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This program will describe functional foods and nutrition, including their health benefits, development, and regulation.
Functional foods provide health benefits beyond our basic nutrient requirements. These benefits improve the quality
of life by promoting optimal health and reducing the risk of chronic diseases. This program will explore the
components of functional foods and highlight key mechanisms that may counteract current health issues and
diseases. Engaging on the major challenge nowadays for identifying how functional foods and food ingredients might
help prevent chronic disease or optimize health, reducing healthcare costs and improving the quality of life for many
consumers. An emerging discipline that will have a profound effect on future functional foods research and
development efforts is nutrigenomics, which investigates the interaction between diet and development of diseases
based on an individual's genetic profile.
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