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	1. Course objectives
	The main objective of the course is to acquire knowledge about functional foods and dietetic products, including types, categories and basic characteristics, as well as legislatio on production, quality conditions, distribution and labeling of functional food and dietetic products.

	1.1. Course content

	a) Lectures
Introducing with concepts of: functional foods; nutraceutics; fortified, enriched and modified foods;

Dietary supplements; Food for particular nutritional uses (PARNUT)-Infant formulas and follow-on formulas; Baby foods; Food intended for use in energy-restricted diets for weight reduction; Food intended for sports people; Foods for individuals with metabolic disorders; Identification and characterization of bioactive food components; Probiotics, prebiotics and synbiotics; Antioxidants; Omega-3 fatty acids; Phytosterols; Preventive and therapeutic action of functional foods; Introducing functional ingredients into fortified foods (product development, formulation and stability); Safety of functional foods; Regulatory requirements in the field of functional foods, nutraceuticals and dietary supplements labeling

	b) Seminars

Current topics in the field of functional foods and dietetic products

	1.2. Learning outcomes
	Upon completion of the course the student is able to:

· Define the terms functional foods, nutraceuticals, dietetic foods (foods

              for special nutritional uses), dietary supplement

· Understand legislation that defines quality, distribution and labeling of functional foods, dietary products and supplements

· Understand the principles of action of functional foods, dietary products and supplements related to their composition and content of bioactive components

· Critically evaluate and categorize functional foods, dietary products and supplements

· Advise professional and non-professional public on adequate use of functional foods, dietary products and supplements

	2. ORGANIZATION OF TEACHING

	Activity description (%)

	2.1. Methods of teaching
	1. lectures

2. seminar
	1. 50,0 % 

2. 50,0 % 

	Grading system (%)

	2.2. Assessment
	1. seminar

2. written exam (test)
	1. 50,0 % 

2. 50,0 % 

	3. LITERATURE

Mandatory:

· Bagchi, D., ed. Nutraceutical and Functional Food Regulations in the United States and Around the World. Academic Press; 2008.

· Watson, R., Preedy, V., eds. Bioactive Foods in Promoting Health, 1st Edition. Academic Press; 2009.
Additional:
· Official Gazettes of BiH

· Reference papers published in scientific journals


