing effects of food beyond its nutritional
value such as probiotic, prebiotic and
synbiotic foods as well as foods enriched with
antioxidants,  i1soflavones,  phytosterols,
anthocyanins and fat-reduced, sugar-reduced
or salt-reduced foods.

Granato et al., 2010, Comprehensive Reviews in Food Science and Food Safety
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Probiotics; definition

-
L
o
=)
1+
14
=
S
o)
=9
o
£
)
T
N

gl Tabeiz Universitytof-Nedical'Seiences |[g



Factors affecting survival and growth of probiotics

 Heating or freezing « Food environment « Gastric acid

« Alir incorporation * pH * Bile

 Packaging TS « Gut enzymes
« Osmotic pressure » Adherence to the
« Water activity mucosa
 Nutrients

* Preserving environment
» Temperature
» Moisture

Ranadheera et al., 2010, Food Res Int; Sleator et al., 2008, Lett Appl Microbiol; Kailasapathy
et al., 2000, Immunol Cell Biol; Kolida et al., 2000, BNF Nutr Bull; Homayouni et al.,
2008(a), J Appl Sci; Homayouni et al., 2008(b), Food Chemistry; Homayouni et al., 2012, Int.
J. Dairy Sci.
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Probiotic Delivery Vehicles

»Foods » Supplements
Iry products » Capsules
» lce-cream »Powder
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Foods vs. supplements as delivery vehicles

er carriers for probiotic delivery to

1) Foods help to buffer the bacteria through the stomach

2) Foods provide nutrients for bacterial activity thus increased
efficacy

3) Some food contents (prebiotics) can act synergistically with
probiotics

4) Foods carrying probiotics don’t scare consumers
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Homayouni et al., 2012, Nutrition
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Probiotic non-dairy foods
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Probiotic non-dairy foods
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Probiotic non-dairy foods
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Probiotic non-dairy foods
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Probiotic nondairy foods
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Probiotic nondairy foods

-
L
o
=)
(4+]
14
=
S
o)
=9
©
=
o
T
N

gl Tabeiz Universitytof-Nedical'Seiences |[g



Prebiotics or Probiotic?
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Conclusions
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