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Tpopua kol Ae1tovpyika TpoPUd

O

» Tpogpiua opllovtal we «OVTIEC 1) TPOIOVTA, EITE AUTA EYOVV
vToOTEL TANPN N uepikn emelepyaoia eite Oxl, TA OMOlA
spoopilovtal yia Ppwon amo tov avlpwmo n avauevetai
evAoywe ottt Ba ypnowevoovv yia TOV OKOMTO QUTOV»
(Kavoviouog (EK) ap10. 178/2002)

ST «TpOPIUa» JEPAAUPavovTal €iong TA TOTA, Ol TOIYAEC Kol
OTTO1AONTTOTE OVOIA — CUUTEPIAAUPAVOUEVOL KAl TOV VEPOU — 1) OJtold
EVOWUATOVETAL OKOTILUA OTA TPOPIUA KATA TN O1APKEIA TNG TAPAYWYNC,
NG TAPAOCKELTG 1] TNG enMeepyaoiag Toug.

STa «Tpo@Plua» Oev meptaaufavoviar (non-foods): (a) wotpopeg, (B)
(ovta (wa, €KTOC eav mapaokevadovtal ylia owabeon otnv ayopd yia
avOpwmvn katavaiwon, (y) ¢uta zmptv amo T ovykouon, (O)
PAPUAKEVTIKA TTPOTOVTA, (£) kKaALVTIKA, (0T) KATTVOG KAl JTPOIOVTA
KamvoL, (0) VapKmTIKEG T WPLXOTPOmeC ovoieg, () katalouta Ko
LOAVOUATIKES TTPOOUEIEEIC
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Zxripa 1: EGEAén rwv xapaxtnpiotikev karavaAwtri yia ipo@ipa kair nord Td, 2014




Aertovpyika Tpopiua

O

* O 0poOC «ALITOVPYIKA TPOPIUA» TIPWTOEUPAVIOTNKE
otnv lamwvia t dekaetia Tov 1980

» Tpogua yia ovykekpuevn ypnon vyetag (FOSHU)
H Ianwvikn kvPepvnon kabopidert FOSHU w¢ «tpogiua
IOV AVAUEVOVTAL VA EXOVV OPIOUEVA OPEAN VYelag Kal
ToOUC &xel xopnynbel adeia va @QEPOVV  ETIKETA
VITOOTNPI(OVTAC OTI £VA ATOUO JTOV TA YXPNOIUOTOLEL YIA
ULA OUYKEKPIUEVT) XPT)OT) VYEIAC UITOPEL VA AVAUEVEL TNV
PeAtiooon ¢ vyelac Tov UEOW TNC KATAVAADONC AUTOU
TOU TPOPILOV> .
H ta&ivounon 1 0o xatdloyog O€v 10XVOVV EKTOC
[anmtwviac.




Effectiveness on the human body is clearly proven

Absence of any safety issues (animal toxicity tests,
confirmation of effects in the cases of excess intake,
etc.)

Use of nutritionally appropriate ingredients (e.g. no
excessive use of salt, etc.)

Guarantee of compatibility with  product
specifications by the time of consumption

Established quality control methods, such as
specifications of products and ingredients, processes,
and methods of analysis



(1) Qualified FOSHU:

Food with health function which is not substantiated on scientific
evidence that meets the level of FOSHU, or the food with certain
effectiveness but without established mechanism of the effective element
for the function will be approved as qualified FOSHU.

(2) Standardized FOSHU:

Standards and specifications are established for foods with sufficient
FOSHU approvals and accumulation of scientific evidence. Standardized
FOSHU are approved when it meets the standards and specifications.

(3) Reduction of disease risk FOSHU

Reduction of disease risk claim is permitted when reduction of disease
risk is clinically and nutritionally established in an ingredient.



Approved FOSHU Products

Specified Health Uses

Foods to modify gastrointestinal conditions Qligosaccharides, lactose, bifidobacteria, lactic acid bacteria, dietary fiber 8 ingestible dextrin, polydextrol, guar gum, psyllium seed
coat, etc.)

Foods related to blood cholesterol level Chitosan, soybean protein, degraded sodium alginate

Foods related to blood sugar levels Indigestible dextrin, wheat albumin, guava tea polyphenol, L-arabiose, etc.
Foods related to blood pressure Lactotripeptide, casein dodecaneptide, tochu leaf glycoside (geniposidic acid), sardine peptide, etc.

Foods related to dental hygiene Paratinose, maltitiose, erythrytol, etc.
Cholesterol plus gastrointestinal conditions, triacylglycerol plus

Degraded sodium alginate, dietary fiber from psyllium seed husk, etc.
cholesterol

Foods related to mineral absorption Calcium citrated malate, casein phosphopeptide, hem iron, fracuto-oligosaccharide, etc.

Foods related to osteogenesis Soybeen isoflavone, MBP (Milk basic protein), etc.
Foods related to triacylglycerol Middle chain fatty acid, etc.




Flow Chart of FOSHU Approval
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Affairs and Food Sanitation




Evpwmaikn Emtposm): 'Eva 1tpo@iluo to omolo enmnpeadel
EVEPYETIKA LA T) TTEPLOCOTEPES OTOYXEVUEVES AEITOVPYIEC OTO OCWUA -
TEPAV TNC ETMAPKOVC OLATPOPIKTG TIPOCANYPNG - KATA TETOI0 TPOITO
WOTE VA oyeTidetal pe PeATiwon TG KATAOTAOTNC Vyelag Kal/1 Ue
ueiwon tne mbavomntac eugavione aocbeveliwv. Agv eival yas,
KOWOUVAA 1) 0TTO1AONTTOTE POP@PN O1ATPOPIKOV OUUTTAN PWOUATOC.

ILSI (International Life Science Institute of North
America): eva TpoPlUo Oewpeltal «AEITOVPYIKO» OTAV EYEL
TEKUN POl caPwg OTL, TEPA ATTO TNV O1ATPOPIKN TOL afla, £XEL LA
M ﬂspr(’)’tspeg 1010TNTEC 8vspy8T1Kég Yl TV av@pd)mvn vyaia elte
usow MG PeATiong NG KATACTAOTG ™me VYElOC EITE UEOW mg
LEIWONC TV KIvOUvVwv 7Tl ™mg vyelagc.
IFIC (International Food Information Council): tpopiua ta
OTIOLA TTAPEYOVV EVEPYETIKA V1A TNV VYELA OPEAN, TEPAV NG PACIKNC
10 TPOPIKN S TOVG alag.




H £&vvola Tov Tapoymwv VYEIAag: oxedov OAOl 01 Op1ouol
AVOPEPOVV TA OPEAT] YA TNV VYELA TTOV TIPETEL EVA TPOPIUO
VA (PEPEL OTOVC KATAVAAWTEC.

H teyvoioywkn Owepyacia ot fpfaon tov
AETOVPYIK®DV TPOPIUDV: LUEPIKOL oplouol
LITOYPAUUIOVV TO YEYOVOC OTL TO TPOPIUO TIPETEL VA E1VAL
EUTTAOVTIOUEVO, EV® OAAAOL AVAPEPOVV TNV AITTOUAKPUVON
QAAEPYIOYOV®V 1) TV OLOTATIK®V 1] VITEPKATAVAA®OT] TWV
oTtolwVv Bewpeltal emdnua yia tnv vyela.

H Swatpo@ikn Aertovpyla: Taon yia PeAtiotomomuevn
OlTPOPT VIO TNV €vvolad TwV JpocAaupPavouevwyv
OVOTATIKWV



Oewpovvial Ta Teoelua (Puotka/ovufatikd AeITovpyika
TPOPIUA 1) uUn) 70V JTPOOPILOVTAL YIA KATAVAAWO! OTO
mAaioto ¢ ovvnBouvg diatpopnc, TA osmola TTEPLEYOVV
ploAoyika evepya ovotatika srov OUVNTIKA EVIOYVOUVV TNV
vyela 1 uewwvovy Tov kKivovvo aocBeveiac xar ta omola
otxatovvtal, Aoyw ovvOeonc Toug, va QPEPOVV IOYUPLOUOVC
olwatponc n vyeiac (Hardy 2000).

EmutAeov elval Tpo@iuo kat oyl @apuako, onAadn va pnv
ELVAL 0€ LLOPPT] YOITTIOV, KOWOVAAC T) OKOVT)C.

*marketing



Katata&n pe faon tn 01001KA010L ATTOKTNOTC

«AELTOV p@{()m TOC»

o Tpoglua pe vVPNAT TEPIEKTIKOTITA 0€ AEITOVPYIKA CUOTATIKA EITE €K
pLoewe (.. PpPolTA KAl AAYAVIKQA), €ITE EMEION TPOEPYOVTIAL QIO
TPOPIUA JIOV E€lVAl PUOIKEC MNYEC AVTWOV TV ovotatikwv (..
yiaovpTl). (PUoKA ASITOVPYIKA TPOPLUA)

* Tpopua Pacel Tov TPOMOL eMeEepyaOiag KAl IOV

Eite €(ovv LTOOTEL TPOTTOMOINON £T01 WOTE VA ALENOEL 1) TEPIEKTIKOTITA TOVS OTO
OJIO100T)TTOTE CLOTATIKO TOUC TTPOCOIOEl TO OMPEAOC Y1 TNV VYEIN TOU KATAVAAWTI)
(.. avyd TAoLO1A 08 -3, AOY® TPOITOTIOINUEVNG TTOIOTNTAS TPOPTIS OTIC KOTEC KA
PTWYA 0€ YOANOTEPOAN) => enhanced (BeAtiwueéva ayada),

Eite &youv eumlovmniotel pe eva veéo ovotatiko pe Oetikn Spdon oty vyela
(epmmAovTiopog yaraktokouikwv pe Ca 1 Fe) => fortified (Evioyyvuéva tpoiovra),

Eilte &youv LMOOTEL AVTIKATAOTAON 1) AKOUO KOl TANPN a@aipeorn €vog BAafepov
OLOTATIKOV TO 071010 Bewpeital emduio (7T1.X. APAIPECT) KOPETUEVOL ALTTOUC QIO EVal
AAAQVTIKO Kat TpooOnkn eAatoAadov) => altered (Tpostoromueva Ipoiovta),

Eite TEAOC €YOUV EUMTAOVUTIOTEL UE €vVA OLOTATIKO OV oLviOwg dev Pploketal ota
tpopua (tpofrotika/mpeProtikad) => enriched (EpsmAovtiougva tpoiovra).




Tpogua mov:

ovuParovv ot PeAtimon «mIpoaywyr) vyetac» (Y.
Aertovpyla evrepov/mpofiotika /mpeloTika)

TTAl{OVV ONUAVTIKO POAO OTNV «UEIWOT) KIVOUVOU EUPAVIONC
VOOOUL» (1.%. KapO1ayyelaka/puTootepOAEC)

UITOPOUV va PeATIOO0OLVV TNV JVEVUATIKI] KOl CWOUATIKI)
evella, mavta Pefaia OTavV KATAVAA®VOVTAL OTO JTTAAIOI0 U1OC
100PPOTINUEVNC OLATPOPNC KAl QIO OUYKEKPIUEVEC OUAOEC
TOU YeVIKOU TANOvouoL mov ta €xel avaykn (s.x. mpoiovta
YwP1¢ AakTodn)



IIpopProtika ko tpefromixa

eIOPAOT] OTNV VYEIN TOV YAOTPEVTEPIKOV
Popnuata/avopuktika (Un aAKooAovyd, EUTAOUTIOUEVA UE
Brtapiveg kAm)

LUELWOT] XOANOTEPOATC, EVIOYVOT) AVTIOEEIOMTIKOV SUVAUTIKOU KATT
Kpeacg

eMOPAOT OTO TIPOPIA AUTAP®WV, EVOMUATOOT] AVTIOEEIOWTIKWV

KATT

Anunrpraka ([Ue PUTIKEC IVEC, OAOYOOAKYAPITEC KATT)
evioyvon mpoPloTiKwV

Avya (avénuevn mePIEKTIKOTNTA OE W-3)



['aAata Tov €yovv vLMOOTEL CUUWOT KAl YIAOUPTIA LE
TpofloTikES KAAIEPYELEC.

Mapyapivn, yiaovpti, aAelpouevo Tupl (Ue QUTIKEC
OTEPOAEC/OTAVOAEL).

Avya mhovola oe Aumtapa o&ea w-3.

ANUNTPIAKA TPWIVOL EUTAOVTIOUEVA UE PUVAAIKO 0.
Youli, pmaApeg am0  UOVOAL  EUTTAOUTIOUEVA L€
1oopAaovec.

IIpoiovta pe avtioEeldmTIKOUC TAPAYOVTEC TT.Y POPTLATA
LLE (PPOVTA KA AAYOAVIKAL.



«Ymeptpopee» 1 «superfoods» => Tpoec HE VWYNAN
OUYKEVTPWOT] OPpENTIKWV CUOTATIKMOV £V OCUYKPIOEL LUE AAAEC
yaunAotepne Proroyikne afiac. H vynAn Proroyikn toug
afla o@eeTal TNV LVYNAN QIOPPOPNTIKOTNTA QIO TOV
avOpwITIVO 0PYAVIOUO HE TAVTOYPOVA YAUNAO EVEPYEIAKO
(POPTIO TL.Y. WUA TPOPIUA PUVTIKNC TTPOEAELONC, PoTava kal
TPOPIUA TTOV EXOVV VITOOTEL COUWOT).

Evtdocovtat ot tpo@ec pHe vynAn ProdwBeouotnta
OpenTIKWV CLOTATIKWV OTIWC TA TTOAVAKOPEOTA (W-3, W-6),
Brtautveg, petaAia, mpoPloTikd, AvTIOEEIOWTIKA OTOIXELQ,
QUITAPALTITA AUIVOEEQ, TTOAVOAKYAPITEC Kal EvCULA.



BloAoylkwe evepyd  OLOTATIKA  JIOU  JTTAPEYXOLV

EVEPYETIUATA V1A TNV VYEIA TOV avOpmwITOv TEPAV TWOV
Baoik®Vv O10TPOPIKWV AVAYK®OV.

=> 1oyvprloueva 1 mbava opeAN TwV AEITOVPYIKWV
TPOPIU®V KAl TWV OCVUOTATIKOV TOUC OTNV VYELA
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Ta  mpofiotika  (AaxktoPaxkizror  (Lactobacillus) Kal
Bifidobacteria) eivar «{wvtavol un maboyovol pikpoopyaviouol
Ol O0JIolol OTAV KATAVOAWVOVTAL OF EMAPKEIC ITOCOTNTEC
TIPOCOIO0VV OPEAOC OTNV LYELA, PEATIOVOVTAC TNV 100PPOITIA TNG
EVIEPIKNC LIKPOYAWPIOAC».

Y100UPTL KAl YOAAKTOKOUIKA JTPO1I0VTA

Ta mpefrotika (71.X. WOUAIVI], (PPOVKTO-OALYOOAKYAPITEC,
YOAQKTO-OALYOOOKYAPITEC K.0l.) EVAlL QIIEMTA OVOTATIKO TNC
TPOPTC IOV OUVTEAOUV OTNV AVANTUEN TV TPOoPloTikwv Kal
AWV WPEAIU®YV PAKTNPIOV TOV EVIEPOV KAl LECO AVTWV OPOLV
EVEPYETIKA Y10 TOV OPYAVIGLUO.
OTOLXEIA TV PPOVTWV, AAYXAVIK®V KAl ONUNTPIOK®YV, OTTKe 0 NAtavooc,
TA PAdIKIA, TA OTTAPAYYLA, TO KPEUUVOL, TO OKOPOO, TA ONUNTPIAKA
OAIKNC AAEOT|C, T] LITAVAVA KA1 1] 0OY1A



2VVOVAOUOC TTPOPIOTIKWV/TIPEPIOTIKOV YA KaALTEPA
QITOTEAEOUATA KOl Yl TNV OUAAN AELITOLUPYIA TOU
EVIEPOV KAl TNV KAAVTEPT QATTOPPOPNOT] OPIOUEVRV
Opentikwv ovotatikwy .x. Ca, Mg.

EmutAcov, 1N KATAVOA®OT TIPOPIOTIKWV  UEAETEC
OUVOEETAL LE TNV EVIOYLON] TOV OVOOOJIOTIKOU
OVOTIUATOC KAl TNV AVAKOUP10T] TV CUUTTOUATOV OF
atoua pe dovoavella otnv Aaktodn.

ITpefrotika: yia TNV LEIWOT) TNC XOANOTEPOANC



Autapa ofea ka1 KuPlwe ®W-3

[Tepa amo ta ovufatika TPoPA, 1 Prounyavia
TPOPILU®WV KATAPEPE VA EUTAOVTIOEL TO PWUL UE -3, EVR
TETUYE TNV MTAPAYWYT] AVYWV UE AVENUEVA TTOOOOTA W-3
LEOW TNC EKTPOPTC TTOVAEPTKWV LE PUKIA Kal tyOveAaua.

TNV  ayopa VLTAPYOVV TAEOV KAl OAAAQ  TPOPIUA
EUTAOVUTIOUEVA UE -3, OTIWC YUVUOL, OAAAVTIKA,
LOPYOLPIVEC KAl TUPLA.

KatavaAwon yia tnv kKaAUTePT VYEld Kol AglTtovpyia
TOV KAPOLAYYEIOKOV KOl VEVPIKOV OLUOTNUATOC K.d.



DUTIKEC OTEPOAEC KAL OTAVOAEC

O

* QUVOKA OLOTATIKA OPIOUEVOV (PUTIKOV TPOPWV.
Meiwon twv emumedwv LDL yoAnotepoAng, aviikapkivikn 0paor
(7tayL eviepo, LAOTOC, TTPOOTATIG), AVIIPAEYLOV®ONC OpaoT K..
Katavaiwon peypt HETAD 1-3 YPAUUAPI®OV QUTIKOV OTEPOAWDV
KAl OTAVOA®V pewwvel v LDL-yoAnotepoAn kata 5-15% =>
EFSA (Fabiansson 2008)

[Inyeg mpoeAevonc
Svufatika/@uotka AEITOVPYIKA TPOPIUAL:
®povta (unAo, pmavava), Aayavika (vroudta), Oompla, Enpoi
Kap7ol (puoTtikia, NA10oTopoc), afokavto, ooyla
EumAovtiopeva tpo@iua
Hapyapiveg, YOAAKTOKOUIKA JT.X. YOAAQ, YIQOUPTL, PO@NUA
Y100VPTIOV, ONUNTPIAKA




Plant sterols/stanols as cholesterol
lowering agents: A meta-analysis of
randomized controlled trials

Suhad S. AbuMweis', Roula Barake' and Peter |.H. Ji::'uma,-s-;2

'School of Dietetics and Human Nutrition, McGill University, Quebec, Canada (SSA and RB); “Richardson Centre for
Functional Foods and Nutraceuticals, University of Manitoba, Winnipeg, Manitoba, Canada

Food & Nutrition Research 2008. DOI: 10.3402/fnr.v52i0.1811
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Abstract

Backgroumd: Consumption of plant sterols has been reported to reduce low density lipoprotein (LDL)
cholesterol concentrations by 5-15%. Factors that affect plant sterol efficacy are still to be determuned.
Objectives: To more precisely quantify the effect of plant sterol enriched products on LDL cholesterol
concentrations than what is reported previously, and to identify and quantify the effects of subjects’
charactenistics, food carrier, frequency and time of intake on efficacy of plant sterols as cholesterol lowering
agents.
Design: Fifty-mine eligible randomized chimical tnals published from 1992 to 2006 were identified from five
databases. Weighted mean effect sizes were calculated for net differences in LDL levels using a random effect
model.
Results: Plant sterol containing products decreased LDL levels by 0.31 mmolL (95% CI, —0.35 to
—0.27, P= <0.0001) compared with placebo. Between tnal heterogeneity was evident (Chi-square test,
P = <0.0001) indicating that the observed differences between trial results were unlikely to have been caused
by chance. Reductions in LDL levels were greater in individuals with high baseline LDL levels compared with
those with normal to borderline baseline LDL levels. Reductions in LDL were greater when plant sterols were
incorporated into fat spreads, mavonnaise and salad dressing, milk and voghurt comparing with other food
products such as croissants and muffins, orange juice, non-fat beverages, cereal bars, and chocolate. Plant
sterols consumed as a single morning dose did not have a significant effect on LDL cholesterol levels.
Conclusion: Plant sterol contaiming products reduced LDL concentrations but the reduction was related to
individuals™ baseline LDL levels, food camier, and frequency and time of intake.




Draffovoeion

O

* Evepyetikeg 1010TNTEC OTNV  VUYEI KAl 10YLPN
OVOXETION HE TNV  KAAN  AEITOUPYId  TOV
KAPO1AYYELAKOV OLVOTHATOC.
AvTi0E10wTIKT) OpAOoT

ApovvV oAV AVTITINKTIKA KAl UEIWVOUV TO KIVOUVO Onuiovpylag
Opoupov

AvTipAEyLOV®OELC KAl AYYEIOOIAOTAATIKEG 1010TT)TEC

* QLOKA AEITOVPYIKA TPOPIUA

STAPUALA, PO, €0TTEPIOOEIOT), UITPOKOAO, TOAL, KAKAO, LAVPT)
OOKOAATA, KOKKIVO KPOOT KA.




Flavonoid intake and risk of CVD: a systematic review and
meta-analysis of prospective cohort studies British Journal of Nutrition (2014), 111, 1-1

Xia Wang'**, Ying Y. Ouyang®, Jun Liu* and Gang Zhao™

' Department of Maternal and Child Health Care, School of Public Health, Shandong University,
Jinan, People’s Republic of China

!Department of Nutrition and Food Hygiene, School of Public Health, Tongji Medical College,
Huazhong University of Science and Technology, Wuban, People’s Republic of China

*Department of Cardiology, Shandong Provincial Hospital, Shandong University, Jinan, People's Republic of China
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Abstract

Observational studies have suggested that the intake of flavonoids is associated with a decreased risk of CVD. However, the results of these
studies remain controversial. The aim of the present study was to evaluate the association between dietary flavonoid intake and CVD risk by
conducting a systematic review of prospective cohort studies. Electronic reference databases were searched to identify studies that met the
pre-stated inclusion criteria. The studies were assessed for eligibility and data were extracted by two authors independently. For each study,
relative risks (RR) and 95 % CI were extracted and pooled using either a fixed-effects or a random-effects model. Generalised least-squares
trend estimation analysis was used to evaluate dose—response relationships. The inclusion criteria were met by fourteen prospective cohort
studies. The intakes of anthocyanidins (RR 0-89, 95% CI 0-83, 0-96), proanthocyanidins (RR 0+940, 95 % CI 0-82, 0-98), flavones (RR 0-88, 95%
CI0-82, 0-90), flavanones (RR 0-88, 95 % CI 0-82, 0-96) and flavan-3-ols (RR 0-87, 95 % CI 0-80, 0-93) were inversely associated with the risk of
CVD when comparing the highest and lowest categories of intake. A similar association was observed for flavonol intake and CVD risk.
Sensitivity and subgroup analyses further supponed this association. The summary RR for CVD for every 10mg/d increment in Havonol
intake was 0:95 (95% CI 0-91, 0-99). The present systematic review suggests that the dietary intakes of six classes of flavonoids, namely
flavonols, anthocyanidins, proanthocyanidins, flavones, flavanones and flavan-3-ols, significantly decrease the risk of CVD.
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JVOTATIKA 1) 7mpoofeta TPoPlU®V TA OJold  OEv
vopoAvovtar amo Ta ev@oua  ToLV  avOpwITvou
opyaviopov. Ilepthaufavoviar 1n  kvttapivn, 0N
NUIKLTTAPIVY), T JTOAVPPOUVKTO(), Ol  YOAAAKTO-
OALYOOOKYAPITEC, O1 TTNKTIVEC KA1 1) ALYyViv).
AvTipetomon g OVOKOIAIOTNTAC, TOU GLUVOPOLOV TOU
evepeloToOv EVIEPOVL, TN UEIWON TNC XOANOTEPIVNG Kal
TOV KApOlAyyeElak®V Jabnoewy, Tn Uelwon Kivouvou
TTAYLVOAPKIAC KAl ELPAvVIoNC Oapnn.
dvoKa KAl EUTTAOVTIOUEVA AEITOVPYIKA TPOPILQL

®povta, Aayavikd, OO0mPld, ONUNTPIOKA OAIKNG AAeoncg, &Enpot
KAPTTIOl, ONUNTPIAKA TTIPWIVOL, UTTIOKOTA, KPAKEP, YVUUOL (PPOVT®WYV



Review > BMJ. 2013 Dec 19;347:f6879. doi: 10.1136/bm].f6879.

Dietary fibre intake and risk of cardiovascular
disease: systematic review and meta-analysis

Diane E Threapleton 1, Darren C Greenwood, Charlotte E L Evans, Christine L Cleghorn,
Camilla Nykjaer, Charlotte Woodhead, Janet E Cade, Christopher P Gale, Victoria J Burley

Results: 22 cohort study publications met inclusion criteria and reported total dietary fibre intake,
fibre subtypes, or fibre from food sources and primary events of cardiovascular disease or coronar
heart disease. Total dietary fibre intake was inversely associated with risk of cardiovascular diseas
(risk ratio 0.91 per 7 g/day (95% confidence intervals 0.88 to 0.94)) and coronary heart disease
(0.91 (0.87 to 0.94)). There was evidence of some heterogeneity between pooled studies for
cardiovascular disease (1(2)=45% (0% to 74%)) and coronary heart disease (1(2)=33% (0% to
66%)). Insoluble fibre and fibre from cereal and vegetable sources were inversely associated with
risk of coronary heart disease and cardiovascular disease. Fruit fibre intake was inversely
associated with risk of cardiovascular disease.

Conclusions: Greater dietary fibre intake is associated with a lower risk of both cardiovascular
disease and coronary heart disease. Findings are aligned with general recommendations to
increase fibre intake. The differing strengths of association by fibre type or source highlight the
need for a better understanding of the mode of action of fibre components.



Bitautvn C  (avtioéelidwtikn Opdaorn, evioyvel TNy
amoppoPnon tov Fe amo gputikeg mnyec k.a.)
dpovta, Aayavikd, EUTTAOVTIOUEVOL YVUUOL K.OL.

Bitauivn D (ootikn vyela, evioyvel tn Aertovpylia Tov
VOO OJTONTIKOV K.qlL.)

Autapad  wpapwa, 1xOvedaia, KpOKOC AULYOU, EUTTAOLTIOUEVA
YOAOKTOKOUIKA TTPOIOVTA, LOPYAPIVES K.AL.

Bitapiveg tov ovumAeyuatoc B

[Tpdowva @UA®ON AAYOVIKA, AKATEPYAOTA ONUNTPIAKA, KPEAC,
AUYO KOl EUTTAOVTIOUEVA STJUTTPLAKA TIPOIVOD KAl YOAAKTOKOUTKA



Mayvrjotlo

POAO 0OV  KOANl AglTOovpyld  TOU  UUIKOU, VEVPIKOU, Kl
AVOOOTIO TIKOV OUOTHUATOC KAl OTNV AVAIITUEN TWV 00TWV

ANuUNTPIOKA OAIKNG AAEOTC, TTPACTVA AQYAVIKA, UITAVAVA, KAKAO,
&npot KAPTIOL, EUTTAOVTIOUEVA ONuUNTPIAKA
TTPWIVOV,YOAAKTOKOUIKA TTPOIOVTA, YULO (PPOVTWV

Aoféonio
Avantun ootwv Katl 00VTIwV
FaAakTokoulKA, ONoAul, WPApla JTOV TPOWYOVTAL LUE TO KOKAAO,
EUTTAOVTIOUEVA YAOAAKTOKOUIKA, YUUOL (PPOVTWYV, UTTIOKOTA, WPHOLLL
Xidnpog
KOplo ovotatkd0 1Tng aiuoo@aipivig Kol Hvoo@aipivig I
LETAPEPOVV 0ELYOVO OTO Al
KOKKIVO Kpeag ImOUAEPIKA, AULYA, EUTTAOUTIOUEVA ONUNTPIAKA
TPWIVOV, UTTAPEC ONUNTPIAKWV, KPAKEP



[livokog 1: O 0eTiKEC EMOPAOEIS TOV CUOTUTIKOV TOV ALITOVPYIKOV TPOPIH®V

TVOTUTIK(

Kapotevoeion

DuTikEg iveg

Awapa oCéa

dlroPovocion

[poinmTikng ophaon
Kapkivoc, Kapolornabeia,
EKQUAICTIKES, OQOUANOAOYIKES
noabthnoeg

[Mayvoapxia, HEimon ™mc¢

mbavotnTug epeaviong owafnn,
KUPKIVOL TOV TUYEOS EVIEPOL

KUPO10yYELUKO GUOTI A,
OVOTUPUYOYIKO, VELPIKO Kot
OVOGOTOINTIKO, OMOAT UVATTUEN
TOV  Toolmv,  KOpPKIivog  TOL
TOYE0C EVIEPOD, TOV HUCTOD Kl
TOL TPOCTATY).

KOpO1oKEg nabnoeig
o@baiporoyikig Kot
VEVPOEKQUALIGTIKEG

Guine 2014
AvTipeTO MO

AvoKolAOTN T, GUVOPOUO TOL
evepethotov  eviépov, peiwon
NG LOANGTEPIVIG, KOPKIVOS TOL
HOGTOD

pevpaToEng apbpitioa, acbua,
eAdelppatikn  mpoooyn (ADD
kat ADHD), ®Potodeppartition,
aKun,  yopiaon, yoAnotepivi,
noyvoapkia, svacbnoioc oty
IVGOLALVY], KatabAyr), Oumoilkn

olatapayn, oloppeEvela,
VAEPEVTOOT, KOPOUIKES
nabnoeL, 0GTEOMOPWOT),
EKQUAIOT TNG OYPOEC KnAidag
LOY® NAKiog

emrelodv poIo OVTIOEEWDOTIKO,
OVTUKO, OVTIHUKI TIOKO

avtifoknplokd, avi-ariepyikod
EVOD) cvufdaiiovy otV
KOTUTOAEUTOT TOV QAEYLOVODV




TVOGTUTIK(
IooOc10KvOVIKG

davolka ola

®vTtoorsTpoyoVe

dunikég Xtepodreg Km

[Ipoinmtikng dphon

KOPKIVOLl, OTMC: TOV TVELUOVOV,
tov otibovg, Tov CVKMTION, TOL
0LG0QAYOV, TOV GTOUOYLOD, TOL
AEMTOD Kol TOL oy EVIEPOV

avtoavooeg acbéveleg, aobpa,
OAAEPYIKES AVTIOPAGELCS,
KOPKIVOC OV EVIEPOL,

Kapolomabeles, £YKEQUAIKA Kot
OAPOPES LOPPES KUPKIVOD

Octeonopmon,  KopkKivog Tov
ombovg, TOL WPOGTAT, TOL
gvoountpiov, tov Bvpoeidn, tov

OEPULUTOC KOl TOU  {OYE0C
EVTEPOV

apTPIOcKApOGY, £l
KOPKIVOC  TOL  HOGTOL, TOL

TPOGTATI), TOL TMVELUOVH, TOL
01G0QAY0V, TOV GTOUAYOL Kol
TOV EvéounTpiov

KOAT] CTOLLOTIKT] DYLEWVT), EAEYYOC
TOL GOUOTIKOD Pdpove, peimon
TOL  YAUKOWIKOD  QOpPTIOV,
GUVTIPNON TS KOANG MEMTIKNG
vyeiog

AVTIHETO IO

{W‘I.'lp.sﬂ.hﬂlﬂ.t]. tov Paxmpiov
Helicobacter pylori

KOPKIVOC TOL  HOGTOD, OV
TPOGTATI), TOL MWVELUOVE, TOL
01G0QAYOL, TOL GTOUAYOL Kol
T0V evdountpiov



()

LVOTUTIK(
[poprorika-npefronika

Brropiveg ko pétaida

Hpoinztuci) dpaon)

KUPKIVOg TOL HOGTOD Kol TV
TVEVUOVAOV, YEVETIKES OVOUOATES
KATappaxm, NHIKpaVieS,
KapolakEg mabnoeg, katabinym,
avowr ko Alzheimer, dwfning,
VIEPEVTAGT], OGTEOTOPOOT).

AvTipetOmon

Awappowa, evgpébioto  Eviepo
EVTEPIKEG PLeEYHOVES,
VIEPEVTUCT), NTOTIKY
eykeQuhontdew, Kapkivog,
METPES OTOL VEQPQ, yoAncTEPiVY,
ahdepyieg ko EkCepa
Agvyapio, yopiaon,  okun,
dwafnng, xoknotepivn,
ouNyHaToppoikn  Seppatitida,
KO ATOAELN LOAALOV.




[Ipoayovv Tnv vyeia Kat eVioYLOVV TNV To10TNTA (WT)C.
Evioyvovv 1o auuvTiKO GVOTNUA TOV OPYAVIOUOV.
Svupaiovyv o1 HEI®ON TN VOOT|POTNTAC.
SUUTTAI|P@WVOLV U1A AVETIOPKI KAl UN-100pPOITNUEVN
O1ATPOPT] EI0TKWOV OUAOWV TOV YEVIKOV TTANOvouov.

dvupairovv ot UEIWON TOU  KOOTOUC  TNG
1ATPOPAPUAKEVTIKNC TTEPIOAAYTC.

* TIpoooyT) 0TV TTOI0TNTA TV UEAETWV



Ta Aettovpyika Tpo@lua OV  VITOKEWVTAL O
vouoBetikn pvOuion

AMa Ta Astovpylka ovoTaTikd TV
TPOPIUE®Y AVT®WV ETONUAIVOVTAL OTIC
OVUOKEVAOIEC TWV TPOPIU®WV UE TNV XPNON
IOIAITEP®WY IOYVPIOU®Y IOV APOPOVY 11
otatpo@ixn tovg adia 1n/xat ta oPeEAN yia myv
vyeid.

O 10} LVPIOUOT VITOKELVTAL OTOV Kavoviouocg

(1924/2006/EK)



KANONIIMOZE (EK) AF1©. 1924/2006 TOY EYPQIMAIKOY KOINOBOYAIOY KAI TOY ZYMBOYAIOY
¢ 20 Anaufpiov 2006

OYETIKG BE TOUS WOYUPLOROUS SWITPogrnc Kal VYIS Tov S TUmavovTa ota Tpogiua

Ao v 1n IovAlov 2007, eivar oe WYL o Evpwmaikog
Kavoviouog (1924/2006/EK), oyetikd HE aALTOUC TOUC
1OYVPIOUOVE KAl TOV TPOJIO JIOU AVAYPAPOVTAL OTA TPOPLUA
(Aertovpyikd 1) Un), Ue OKOIO TNV JTTPOACTIIIOTN TNC EVINUEPWONC
TOU KATAVAA®TI).

EITIXHMANXH ATAOHMIXH ITAPOY2IAXH

O mapwv kavoviouog Ba mpemel va epapuoldetal oe OAOVE TOUC
1oYVPIOUOVE Olatpo@nc (Oratpo@ikeg 1010TNTES) KAl VYelag
(OYETIKA UE QITOTEAECUATA OTNV VYEIQ) O1 0TO101 O1ATLTTWVOVTAL
0€ EUTTOPIKEC AVAKOIVWOELS, CUUTEPIAAUPAVOUEVNC TNG YEVIKIC
O1APTUIONC TOV TPOPIU®V KAl TOV O10PNUIOTIKOV EKOTPATELWV,
OTIWC EKEIVOV TTOV LITOOTNPILOVTAL €V OAW T| &V UEPEL QIO TIC

ONUOO1EC APYEC.
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Position Paper r

Position of the Academy of Nutrition and Dietetics:
Functional Foods

ABSTRACT

It is the position of the Academy of Nutrition and Dietetics to recognize that although all
foods provide some level of physiological function, the term functional foods is defined
as whole foods along with fortified, enriched, or enhanced foods that have a potentially
beneficial effect on health when consumed as part of a varied diet on a regular basis at
effective levels based on significant standards of evidence. The Academy supports Food
and Drug Administration—approved health claims on food labels when based on
rigorous scientific substantiation. All food is essentially functional at some level as it
provides energy and nutrients needed to sustain life. However, there is growing evi-
dence that some food components, not considered nutrients in the traditional sense,
may provide positive health benefits. Foods containing these food components are
called functional foods, Functional food research holds many promises for improving the
quality of life for consumers; however, to achieve such outcomes, scientific research
must effectively establish the bioavailability and efficacy of these compounds at levels
that are physiologically achievable under typical dietary pattems. This Position Paper
reviews the complexities of defining functional foods; categories of foods marketed as
functional; regulation of functional foods; the scientific substantiation of and
advancement of functional food research; as well as a message to registered dietitians
and dietetic technicians, registered, on how to remain current in their knowledge of

functional food research and the translation of this information to consumers.
J Acad Mutr Diet. 2013;113:1096-1103.




Position of the Academy of Nutrition and Dietetics:
Functional Foods

Staying Informed

As new research continually emerges, it becomes imperative for RDs and
DTRs to update their knowledge base on functional foods and bioactive
food compounds to remain the nutrition experts. There are many ways
for RDs and DTRs to stay informed about this growing field of study
within food and nutrition sciences. Recent research can be accessed
directly through either PubMed or the Journal of the Academy of
Nutrition and Dietetics research abstracts in the back of each issue
called “New in Review” and by reading science-based books on the
subject. It may also be helpful to stay current with functional food
advancements in other countries. Other avenues of staying connected
include joining the Academy’s Dietitians in Integrative and Functional
Medicine dietetic practice group, where functional foods are part of
their scope of study and practice. Additional resources for research
and/ or regulations are the Academy’s Evidence Analysis Library, the
National Center for Complementary and Alternative Medicine, Natural
Medicines, Comprehensive Database, Cochrane Reviews, and the FDA.
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1. ITolta ONA®WOT AWTOTVAGWVEL MO CWOTA TN
OLVYYPOVI] EVVOLA TV AEITOVPYIK®OV TPOPIUG®V;
A. Etval tpo@iua pe vipnAr seEPIEKTIKOTNTA O€
Brtapiveg

B. Etval tpo@ua mov mapeYovV OPEAN TTEPA ATTO TN
Baowkn Opeyn, oto tAaiolo ¢ cvvnBoug dlatag

C. Eival 0Aa ta tpo@ua mov yapaktnpiovral
“healthy” otn ovokevaoia

D. Eival oAa Ta CUUTTANP@OUATA O10TPOPTC TTOV
TEPLEXOVV (PLOTKA CLOTATIKA



2. ITowo oo ta mapakate® AEN cupu@wvel ue
TOVC fAao1KOVC OPLOUOVE TWV ASITOVPYIK®DV
TPOPIUMV;

A. ZuvOeovTal Ue EVEPYETIKEC EMOPACELC OTNV LYELA
B. Ilp&mel va KatavaAwvovTal wg LEPOC TNG
KOAVOVIKTC O10TPOPNC

C. Mmopovv va gival oe Hop@n KAPovAac, apKel va
TEPLEYXOVV (PLOTKA CLOTATIKA

D. H 6paon tovg vepPaivel tn Paocikr) Opemtikn
alla



3. ITowa etvan 1] 710 OVOLACTIKT) OLAPOPA
HETAEL ACITOVPYIKOV TPOPIUOV KAl
nutraceutical;

A. To nutraceutical eival mavta gpuTIKO

B. To Ae1tovpy1ko TPOPIUO KATAVAA®VETAL OC
TPOP1UO, Vv TO nutraceutical ovyva owatiOetan oe
(PAPUAKOTEXVIKT] LOPPT)

C. To Aertovpy1ko TpOPIUO OEV £XEL PloOpaAOTIKA
OVOTATIKA

D. To nutraceutical 6ev €yel mote 10YVPIOUOVC VYELAC



4. Ilowa tpoTaoT JTEPLYPAPEL KAAVTEPA TN
oyxeon uetadv “superfoods” kot AerTOVPYIK®V
TPOPIUMV;

A. 'OAa ta superfoods etval vouika avayvwplopeva
AELTOVPYIKA TPOPIUA

B. Ta superfoods asmoteAovv avotnpa EMOTUOVIKT)
Katnyopia

C. O opoc superfoods eival kKvplwe EUTOPIKOC KAl
WITOPEL VA ETMKAADTTTETAL LUE AEITOVPYIKA TPOPIUA
D. Ta superfoods eival mavta novel foods



5. ITolwa ONA®WOT) YA TA KAOIVO@Pavr Tpo@lua
(novel foods) eltval M0 oWOTN;

A. KaBe novel food etvat ka1 Aertovpyiko 1po@uo

B. KaOe Aertovpyiko tpo@iuo etvan novel food

C. 'Eva tpogpiuo pmopel va etval novel ywpic va givat
AELTOVPYIKO

D. Novel food onuaivel 1po@uo pe amodedetyuevo
10YVPIOUO VYELAC



6. I1o10 €lval TO KPLOUO ONUELO
O1LPOPOTOINOTIC TOV LT VIKOV GUOTIUATOC
FOSHU o m yevikotepn O1e0vr) yprnon tov
opov “functional food”;

A. Y10 FOSHU apkel nj mapadooiakn Xpron

B. To FOSHU Paoidetal og emionun kpatiKr £ykpion
Y10 CUYKEKPLUEVT) XPTIOT] VYELOC

C. To FOSHU a@opa povo mpotovta QOU®OoNC

D. To FOSHU 1oyvel vitoypemTika Kal oTnyv
Evpwnaikn 'Eveon



7. I1o10 asmo ta mapakatem AEN amoteAel
astattnon ywa eykpion FOSHU:;

A. AT00£0EIYUEVT] ATTOTEAECUATIKOTNTA OTOV
avOpwsito

B. Texunpioon acpaielag akoun Kat o€
VITEPKATAVAAWOT)

C. Xpnon amokAE10TIKA (PUOTKWV, UN
ENMEEEPYAOUEVOV TIPOTWV VAWV

D. 'EAeyyoc mo10TnTag KAl CUUUOPPWOT) UE
TIPOOLAY PAPEC



8. I1ote pmopel va EMTPATEL LIOYVPLOUOC
HEIWON G Kivovvov vooov oge FOSHU:

A. 'Otav to ;TpoioV £XEL LYPNAT ATTOO0YT] ATTO TOVC
KATAVOAWTEC

B. 'Otav n emidpaon eival KAViKa Kol O1aTpopika
TEKUTNPIWUEVT

C. 'Otav to mpoiov MEPLEXEL TOVAAYIOTOV Ula Prroapivn
D. 'Otav to ;tpoiov etval EUTAOVTIOUEVO



9. 'Eva tpoiov ep@avidel kamowa Oetikn
OpaoT), AAAA OEV EXEL AWTTOCAPNVIOTEL TIAT|PWC
O UNYAVIOUOC TOV OPACTIKOV CUOTATIKOV. €
mowa katnyopta FOSHU tapraden
EPLOCOTEPO;

A. Standardized FOSHU

B. Reduction of Disease Risk FOSHU

C. Qualified FOSHU

D. Aev pumopel va evtayBel oe kauia katnyopla



10. ITo10 a0 TaA TAPAKATE® ETVAL TO KAAVTEPO
mapaoetypna Standardized FOSHU;

A. 'Eva tpo@iuo pe evivnwolako marketing kat
TIEPLOPLOUEVA OEOOUEVA

B. 'Eva ;tpoilov mov mAnpot non kabopioueva
TIPOTLITA KA1 TTPOOIAYPAPEC LETA ATTO CVCOWPEVUEVT)
TEKUTPLWOOT)

C. 'Eva veo mtpolov ue katvotouo PloopaoTiko
OVOTATIKO

D. 'Eva ocuumAnpwua oe Hop@n KapovAag



11. ITowa amo Mg MAPAKATW AKOAOVOIEG
WTOOIOEL CWOTA TNV 1IOTOPIKT €EeAén ¢
OTAOTIC TOV KATAVAAMTI] ATIEVAVTL OTA
TPOPLUQL;

A. Evyapiotnon — emPiloon — mpoAnyn — meiva
B. Empiwon — kopeouoc/amoravon — vyeia —
TIPOANWYN/evedla

C. Yyela — evyapiotnon — emfiowon — Bepamela
D. ITpoAnyn — emPiwon — AEITOVPYIKOTNTA —>
euYapPloTNOoN



12. I1o10 ammo Ta TAPAKATE® TAPAOETYHATA
VAL (PUOTKO AEITOVPYIKO TPOPIUO KAL OYL
IPOLOV TEYVOAOYIKNG TapeuPaonc;

A. T'aAa epmmhovtiopevo pe Fe

B. Avyo pe avénueva w-3 Aoy O1aTpo@PTC TNC KOTOC
C. T'aovpTt pue pLOoIKA TTPOPIOTIKA YAPAKTNPIOTIKA
D. Mapyapivn Ue (pUTOOTEPOAEC



13. ITo10 mapaderyua aviiotolel KAAVTEPA GE
TPOPUO TUTOV enhanced;

A. TaovpT pe mpooOnkn aocfeotiov

B. Avya pe avénueva -3 AOy® TPOITOTTOLIN 0T TNC
TPOPNC TV 0pVIOwV

C. Xvuoc yopic tpooOnkn dayapng

D. Anuntplaxka pe stpooOnkn mpoPlotikwv



14. ITowo tapaderypua aviioTotel KAAVTEPA O
TpoPuo TUTToV fortified;

A. TaovpT Tov Tepiexel puotka Paktrnpia COU®WONC
B. 'aAa pe tpooOnkn acBeotiov 1) 0101pOV

C. Avya mAovola oe w-3

D. Wwowul oAkng aAeong ywpic enefepyaoia



15. ITowo mapadertypa aro0i0e1 C®MOTA TPOPILUO
Tomov altered;

A. Anuntpraka pe UAAIKO oV

B. Popnua ue Prrautvn D

C. AA\QVTIKO € APAIPEDT) KOPEOUEVOL ALTTOVC KAl
AVTIKATAOTAOT] UE EAAIOAQOO

D. I'iaovpT ue bifidobacteria



16. ITowo Tapaderyua avriioToty el TEPLOCOTEPO
oe enriched poiov;

A. ®povto TAOVO10 GE TTOAVPATVOAEC EK PUOEWC

B. Pogpnua oto ommoio mpootednkayv mpePfloTika mov
OEV LI PYAV PLOTKA

C. Avyo aut0 KOTEC E101KTC O1ATPOPTC

D. Wapt mAovoo o€ w-3



17. ITo10 (U0 TA TTAPAKAT® WTOTEAEL 0pOM
Ta&itvounon He Baon tn oxeon Ue v VYela;
A. TIpoaywyr) vyelag — HELWOT) KIVOUVOL VOOOU —
€101K1) evella

B. Baowkr Opeyn — yaotpovouia —
papuakoBeparmeia

C. Movo stpoAny™n vOooov

D. Movo 01a)€1p10T CUUTTTOUATOV



18. 'Eva tpoiov ympigc Aaktodn ta&ivoueital
KAAVTEPA WC AEITOVPYIKO TPOPILO TTOL:

A. LEIWVEL ATTOKAEIOTIKA KAPOIAYYEIAKO KIVOUVO
B. PeAtiwvel evella oe 101k opaoa TAnOvouov

C. etvanl povo nutraceutical
D. 0pa HOVO HEC® AVTIOEEIOWTIKWV



19. ITo10 (IO TA TAPAKAT® TTAPADETYLLATA
OYETICETAL TTI0 AUECA NE TN peiwon ¢ LDL-
YOANOTEPOANC;

A. TIpofrotika yraovptia

B. ®vtootepoAeg / pUTOOTAVOAEC

C. OAtyooaxyapliteg

D. L-apapivon



20. ITowo (evyoc eival AavOaoueva
AVTIOTOL(IOUEVO;

A. TTpofrotika — evtepikn Aertovpyla

B. dvtootepoAec — UEIWOT) ATTOPPOPTOTG
YOANOTEPOANC

C. MCT — apyr) HETAPOPA LETK YVAOUIKPOVIWYV
D. Ioo@AaPoveg coylac — 00TIKI/0OpUOVIKT) LYElA



21. ITowo yapaxktnprotko twv MCT e&nyet
KAAVTEPA TN YPTOT] TOVC OE ASITOVPYIKA
TPOPLUAL;

A. Amoppo@uvtal o apya asmo T LAKPAC AAVCOU
ATtapa

B. Metagepovtal amevdeiag 0To nmap Kat
YPNOUOITOI0VVTOL YPTYOPA Y10 EVEPYELQ

C. AmautoVv MEPLOCOTEPA YVAOUIKPOVIA

D. Eival ammokAe10TIKA O0UIKA AITTIO1A KUTTAPTK®V

ueppfpavav



22, [Towa 6nAwon ywa ta MCT eival mmio
axpipng;

A. Xpnoposmolovvtal Hovo o€ abOAnTeg

B. Aev £youv kaula eQAPUOYT) O€ KAIVIKT) O10TPO@N
C. Mmopovv va Ypnoluosmonfovyv kal o€ IEPUITWOELC

OLOATTOPPOPNONC AITTWV
D. Aev oyetidovian pe kapia FOSHU e@appoyn



23. [To10 amo Ta mapakate vy €ival CmoTo
OVLPOVA UE TTAPADETYHATA TG OLAAEENC;

A. AnunTplaxkd pe QUAAIKO 0EL — KAPOLOKT)
avemapkela

B. Mapyapivn Ue pUTOOTEPOAEC — LEIWOT)
YOANOTEPOANC

C. Avya pe w-3 — Bepamela vteptTaonc

D. Pogpnuata pe ppovta/Aayavika — avenon
amoppoPnonc Aaktodng



24. ITIo10 asto Ta TAPAKATE EIVAL TTLO CWOTO
yla Ta TPOoProTika kot ta IpeProtika;

A. Elval TavtoonUeg £vvoleg

B. Ta tpofrotika etvar un Qopwotuot voatavipakeg
C. Ta mpeProtika pmopovv va vmootnpilovv
ETMAEKTIKA WPEAUOUC UTKPOOPYAVIOUOVC

D. Ta mpoProTika etval TavTa o€ Hop@Pr) KOWPOVAAC



25. ITowa TPOTAOT) TEPLYPAPEL KAAVTEPA TOV
po0Ao Ttov marketing otov opo “functional
foods”;

A. O 0po¢ Xp1OUOTTOLEITAL ATTOKAEIOTIKA VOUIKA KOl
TOTE EUTTOPIKA

B. H emotnuovikn) tekunplomon 0gv €yel onuaoia,
apkel n tpowOnon

C. O 0pocg el KAl EUITOPIKT] O1AOTAOT), AAAA T
aflomoTia amaltel TEKUNPIWOT)

D. 'OAa ta mpotovta marketing etvatl Aertovpyika

TPOPIUA



26. 1010 WT0 Ta MapakatT® oevapla Oa nrav
JT0 TTPOPANUATIKO ATTO TTAEVPAC ETMCTI|UOVIKNG
TEKUTPLOOTC;

A. TIpolov pe puTOoTEPOAES TTOV ONAWVEL CUUPOAT)
otn ueiwon g LDL

B. T'aovpT1 pe mpofrotika stov ava@epel vLITOOTHPIEN
TNG EVIEPIKIC AELTOVPYIAC

C. Mmapa pe “superfruit extract” mov vtooyetal
ATTOTOEIVWOT], AVTIKAPKIVIKI] KAl AVTLYTPOVTIKT)
Opaom

D. AnunTplakd pe QUAAKO o0&V yia EUTTAOVTIONO
O1ATPOPTIC



27. ITowa ato TIC TAPAKAT® TTPOTATELG
arod10el owota tov Kavoviouo
1924/2006/EK;

A. Emtpémnel 0tolovonmtoTe 10YUPIoUO0 AV TO TPOPILO
etval “puotko”

B. Alaywpidel ko puOuilel 10¢vp1oUoUC O1ATPOPNC
KOl LYElag

C. Epapuoletal HOVO 0€ (PAPUAKEVTIKA TTIPOTIOVTA

D. Katapyel tnv avaykn emoTnUOVIKNG TEKUNPIWOTC



28. I1010 AITO TA TAPAKATK® EIVAL LOYVPLOUOC
OLATPOPTNC KAL OYL LOYVPLOUOC VYEIAC;

A. «ZvuPariel ot PUOTOAOYIKT] AEITOVPYIA TOV
EVIEPOL»

B. «Melwvel Tov KIvOuvo KapOlayyEIAKNC VOOOL»
C. «IInyn putikwv wvov»

D. «Ymootnpidel v auuva Tov opyavioLoU»



29. ITowa 61jA®OT] Yid TA ASITOVPYIKA TPOPILUA
£Ival 1o ETOTNUOVIKAa opOn;

A. Av eva Tpo@iuo glval “@uotko”, elval auTouaTa
AELTOVPYIKO

B. Av eva tpo@iuo eival “eumAovTiouevo”, eval
AVTOUATO AVAOTEPO OLATPOPIKA

C. H Aertovpykotnta e€aptatal amo To flo0paoTiko
OVOTATIKO, TNV TTOCOTNTA, TN Prodiabeciuotnta kat
TNV TEKUNPLOON

D. O opoc “Aettovpyiko” elval 1000VVAUOC e
“Oepasmevtiko”



30. ITowa €ival 1 ;T0 OAOKANP®UEVT) KAL OWOTH
KPITIKT] TIPOCEYYLOT) YA TA AEITOVPYIKA
TPOPLUAL

A. Eival mavta avetepa amo ta cvupatika tpopiua
B. Etvat aypnota ylati oAa etval marketing

C. Mmopovv va €yovv afla otav n 0pacn Toug eival
TEKUTPLOUEVT] KAL EVIACCOVTAL O€ 100PPOITNUEVN
O1ATPOPT)

D. IIpemel va ypnouomolovvtal oav Oepaseia

TPWTNG YPAUUNG



31. ITowo auto Ta tapakate Oa propovoe va
VAL TAVTOY POVA AETTOVPYIKO TPOPILUO KAl
ultra-processed;

A. MnAo

B. T'aovpTt ammAo

C. Popnua epustAovtiopevo pe moAAammAa tpoofeta,
otaBepomoinTeC Kat TPoloTika

D. Avyo Ppaoto



32. ITowa £mA0YT] WTOTLITWVEL KAAVTEPA TO
yuati ta nutraceuticals manowadovv
PAPUAKOAOYIKA TA (PAPUAKA;

A. Emte101 etval mavta cuvTayoypagpovueva

B. Ente10m pmopel va epu@aviovv
PAPUAKOOVVAUIKT)/PAPLUAKOKIVITIKI] CUUTIEPLPOPA
C. Emte10n etvan OAa eveolua

D. Emte10m 0ev €xovv kaula oxeon Ue Tpo@iua



33. I1010 a0 Ta TAPAKATW OEV APKEL LOVO TOV
Yl VA YOPAKTNPIOEL EVA TPOPLUO MG
AETOVPVYIKO;

A. H tapovoia 100 paoctiko cuoTaTIKOU

B. H xatavaAwomn wg Hepog tneg O1aitag

C. H vmtap&n mBavov operovg

D. H Ae€n “wellness” o1t ocvokevaoia



34. I1owo elval To oNUAVTIKOTEPO PO PBANUA
oTaV £va JTPOoIOV TIPOMOETITAL W AE1TOVPYIKO
X ®WPIC ETTAPKT] TEKUNPLOOT;

A. Avéaver mavta i Oepuioeg

B. Mmopel va tapamAavnoel TOV KATAVOA®TH ©C
TIPOC TO TIPAYUATIKO OPEAOC

C. Xavel ) yevon tov

D. I'tvetan avtopata mapavouo oedvmwce



35. ITowa (ppaomn ocLVVOWPILEL KAAVTEPA TO
padnpa;

A. «O,T1 elval QUOTKO £lval Kal AEITOVPYIKO»

B. «'O,T1 elval EUITAOVTIOUEVO €1val KA1 QITAPALTNTO»
C. «H Aettovpyikotnta €ival cuvovaouoc CVOTAONC,
Bl100pacTIKOTNTAC, TEKUNPIWONC KAl OWOTIC
Xpnong»

D. «Ta functional foods etvan anmAwg eva arro ovoua
Y10 TOL CUUITAT POLLOLTOL»
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