
Functional Food Catgories
Dr. Amrita Poonia

Assistant Professor
Centre of Food Science & Technology

Banaras Hindu University 



Designer foods/pharma foods:  These are specialized foods supplemented with the 
functional ingredients rich in disease preventing substances. Examples: Vitamin D 
fortified milk and Ca fortified flour

Natural Food: Natural food implies to foods that are closest  to their natural forms and 
properties, minimally processed and do not contain any manufactured or added 
ingredients.  Example: Peeled mango.

Organic Food: Organic foods are mostly designed based on their production 
techniques foods and may be defined as those that is produced without using synthetic 
inputs  i. e. Pesticides and fertilizers.

Whole food:  Whole foods are basically unprocessed and unrefined foods not 
containing added ingredients like salt sugars and oils.  Fruits, vegetables and unpolished 
food grains 

TYPES OF FOODS



TYPES OF FUNCTIONAL FOODS
 Functional foods can be classified into two main classes :

 Basic/natural functional foods:  These are the foods that 
naturally contain biologically active , non –nutrient 
compounds' (high concentration)  that provide health 
benefits.  These compounds are mostly phytochemicals . 

 Formulated foods: This category includes the food products 
specially formulated to have higher amounts of the 
phytochemicals than that would naturally occur in a 
product. 

 Example is high fibre bread



TYPES OF FUNCTIONAL FOODS
1.  A food that naturally contains sufficient amounts of a beneficial nutrient or non-nutrient 

component.  Example : Oats (β-glucan)

2. A food in which one of the components has been naturally enhanced through special 
growing conditions, new feed composition. Example: Eggs with increased ώ-3 content 
achieved by altered chicken feed.

3. A food with a modified recipe formulation that incorporates a functional ingredient.  
Example:  Margarine fortified with plant sterols

4. A food in which the nature of one or more components or their bioavailability in 
humans  has been modified by means of specialized food processing technologies. 
Example : fermentation with specific bacteria to yield bioactive peptides.   

5. A food from which a deleterious component has been removed, reduced or replaced 
with another substance with beneficial effects . Example: Chewing gums sweetened with 
xylitol instead of sugar





Types of functional foods on the basis of health claims 

• Functional foods are of two types:
• Structure and functional claims; which describes effects 

on normal functioning of the body, but not claims that the 
food can treat, diagnose, prevent, or cure a disease [ 
claims such as ‘promotes’ regularly; helps maintain the 
cardiovascular health and supports the “immune system”

• Disease –risk redirection claims, which imply a 
relationship between dietary  components and a disease 
or health  conditions.  



Changing the proportion between macro-nutrients like protein, fat and
carbohydrates with emphasis on reducing the fat content, leading to the 
development of low-fat products.

1. Diet Butter
2. Reduced Fat Milk
3. Fat- Free Yoghurt
4. Low- Fat Cheese

Development of Functional  Food Products



LOW-FAT PRODUCTS

Health issue:

Fat has the largest content of calories of the macro 
nutrients and if the diet constitutes of more calories 
than used           obesity           high blood pressure, 
diabetes, atherosclerosis and some forms of cancer. 

Health claim:

A diet with low or reduced energy intake can 
contribute  to a smaller  risk of obesity



Functional Food Products Development
INTERESTING WITH REGARD TO 
FUNCTIONAL FOODS1. The proportion between macro-nutrients like protein, fat and 

carbohydrates            low-fat products are important to reduce obesity
2. Carbohydrate modified products with low glycemic index to reduce the 

occurrence of the metabolic syndrome
3. New food products enriched with antioxidants, such as  carotenoids

and polyphenols, to reduce oxidative damages on cell membranes, 
functional proteins and DNA
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