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Burden of food-related diseases
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Main Food Damages on Physical Health

1. Nutritional damages

- High amount of salt;

- High amounts of sugar and carbohydrates;

- High amounts of total fat, long-chain saturated fats;
- High amount of calorie.

2. Safety damages

- High amounts of trans fatty acids, and fat oxidative products;

- Presence of natural or initial toxins in raw materials (e.g., heavy metals and pesticides);

- Formation of the process-induced toxicants (carry-over toxins) through some reactions
such as Maillard, caramelization, oxidation and pyrolysis;

- Migration of some toxins via the food packaging materials;

- Adding the food additives over the permitted dose.
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A. ‘Food functions’ and ‘Functions foods’
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Functional food

/

/

\_

N
Natural FFs
(e.g., fruits, vegetables, grains, dairy foods,
. medical herbs and sea foods) Y
. )
Functional food products
(processed natural FFs or designated FFs)
J
4 . )
Nutraceuticals
(FF ingredients = bioactive compounds)
- /







The High-calorie Foods







Some Functional Guild Food Products
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Some Functional Industrial Food Products
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Some Low-calorie Industrial Food Products
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B. Surveillance on GPs
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C. Unity and Uniformity in Iran Food System
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