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Formulation and Development of Functional Foods for Specific Population Groups

Description 

The scientific and medical advances of recent years have shown the link between the consumption
of processed industrial foods and the incidence of cardiovascular diseases, cancer, diabetes, obesity
and even psychological disorders. Based on this evidence, Health and Consumers organizations are
increasingly promoting the consumption of natural products. However, natural food products are
highly perishable and difficult to include in the diet of certain population groups.

Functional group researchers of the Institute of Food Engineering for Development (IIAD) at
Universitat Politècnica de València have developed a vacuum impregnation procedure that allows
to modify the composition of natural food products without greatly affecting their organoleptic
properties. The method enables researchers to include established amounts of active compounds
for the prevention or treatment of particular diseases or physiological disorders into natural food
products while preserving their structural features. The technological operations used provide the
product with a longer shelf life and do not have a significant impact on the sensory properties of
the final product.

Cooperation with other research groups in the medical field have enabled researchers to develop
natural foods that decrease cardiovascular risk, reduce high blood pressure or fight the symptoms
caused by infection of pathogenic bacteria. The impact of different processing operations and
storage conditions on those products has been analysed to establish the most appropriate
operating conditions. Additionally, their functional value has been determined by in vitro and/or in
vivo studies.

In the common road of science and the agri-food sector towards Nutrigenomics (customized nutrition
according to the genetic constitution of each person), one of the main research areas is the formulation of
foods for targeted population groups. The use of bioactive compounds in different food matrixes provides the
final products with components that are beneficial for the prevention or treatment of certain diseases or
physiological disorders. In this sense, researchers of the Institute of Food Engineering for Development (IIAD)
at Universitat Politècnica de València have developed a vacuum impregnation method that allows to modify
the composition of natural products in a controlled way, without greatly affecting their organoleptic
properties.
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Applications

-Innovative food 
developments based on 
fruits or vegetables for 
population groups with 
specific needs.

-Novel foods for the 
prevention of diseases 
in high-risk population 
groups.

-Innovative solutions 
resulting from fruits 
and vegetables’ waste.

Advantages

 Innovative technology that allows the inclusion of
beneficial ingredients in food products without
affecting their organoleptic properties.

 Specific formulations enabling researchers to combine
the beneficial properties of different natural foods.

 Food developments with nutritional and sensorial
properties similar to fresh fruits and vegetables, but
with a greater shelf life.

 Versatility of the method to promote the region's
agricultural products.
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