Functional Foods, Food Ingredients and Supplements

Functional foods & beverages (enriched foods, supplements, food ingredients)

e properties additional to only meeting nutritional needs
* concept to improve health through individual contribution/management

* no current legal classification
* “biologically-active components that enhance health or reduce disease risk”

* exponential increase in production of functional foods



https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiI3ojfubLZAhWoDcAKHce3AYIQjRx6BAgAEAY&url=https://www.nutraingredients.com/Article/2015/04/23/The-evolution-of-functional-foods&psig=AOvVaw0_KiHzfMsV33c1sPPjrW5S&ust=1519145927324520
https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiI3ojfubLZAhWoDcAKHce3AYIQjRx6BAgAEAY&url=https://www.nutraingredients.com/Article/2015/04/23/The-evolution-of-functional-foods&psig=AOvVaw0_KiHzfMsV33c1sPPjrW5S&ust=1519145927324520

Functional Foods, Food Ingredients and Supplements

Q1: How should authorities practically apply the criteria for authorisation of novel foods, of not
misleading consumers or putting them at a nutritional disadvantage, for foods that have benefits only for
parts of the population and not others?
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Q2: The relevance of health claims for the ACNFP - how should the purpose and intended use of novel foods
effect the approach to the assessment of novel food?
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Q3: 17 years on from the first authorisation of plant phytosterols that reduce cholesterol to be used in
food, what can we learn from this experience on how new functional foods should be assessed and

managed?

a Q 1 inufe
CARDIC) Maid
Rics

HEART WISE. |

PLANT STEROLS WORK

TO ACTIVELY LOWER YOUR CHOLESTEROL ABSORPTION

CHOLESTEROL IS ABSORBED FROM THE

DIGESTIVE SYSTEM INTO THE BLOODSTREAM
AND LITTLE IS REMOVED FROM THE BODY

Phytosterols - Plant Sterols
5|, .

VIV EETLTTAG VSO LETII BT Lo



Functional Foods, Food Ingredients and Supplements

Q1: How should authorities apply the criteria for authorisation of novel foods of not misleading
consumers or putting them at a nutritional disadvantage, for foods that have benefits only for parts of
the population and not others?

Q2: The relevance of health claims for the ACNFP - how should the purpose and intended use of novel foods
effect the approach to the assessment of novel food?

Q3: 17 years on from the first authorisation of plant phytosterols that reduce cholesterol to be used in
food, what can we learn from this experience on how new functional foods should be assessed and
managed?

Session timing: 15 min per question and 15 reflection/agreement on outputs?




