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Abstract

The Science of Functional Foods, akind of comprehensive science
combining food science with preventive medicine, with involves chem-
istry, nutriology, biology, engineering and management of functional
food, etc .

In this book, chapter 1 discusses about the development trends of
food industry in the new century, content & assignment of Function-
al Food Science, definition & development of functiona food and its
compositions, definition & symbol of heath & subheath, health at-
tributes of functional foods, management of functiona foods . Chapter
2 details chemistry and nutriology of functiona carbohydrates, amino
acids, peptides & proteins, functiona lipids, vitamins & anaogues,
mineral elements, phytochemicals, probiotics, low - calorie ingredi-
ents . Chapter 3 illustrates toxicological and functional evauation prin-
ciples for functional foods . Chapter 4 clarifies in depth the exploitation
principles of functional foods in regulating the immune system, in im-
proving the intestinal microflora, in the improvement of growth, in
the enhancement of brain, for facial, in the control of obesity, in mod-
ulating the rate of aging, in reducing the risk of cardiovascular dis-
eases, in the control of diabetes, in reducing the risk of tumors, and
the exploitation principles of low - calorie foods . Chapter 5 simplifies
the advanced unit operations and quality assurance in functiona food
processing . Appendix presents the development process of functional
food industry in China, and the tragicomedies of four famous compa-
nies in domestic markets .
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