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ABSTRACT

The evolution of alimentation is essentially linked to the progress of knowledge in various
fields and is permanently under the necessity to ensure a continuous balance in the ratio
nutrients-effort or traditional aliment - new one.

The majority of developed countries currently study, through specialized bodies, the
influence of incorrect alimentation on the population's health, trying to find solutions and
propose corrections.

In Romania, the lack of real preoccupation for the matter is noticeable, and the necessity of
a reform in the alimentation manner and in informing the population concerning health
assurance and the prevention of alimentary diseases is powerfully felt. In this context, a
change of mentality and attitude is needed, which means the initiation of a campaign for
informing and educating the population, in the spirit of correct and equilibrated alimentation.

The functional food market from our country is a developing market, regarding existing
and potential demand.
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Introduction

The assurance of the population's health state must represent nowadays the major
preoccupation of the world countries' governments, of the activity areas destined to satisfy the
major requirements of current and potential consumers.

The elaboration of foods which ensure certain benefits for the health state is a major
preoccupation for many researchers and, respectively, processors from the food sector, this
being the result of accepting the idea that alimentation has a determining role in the prevention
and/or the treatment of affections/illnesses.

The current consumer has become a consumer who pays more attention to his/her
nutritional needs, being more and more conscious of the fact that their complete satisfaction
can assure the conditions of the progress of an efficient social and economic activity.

The USA, Japan, EU member countries, Canada, China, as well as other developed
countries, currently study, through specialized bodies, the influence of an inadequate
alimentation on the population's health, trying to find solutions and propose corrections.
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These preoccupations have led, in the last two decades, to the elaboration of alimentary
consumption norms, with recommendation character, in countries like USA, Germany, France,
Switzerland etc.

The correct application of these norms is assured, in the countries mentioned, through the
existence of complex nutritional education and information programs, at all levels, as support
for the mass-media.

The most important international regulations regarding foods are those elaborated by the
resort comities of the Codex Alimentary Commission, bodies that function under the rules of
the FAO/OMS. FAO supplies technical, economic and justice help for the application of these
norms (over 200 international alimentary norms and over 1600 maximal limits applicable to
the pesticide residues in aliments) to all the interested countries.

Current orientations regarding foods with health benefits. Generalities

It is known that the main role of alimentation is to supply corresponding nutritive
substances/nutrients (type, quality, quantity) for the good development of the human
metabolism, but also to satisfy certain pleasures of the consumer. Moreover, the consumed
foods can have a physiologic role, respectively psychological benefits on the consumer; many
of the foods do not only contribute to the maintaining of the health state and the optimal
development of the organism, but can determine the lowering of illness risks.

Currently, the consumers’ endorsement regarding the relations between the food
consumption and their health state is an intense preoccupation of the bodies, organizations and
institutions specialized in the field.

In a study made in 1999 in the EU member states on 14.331 persons, 9% have appreciated
the “healthy food’ criteria as having the biggest importance in the accepting-buying food
decision, while 32% considered that this criteria has a certain importance in choosing foods.

After some studies regarding food consumption, made at an international level, there has
been determined that certain modifications/tendencies have appeared in the consumers’
behaviour, such as:

- The conviction that a certain diet ensures solutions for maintaining health and/or
preventing a disease, which are more promising than a medic.

- The conviction that “through a correct attitude, including nutrition, we can avoid
cancer”;

- The manifestation of special attention towards the compounds which “promote” health
(ex. antioxidants, vitamins, folic acid, flavones, calcium etc.);

- The lowering of the interest towards foods which contain substances considered as bad for
the human organism;

- The awareness of the existence of a connection between health, physical state, psychical
state and food, as well as between the alimentation mode, the longevity state and the physical
state.

Starting from the concept of “healthy food”, on a global level, a relatively large number of
terms are used which define products developed in the benefit of healthiness, like:

- Functional foods;

- Nutraceutical,

- Pharmafoods;

- Designer foods;

- Vitafoods;

- Foodaceutical;

- Medical foods;
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- Dietary supplements;

- Botanicals/herbal products.

Goldberg uses the term functional foods to define foods which contain modified or
supplemented nutrients with the purpose of obtaining effects of improvement on health,
physical performance or psychical state.

Among the names/concepts mentioned earlier, the most used are functional foods and
nutraceutics.

In the USA, the terms functional foods and nutraceutics are used as synonyms.

In Canada, the names functional foods and nutraceutics are used separately, for describing
two distinct categories of words, as:

- Functional foods — are similar to conventional foods, being consumed within a normal
diet; these foods, aside from the nutritive function are characterized, also, by the therapeutic
protection and sanogenesis functions;

- Nutraceutics — are obtained from foods and are commercialized as tablets, capsules,
powders and other medicinal forms, which are not associated with foods; these products have
demonstrated that they are good for the physiological state of the consumer and/or insure
protection against chronic diseases.

In Great Britain, functional foods are defined as being “foods which contain embodied
components which insure a medical or physiological benefit, other than the nutritional benefit
itself”

In Japan, functional foods are identified as FOSHU — Foods for Specified Health Use. 1t is
appreciated that FOSHU have the following attributes:

- Have a benefic specific effect on the health of the consumers through these “special”
components;

- Do not contain allergens (if there were any, they have been eliminated through
scientifically controlled procedures);

- Do not present any risks from the hygiene point of view, as well as for the health of the
consumers;

- Are consumed as any other food from the usual diet;

Regardless of whether a distinction is made between the concepts functional food and
nutraceutic product, these are considered natural foods with benefits for the consumers’ health.

For practical purposes, functional foods have been classified in two categories:

- Functional foods dedicated for preventing certain diseases;

- Functional foods dedicated for the therapeutic treatment/for correcting of certain
metabolic diseases/the prevention of the progress of a disease or even its cure.

It can be said that there are no universally accepted definitions in what concerns functional
foods, these representing more than a concept, than a defined group of foods.

The European Commission of Functional Food Sciences appreciate that a food can be
appreciated as being a functional food if it is demonstrated that, aside from the nutrition effects
on the organism, it affects in a good way one or more target functions from the organism.
Moreover, functional foods must remain as foods (not tablets, pills, powder etc.) and
demonstrate their effects in quantities which are consumed in normal diet conditions, not only
in special situations.

In conformity with the orientations of the nutrition specialists, the functional food can be:

- Natural food;

- A food in which there have been added one or more components for improving the valour;

- A food from which one component has been eliminated for improving the use valour;

67



HOLISTICA Journal of business and public administration
No. 1/2010

- A food in which one or more components have been modified in a good way for the
consumer;

- Any combination of these possibilities.

A food can be considered as being a functional food for all the consumers or for certain
groups of consumers, regarding certain particularities, characteristics, etc.

Reglementations regarding the functional and nutraceutic foods

Presently, at a global level there can be said that, unfortunately, only a relatively low
number of organizations, bodies, enterprises from a few countries have intense preoccupations
regarding the making of foods which are beneficial for the consumers’ health. At the same
time, the information and education preoccupations of the consumers regarding this type of
foods, which, by means of the label which accompanies the product, inform the consumer
regarding the beneficial role food can have on health, ...

In conformity with the current reglementations, the information referring to the functional
foods written on the package/label refers to:

- Ingredients list — in numerous countries, the food’s label must also contain the ingredients
list, presented in a decreasing order regarding the quantities of the ingredients, in rapport with
the total content;

- Information regarding the nutrients — are compulsory in some countries (ex. USA),
facultative in others. Moreover, in some countries the nutrients present in the product are listed
as being reported at “100g of product” and in others “per portion”. Usually, these pieces of
information are regulated by the national bodies which act at the level of each country;

- Demands regarding the nutrients content — refers to the concentration of a certain nutrient
from the product, nutrient which the producer wishes to promote, to be acknowledged by the
consumers through the presenting of the benefits which they can bring to the health. (eg.
“light”, “low fat”, “fat free”, “high fibre”, “cholesterol free” etc.). All of these criteria
referring to the content in nutrients are strictly regulated, differing from country to country;
sometimes, the mention regarding to the demands of a nutrient is accompanied with
information regarding many nutrients from the product.

- Demands of function-structure — underlines the fact that the demanded nutrient plays an
important role in the proceeding of metabolic processes; it does not make reference to a
disease/affection, to the prevention treatment, lowering or healing of a disease/abnormal
physical states/torments etc. (ex. “iodine helps the good functioning of the thyroid gland”,
“calcium helps the normal development of the bones”).

- Health demands — are reglementations linked to a nutrient/nutrient series, alimentary
components or foods which prevent or treat some disease/affections.

Nutrition Labelling and Education Act (NLEA) from the USA defines the health demand as
being “a demand mentioned on the label, which states or, implies (through the use of a gyre,
written reglementations, symbols or vignettes), characterizes the relation between a substance
and a disease or conditions correlated with health”.

Several times, the health demand can be correlated with the foods” components or with the
foods themselves, for clarifying their separation in 3 categories is useful:

- General health demands — are linked to the nutrient, but in the context of the total diet,
referring to a disease or a particular condition (admitted example by NLEA in the US: “the
diets with a low content of saturated fats and cholesterol, rich in fruit, vegetables and cereal
products which contain some fibre types, especially soluble fibres, can lower the risk of heart
diseases, diseases associated with other factors™).

68



HOLISTICA Journal of business and public administration
No. 1/2010

- Health demands for products/ingredients — are similar to the general ones, but are linked
to the nutrient in the context of the diet with certain products, in certain conditions (ex. USA:
“diets rich in wheat/oat flour and with a low content of saturated fats and cholesterol can
reduce the risk of heart diseases”). And these demands, like the general ones, must have
scientific arguments.

- Demands specific to the products — mention that the product has a protective effect
against the disease, reduce the risk of getting ill or is useful in treating the symptoms. In most
of the countries, the specific demands are admitted only after the evaluation of the product after
precise rules regarding the efficiency and toxicity, rules which are specific for medicine.

The biggest interest towards the products with benefits for the benefits (functional
foods/nutraceutic products/dietetic supplements/medical foods) has been manifested by the
USA, Japan, Canada and EU.

Initially, in the USA 7 demands/correlations between diet and diseases (strictly controlled
demands) have been permitted, respectively:

- calcium reduces the risk of osteoporosis;

- sodium increases the risk of arterial hypertension;

- the diet containing saturated fats and cholesterol increases the risk of coronial diseases;

- the diet rich in fats increases the risk of cancer;

- the cereal products with a significant content of fibres determines a low risk of cancer;

- the fruits, vegetables and cereal products which contain fibres, especially soluble fibres,
lead to a low risk of coronial diseases;

- the fruits and vegetables lead to a lower risk of cancer.

Presently, in Japan there are 11 categories of functional foods as part of FOSHU, such as:
dietetic fibres; oligozaharides; polialcoholics; unsaturated fat acids; peptides and proteins;
glycosides, isoprenoides and vitamins; alcohols and phenols; lecithin; lactic bacteria; mineral
substances; others. To be admitted as a functional food, an alimentary product must respond to
the following requirements:

- to contribute to the improving of the alimentary habits and maintaining and/or even
improving health;

- to present a clear medical and nutritional basis regarding the health benefits;

- the adequate consumption of the food or of its components must be precisely defined;

- the food in ensemble, like all of its components must be appreciated as being safe for
consumption;

- the testing methods of the physical-chemical properties of the components/finished
product, as for the quality and quantity determination, must be properly defined;

- the respective food must be consumed in an usual form, daily, not occasionally;

- the food tested for approval must present itself as a normal food, not as pills, tablets,
powders, syrup etc.;

- the nutritive components from the product need to be found in the product in
concentrations comparable with similar foods.

After approving the food as a functional food, the health benefits can be mentioned on the
label, not in an exaggerated or deceiving form.

In Canada there are no special reglementations for functional or nutraceutic foods; these
enter under the incidence of the reglementations generally imposed for foods or medicine,
function of the chemical composition, the role they have in the human metabolism.

In the European Union, most of the preoccupations regarding the use of functional foods in
the daily alimentation are registered at the level of International Life Science Institute (ILSI) —
the Europe branch, which reunites the preoccupations of the scientists from universities,
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research centres, governmental organizations, units from the food sector and consumer
associations/organizations.

In the frame of /LSI-Europe the Functional Food Science in Europe (FUFOSE)
commission has been constituted, which debates the problems linked to the functional foods,
their quality and their safety, and informing the consumer regarding the role of the healthy
alimentation for the human organization.

In Romania, the issue of functional foods is at its start; there are very few firms which
produce functional foods, especially in the milk processing industry and in the pastry industry.
But, most importantly, these preoccupations exist and, more than this, certain actions meant to
inform the population regarding the role of functional foods in insuring the health state,
respectively in preventing illnesses have started.

Possibilities of informing the population concerning the health condition assurance and
prevention of disease using nutrition

In the core of our research stands the consumer of foods, and also the foods themselves,
especially functional foods.

Through this study we aim at awakening consumers regarding the importance and role of
alimentation in the assurance of health and prevention of diseases, the implication on a large
scale of the parties responsible from this sector in informing and educating the population in
this direction, the increase of the firms’ interest for the diversification and improvement of the
quality and presentation mode of functional foods, the improvement of the population's health
through the replacement of foods poor in valuable elements with similar products, but
enriched with alimentary principles absolutely necessary to the evolution of the human
metabolism.

Also, we consider that the present study will contribute to:

- the improvement of the technological and quality performances of the food products on
the national market and the increase in the competitiveness on an European and international
level,

- the acceleration of the alignment and technological process of the producers and
tradesmen of foods from Romania to the requirements and regulations of the EU;

- the development of the consumer protection policy at a national level and the alignment to
the European requirements;

- informing large population categories regarding the possibilities of monitoring of a
balanced alimentation system, which contributes to the assurance of health;

- the notification of nutritional and quality characteristics of the functional foods.

The specific objectives of the project are:

- the development of partnerships between universities, research centers, governmental and
nongovernmental organizations, firms etc.;

- alignment to EU priorities and requirements regarding the transition from consumer to
citizen, in relation to the quality requirements concerning shopping goods, especially foods;

- providing of referees necessary to train future specialists and perfection of those involved
at the moment in the production and commercialization of foods in general and functional
aliments in special, targeting the satisfaction of nutritional needs in continuous diversification;

- identifying the level of awareness regarding the nutritional value of foods, of the manner
of registering nutritional information given by producers and eating manner to ensure a
balanced nutrition;

- providing the main elements necessary to consumers in order to know the quality and
nutritional characteristics of foods on categories, with the purpose to facilitate the
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establishment of a healthy and balanced eating manner to allow in the meantime a
corresponding protection against diseases;
- promotion on the Romanian market of functional foods.

Conclusions

The end of the XXth century, especially in the last years, is characterized by the increase in
the preoccupations regarding the study of functional foods, generally of the foods beneficial to
human health, although there exists a small number of countries with an advanced economy,
where the problem of this category of aliments is discussed, among specialists, as well as
among consumers.

The experts from the specialty commissions regarding the alimentation problems, which
have its activity at an international level, closely follow that the principles and criteria which
stand at the basis of the health demands are correctly elaborated and put in practice at all the
levels (researchers, processors, legiferation organisms etc.).

Currently, it is noticed that, at the global level, the problem of the functional and
nutraceutic foods is very controversial; considerable efforts are made for clarifying different
aspects, starting from the concept/definition of functional foods and finishing with the admitted
demands.

Generally, it can be said that the initiatives regarding functional foods are concentrated
especially on scientific aspects, and the elaboration and putting in practice of the
reglementations remain at the level of each country.
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