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OKTATAS CELJA / AIM OF THE COURSE

The aim of the course is to give a comprehensive picture of functional food and dietary additives, the physiological significance of
micronutrients, and the processing procedures in the food industry. This course covers the physical and chemical procedures through
the production of functional food and dietary additives. The course gives high priority to the content of minerals in functional food
products and dietary additives, especially their micronutrient content. The course provides basic knowledge for the courses of “Food
biotechnology” and “Applied microbiology”.

TANTARGY TARTALMA / DESCRIPTION

. More important micro-, meso-, and macronutrients in the flora.

. Physiological role of more important micronutrients in the flora.

. More important micro-, meso-, and macronutrients in the fauna.

. Physiological role of more important micronutrients in the fauna.

. Analytical methods to determine micro-, meso-, and macronutrients.

. Possibilities of using AAS and ICP techniques to determine micronutrients.
. Determining nitrogen and phosphorus content in food.

. Characteristics of functional food.

. Role of vitamins in the production of functional food.

10. Characteristics of dietary additives.
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11. Enriching the food products with micronutrients.
12. Regulating the concentration and limits of micronutrients in food products and dietary additives.

SZAMONKERESI ES ERTEKELESI RENDSZERE / ASSESMENT'S METHOD

Meeting the conditions set by the supervisor.

KOTELEZO IRODALOM / OBLIGATORY MATERIAL

Biré Gy.: Funkcionalis élelmiszerek, természetes antioxidansok szerepe az egészségmegOrzésben
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http://chemonet.hu/osztaly/eloadas/birgyorgy.html
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Katan, Martijn B. (1999): Functional foods. The Lancet. 354. 794. p.

Koros E. (1980): Bio-szervetlen kémia, Gondolat Kiad6, Budapest
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Takacs S. (2001): A nyomelemek nyomaban, Medicina Kényvkiad6 Rt., Budapest

AJANLOTT IRODALOM / RECOMMENDED MATERIAL
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