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30ipHUK MaTepiaiiB KOHPEPEHIIii MiCTHTh Te3H JOIMOBIeH HAYKOBUX JOCHIPKEHb 3a aKTya-
JBHUMH TIpo0JIeMaMH PO3BUTKY XapuoBOi, 3epHOIIEPepOOHOT, KOMOIKOPMOBOT, XJ1i00MIEKapHOT 1 KOH-
T TEPCHKOI MPOMHUCIIOBOCTI. PO3IIISIHYTI MUTaHHSI YIOCKOHAJICHHS MIPOIIECiB Ta 00IaIHaHHS Xapyo-
BUX 1 3€pHONEPEPOOHUX MiJAMPHEMCTB, a TAKOX MPOOJIEMHU SKOCTI, Xap4oBOi MIHHOCTI Ta BIPOBa-
JOKCHHSI 1HHOBAITIMHUX TEXHOJIOTIN MPOJYKTIB JiKYBAIBHO-TTPOQITIAKTHIHOTO | PECTOPAHHOTO TOC-
MoIapcTBa.

30ipHUK PO3paxoBaHO HAa HAYKOBUX IpAIliBHUKIB, BUKJIAIaviB, aCHiPAHTIB, CTY/ICHTIB BUIITUX
HaBYAIBHUX 3aKJIAiB BiJMOBIIHUX HAMPSAMIB MiITOTOBKU Ta BUPOOHUKIB XaPUOROI TMIPOTYKIIii.

PexomennioBano n0 BuAaBHUITBA Buenoro pamoro OmechKoro HarioHAIBHOTOTEXHOJIOTIY-
Horo yHiBepcuteTysia 06.09.2022 p., mpotokoi Ne 1.

Mamepianu, 3aneceni 00 30ipHUKA, OPYKYIOMbCSL 30 A8MOPCHKUMU OPUSTHATAMIUL.
3a oocmosipricme inhopmayii 8ionosioae aemop nyoOixayii.

[Tin 3araibHOIO penakiiero 3acayKeHoro Tissua HAYKM 1 TexHiku YKpainu, Jlaypeata nepxa-
BHOI TIpeMii YKpaiH# B Taay3i HAYKH 1 TEXHIKH, J.T.H.,1ipodecopa,wt.-kop. HAAHYkpainu, pekropa
OHTY €roposa b.B.
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REGULATION OF FUNCTIONAL FOOD PRODUCTS IN UKRAINE AND
THE WORLD

Kapustian A., Doctor of Technical Sciences, Associate Professor,
Cherno N., Doctor of Technical Sciences, Professor
Odesa National Academy of Food Technologies, Odesa, Ukraine

Functional nutrition makes it possible to individualize the characteristics and needs of each
person, to prevent the lack of essential components of food, which may occur due to certain dietary
restrictions associated with diseases of various etiologies, allergic conditions, and an intense rhythm
of life that does not allow regular and full nutrition. There is no harmonizationsin the scientific
definitions of the concept of functional food products (FFP) and their classitication both at the world
and state levels.

In Ukraine, the definition of the concept of FFP was provided by many scientists, summarizing
them, it is possible to give the following definition of this concept: "FFP are produets that provide
human needs for energy, plastic materials, nutrients, compensate for the deficiency of essential
substances, support the normal functional activity of the body, reduee the risk various.diseases and
can be consumed regularly, contain ingredients that increase resistance te various diseases, allow you
to maintain an active lifestyle for a long time, prevent diseases and slowdown the aging of the body,
adapt to anthropogenic and social conditions, the effectiveness of which has been proven by the
results of medical and biological research."

Over the past few decades, the demand for‘products that.have a positive effect on human
health has exploded all over the world. The FFP marketin developed countries is estimated at $171.25
billion, and by 2025, this figure should grow by more than 20% (Fig. 1). This determines the attrac-
tiveness of investment in this area.
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Fig.1. Global Functional Food Market

Given these trends, the production and circulation of functional food products and ingredients
in Ukraine requires regulation at the state level. In Ukraine, FFP and dietary supplements belong to
the category of food products. The regulation of the legal status of these concepts is carried out by
the Law of Ukraine 771 "On the Basic Principles and Requirements for the Safety and Quality of
Food Products", but in the version of this law dated 16.01.2020 the term FFP was excluded, the term
"dietary supplement" was edited and the term "novel food product or ingredient" was included for the
first time.This trend can be explained by the process of harmonization of Ukrainian and European
legislation in the food sphere, which is connected with the European integration of Ukraine, because
in the legislative acts of European countries that actively produce functional products, the term FFP
is also often absent, instead the term "health-related food" is used.

Sweden was the first European country to approve rules and regulations regarding
requirements for FFPs that may affect on human health.Then the "Code of Practice for the Labeling
of Foods Making Health Claims" was developed. After that, EU Regulation 1924/2006 became the
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first legislative act regulating the quality and safety of food products in the EU, and it is also used to
regulate "food (dietary) additives". It is important that FFP and food products containing information
(claims) on the label that relate to the presence of biologically active substances and/or their impact
on human health must meet the special requirements established by EU Regulation 1924/2006. This
also applies to various presentations and advertising of the FFP. Examples of the classification of
claimes about the biological activity of functional ingredients and how they can affect human health
are shown in Fig. 2 and Table 1.

Table 1 — Approved FOSHU products

Responsible ingredients for health functions Specified health uses

Paratinose, maltitiose, erythritol, etc. Food related to dental hygiene
Calcium citrated malate, casein phosphopeptide, hem | Food related to mineral absorption
iron, fracuto-oligosaccharide, etc.

Soybeen isoflavone, Milk Basic Protein, etc. Food related to osteogenesis

Indigestible dextrin, wheat albumin, guava tea poly- | Food related to blood sugar levels
phenol, L-arabiose, etc.
Lactotripeptide, casein dodecaneptide, tochu leaf gly- | Food related to blood pressure
coside (geniposidic acid), sardine peptide, etc.

Middle chain fatty acid, etc. Food related to triacylglycerol

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

Degraded sodium alginate, dietary fiber from psyl- | Cholesterol plus gastrointestinal condi-
lium seed husk, etc. tions, triacylglycerol plus cholesterol

Oligosaccharides, lactose, bifidobacteria, lactic acid | Food to modify gastrointestinal conditions
bacteria, dietary fiber 8 ingestible dextrin, polydex-

trol, guar gum, psyllium seed coat, etc.
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Fig. 2. Claims related health on the food products packing

Regarding the legality of the circulation of such products in Ukraine, the Draft Law of Ukraine
"On Amendments to Certain Laws of Ukraine Regarding Food Products and Other Objects of
Sanitary Measures" is currently under discussion, which ensures harmonization with Regulation (EC)
1924/2006 , and also contains significant clarifications regarding the regulation of the production of
the novel food products.Therefore, the state of the market of functional products in the world
determines the investment attractiveness of this area, and the production of functional food products
and ingredients in Ukraine requires regulation at the state level.
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