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ABSTRACT
Nutrition is an essential requirement for healthy living and for the proper physical, mental, and cognitive development of children. With the rising prevalence of dietary-related chronic diseases, it is important to adopt nutrition plans that incorporate the consumption of functional foods. Functional foods are foods that have the potential to improve health and reduce the risk of chronic diseases. This paper seeks to review the benefits of functional foods with respect to children’s nutrition and to explore how parents and schools can incorporate such foods into their diets. A systematic review of relevant literature was conducted. The literature was selected from databases such as PubMed, CINAHL, and Google Scholar. The results of this review indicate that functional foods can be beneficial in terms of providing children with the nutrients they need for healthy growth and development, as well as reducing the risk of health issues related to their diet. Additionally, parents and schools can take steps such as encouraging the consumption of healthy snacks and making healthy food choices available in school cafeterias. In conclusion, functional foods can provide many benefits for child nutrition. Parents and schools should be encouraged to incorporate these foods into their diets in order to ensure that children receive the nutrition they need for optimal health and development.
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1.0 INTRODUCTION
Child nutrition plays a crucial role in promoting optimal growth, development, and overall well-being. With the increasing prevalence of dietary-related chronic diseases among children, there is a growing need to explore effective strategies to enhance their nutrition. Functional foods, defined as foods that offer additional health benefits beyond basic nutrition, have emerged as a promising approach to address this issue (Drewnowski, 2019). These foods contain bioactive compounds, such as antioxidants, probiotics, and omega-3 fatty acids that can improve health outcomes and reduce the risk of chronic diseases (Buttriss et al., 2018). This paper aims to review the benefits of functional foods in improving child nutrition and explore how parents and schools can incorporate them into children's diets.
Functional foods have gained considerable attention due to their potential to improve the health and well-being of children. Research has shown that functional foods can provide essential nutrients necessary for healthy growth and development Birch, & Bonwick, (2018). For instance, fortified cereals enriched with vitamins and minerals can help meet the dietary requirements of children, especially those at risk of nutrient deficiencies. Moreover, functional foods can play a role in reducing the risk of chronic diseases, such as obesity, diabetes, and cardiovascular disorders, which are becoming increasingly prevalent among children (Buttriss et al., 2018). By incorporating functional foods into children's diets, parents and schools can proactively contribute to their long-term health and well-being.
Parents play a vital role in shaping children's dietary habits and nutritional choices. They have the power to create an environment that encourages the consumption of functional foods. Introducing a variety of functional foods early in a child's life can help establish healthy eating patterns and preferences (Skinner et al., 2018). For example, offering fruits and vegetables rich in antioxidants as snacks or incorporating probiotic-rich yogurt into their meals can not only provide essential nutrients but also contribute to the development of a diverse and robust gut microbiota, which has been linked to improved immune function and overall health Lassani, L., Gomez-Zavaglia, A., et al. (2020).
Schools also have a significant role to play in improving child nutrition through the incorporation of functional foods. They can actively promote healthy food choices by providing nutritious meals and snacks in cafeterias and vending machines Wansink, B. (2005).  Collaborating with food service providers and local farmers to source fresh, locally produced functional foods can enhance the quality of meals offered to students. Moreover, nutrition education programs that emphasize the benefits of functional foods can raise awareness among children, parents, and school staff, fostering a culture of health and wellness within the school community Meiklejohn, J., Phillips, C., Freedman, M. L., Griffin, M. L., Biegel, G., Roach, A., … Saltzman, A. (2012). By creating an environment that supports and promotes functional foods, schools can contribute to the overall improvement of child nutrition.
Child nutrition is a crucial aspect of public health, as it directly impacts the physical and cognitive development of children. Malnutrition in early childhood can have long-term consequences on overall health and well-being, making it essential to address the nutritional needs of children from an early age. In recent years, there has been increasing interest in the role of functional foods in improving child nutrition. Functional foods are those that provide additional health benefits beyond basic nutrition, as they are fortified with specific nutrients or bioactive compounds. This essay explores the potential of functional foods as a strategy to enhance child nutrition, considering their unique properties and the scientific evidence supporting their efficacy.
Functional foods are designed to go beyond meeting basic nutrient requirements and offer additional health benefits. They may be fortified with essential vitamins, minerals, or bioactive compounds that have been scientifically proven to contribute to optimal growth and development in children. For example, foods fortified with iron can help combat iron deficiency anemia, a prevalent nutritional problem among young children. Similarly, omega-3 fatty acid-fortified foods have been shown to support cognitive development and improve behavioral outcomes in children Derbyshire, E. (2013). One significant advantage of functional foods is their potential to address specific nutritional deficiencies that are common among children. For instance, foods fortified with vitamin D can help combat the high prevalence of vitamin D deficiency observed in many regions, particularly in areas with limited sunlight exposure or inadequate dietary intake (Holick, 2007). Furthermore, functional foods can be tailored to meet the nutritional requirements of specific age groups, such as infants, toddlers, or school-age children, ensuring that they receive the necessary nutrients for their growth and development.
In addition to addressing nutritional deficiencies, functional foods offer opportunities for promoting healthy eating habits among children. Many functional foods are designed to be appealing to young palates, incorporating flavors and textures that children enjoy. By associating essential nutrients with familiar and tasty foods, functional foods can help establish positive dietary patterns early in life. This can have long-lasting effects on children's food preferences and choices, promoting a lifelong commitment to a healthy diet (Ritchie et al., 2013).
It is important to note that the efficacy of functional foods in improving child nutrition is supported by scientific evidence. Numerous studies have investigated the impact of various functional foods on children's health outcomes, such as growth, cognitive development, and immune function. These studies employ rigorous methodologies, including randomized controlled trials, to provide reliable evidence on the effectiveness of functional foods Granato, D et al (2010). Such evidence is crucial for policymakers, healthcare professionals, and parents in making informed decisions regarding the integration of functional foods into children's diets.
In conclusion, functional foods have emerged as a promising approach to improving child nutrition. By fortifying foods with specific nutrients and bioactive compounds, functional foods can address nutritional deficiencies and promote healthy eating habits among children. The scientific evidence supporting the efficacy of functional foods provides a strong foundation for their implementation in public health programs. However, further research is needed to explore the long-term effects and potential challenges associated with the consumption of functional foods. Nonetheless, the integration of functional foods into child nutrition strategies holds great potential for enhancing the health and well-being of children worldwide.
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2.0 REVIEWED LITERATURE
Functional foods have developed a well-researched science in recent years. Functional foods can improve health and well-being when consumed in conjunction with a healthy lifestyle Katan, M.B., & Roos, N.M. (2004). Functional foods have been demonstrated to be advantageous for regulating the growth and operation of the colon, the neurological system, the bone, as well as regulating the immune system in children. Studies are required to determine the effectiveness in various populations, the best times to administer functional meals, and how they interact with the typical diet. One of the most crucial things we have discovered is that food serves as the body's fuel and must also include a variety of nutrients to support the body's ongoing improvement. Institute of Medicine, Food and Nutrition Board. (2005). Dietary Reference Intakes for Energy, Carbohydrate, Fiber, Fat, Fatty Acids (Macronutrients). Washington, DC: National Academies Press. Unfortunately, having a healthy diet is not enough if it is not balanced. This is the clearest example of quality, not quantity. After familiarizing myself with the idea of superfoods, my interest was awakened by functional foods - a concept born in the 1980s in Japan in the form of a movement to improve the general health of the population and reduce the risk of occurrence diseases. In short, functional foods are those foods or compounds that contain biologically active components that have the potential to optimize their physical and mental well-being, and which in the long run help prevent chronic diseases. These foods are rich in specific minerals, vitamins, fatty acids, dietary fiber, antioxidants, prebiotics and probiotics that balance the diet so that the body is provided with all the nutrients it needs and no longer found in the products offered by intensive farming.
2.1 Classification of functional foods
The functional foods include foods containing minerals, vitamins, fatty acids, dietary fiber, foods with the addition of biologically active substances such as antioxidants and probiotics. The top 10 foods identified as beneficial to health include: broccoli, fish / fish oil, green vegetables, oranges, carrot, garlic, fiber, milk, tomatoes and oats11.
Functional foods can be conventional foods containing natural bioactive substances (eg oat betaglucan, rich fruit and vegetables in lycopene and lutein);
foods that have been modified by enrichment with bioactive substances (eg: margarine with phytosterol added, calcium-fortified orange juice, folic acid-rich pomegranate, energy drinks with ginseng and guarana);
a. Foods - a medicine that should only be consumed after prescription (example: special formula for children with medical problems);
b. Foods for special dietary use (examples: gluten-free foods, lactose-free products, infant food).

Synthesized food ingredients (example: special carbohydrates with probiotic effects) Vasileva V. (2015)  A functional food can be:
a. A natural food; a food in which a component has been added;
b. Food in which a component has been replaced;
c. A food whose bioavailability has been changed;
d. Any combinations thereof Morifuji M. (2019).



Table 1 Classification of functional foods
	Functional Food Category
	Main Functional Properties
	Examples

	Antioxidant-Rich Foods
	Provide antioxidants to reduce oxidative stress
	Berries, dark chocolate, pecans, green tea

	Probiotics
	Contain beneficial bacteria for gut health
	Yogurt, kefir, sauerkraut, kimchi

	Prebiotics
	Promote growth of beneficial gut bacteria
	Chicory root, garlic, onions, bananas

	Omega-3 Fatty Acid Foods
	Supply omega-3 fatty acids for heart health
	Fatty fish (salmon, mackerel), flaxseeds, walnuts

	Fiber-Rich Foods
	Provide dietary fiber for digestive health
	Whole grains, legumes, fruits, vegetables

	Calcium-Rich Foods
	Supply calcium for bone health
	Milk, cheese, yogurt, kale, broccoli

	Iron-Rich Foods
	Provide iron for proper blood function
	Red meat, beans, spinach, tofu

	Vitamin C-Rich Foods
	Supply vitamin C for immune support
	Citrus fruits, strawberries, bell peppers

	Vitamin D-Fortified Foods
	Supply vitamin D for bone health
	Fortified milk, fortified cereals, fatty fish

	Functional Beverages
	Beverages with added functional benefits
	Green tea, herbal teas, fortified fruit juices

	Plant Sterol-Enriched Foods
	Help lower cholesterol levels
	Fortified margarine, orange juice, granola bars

	Nutrient-Enhanced Foods
	Foods fortified with additional nutrients
	Fortified cereals, milk alternatives, energy bars

	Herbal Supplements
	Supplements with specific herbal extracts
	Turmeric capsules, garlic supplements, ginseng

	Protein-Rich Foods
	Supply high-quality protein for muscle health
	Lean meat, poultry, eggs, beans, lentils


Source: Current Nutrition & Food ScienceTop of Form

A food can become functional by using any of the following five ways: eliminating a component that causes harmful effects when consumed (eg allergenic proteins); increasing the concentration of a natural component present in the food up to a point where it can induce beneficial effects (eg, fortification with a micronutrient to increase daily intake over recommended); addition of a component which is not normally present in many foods and which is not necessary as a macro- or micronutrient but for whose beneficial effects it has been used (e.g., non-vitamin anti-oxidants i.e. the hydrophilic polyphenols plus the their glycosides or prebiotic fructan); Vasileva V. (2015)  replacing a component, usually macro-nutrient (fatty acids) that is excessive with a component with beneficial effects (modified starch); increasing the bioavailability or stability of a recognized component for its functional effects or reducing the potential risk of the disease. Righi K, Assia Righi F, Boubkeur A, Boungab K, Elouissi A et al. (2018).
2.2 Roles of Functional foods  
Promotion of children's growth and development; optimizes metabolic processes and physiological activity of organs; and diminates the risk of chronic disease with onset during childhood Kumar A, Senapati B K. (2015).
Table 2. Roles of Functional foods  
	Role of Functional Foods in Children
	Description

	Provide essential nutrients
	Functional foods can be fortified with essential vitamins, minerals, and other nutrients to ensure children receive adequate nutrition.

	Support growth and development
	Functional foods can contain bioactive compounds and nutrients that support healthy growth and development in children.

	Enhance immune function
	Certain functional foods may contain immune-boosting ingredients such as probiotics or specific vitamins and minerals that can support a child's immune system.

	Promote cognitive function
	Some functional foods may contain nutrients or bioactive compounds that support brain health and cognitive function in children.

	Support gastrointestinal health
	Functional foods with probiotics, prebiotics, or dietary fibers can promote a healthy gut microbiome and improve gastrointestinal health in children.


(Source: Muhammad Sajid Arshad, ‎Muhammad Haseeb Ahmad · 2021).
 The use of functional foods as a medicine is particularly relevant for intrauterine development and early childhood. During pregnancy, the nutrition can be thought of as functional due to influences on prenatal development Georgieva N, Kosev V. (2018). Some examples of functional foods as a medicine:
a) Yoghurt with omega 3: Low amounts of omega 3, without specifying the exact content of DHA and EPA. Often, the source is not known, as omega 3 fatty acids of plant origin are inferior to those of animal origin (oceanic) Chiba T, Sato Y, Kobayashi E, Umegaki K. (2017), Vasileva V. (2015), .Dadkhah A, AHE Rad, Azizinezhad R. (2017). 
b) Bread with iron and / or vitamins, minerals: it is after all a white bread without enough fiber and protein. The amounts of vitamins and minerals are small. The mineral side is usually provided by cheap and low-quality raw materials with low bioavailability. Obviously, the gluten is still an important allergen factor and empty calories are still there Marinova D H, IvanovaII ZhekovaED. (2018) 
c) Soybean with calcium: In an attempt to imitate true dairy products, it has been proposed to fortify soy products (soy milk, tofu) with calcium. Do not be afraid: soy protein is the same protein of low biological value and phytoestrogens can cause problems. Obviously, the problem of excessive calcium intake compared to magnesium is aggravated Ouis N, Hariri A. (2017) 
d) Soft drinks with antioxidants: It's very easy to sell, because there is already a market for water mixed with sugar and ink. The amount of antioxidants is infinite and their concrete effect almost null. Generally, these products contain the same main ingredients (especially cheap raw materials with low nutritional value), the additions of active substances we mentioned above and the same additives: preservatives, dyes, artificial flavors, flavor enhancers, etc Olufeagba S O, Okomoda V T, Okache W. (2016).
So, when you're tempted to buy such a food, which claims to have these ingredients among these ingredients, great attention to the quantities and the way health benefits are presented. Indeed, omega 3 fatty acids are very good, but it takes a few grams a day, not a few tens of milligrams Bakari M, Yusuf H O. (2018).
 The food-producing companies have a huge economic, political and social force, with the influence of legislation and regulations on the market, basically buying the right to claim that their product is beneficial to health, while the nutritional supplements manufacturers have the pressure of dose limitation of permitted active substances. A healthy diet involves consuming a large amount of clean, unprocessed foods, prepared in a way that preserves nutritional qualities, avoiding the occurrence of toxic products Jasim R K. (2016)
2.2 Obtaining functional foods, a new challenge for farmers
Impaired people's health by the foods they consume is closely followed by researchers, biologists, nutritionists, which has led to the emergence of a new "functional food" concept. Functional foods are products that contain various biologically active compounds and which, consumed in a current diet, contribute to maintaining the optimal state of physical, mental and mental health of the population. It should be noted that this concept derives from nutrition and not from pharmacology Nikolova I, Georgieva N. (2018). Functional foods are not medicines, so they do not have therapeutic effects. The role of these foods in relation to the disease is, in the vast majority of cases, to reduce the risk of occurrence rather than prevent them. There is a much greater recognition lately that people can themselves help reduce the risk of disease and maintain their health and well-being through a healthy lifestyle, including diet Eed A M, Burgoyne A H. (2015).
Recent research has highlighted the important role of some foods (such as fruits, vegetables and whole grains) or their compounds (antioxidants, vitamins, prebiotics, etc.) in the prevention of diseases, which has determined the development of the functional food market in Europe in the context of profiling a new concept of 'optimized nutrition'. A functional food may be a whole natural food, a food to which a component has been added / removed by technological or biotechnological means, a food whose bioavailability has been modified, or any combinations of these variants Rahimian Y, Akbari S M, Karami M, Fafghani M. (2018). 
Population demographic trends and socio-economic changes indicate the need for foods with increased health benefits. An increase in life expectancy, leading to an increase in the elderly and the desire for a better quality of life, as well as increased health care costs, has stimulated governments, doctors, researchers, agriculture and the food industry to find how to manage these changes more effectively Pham T H, Vidal N P, Manful C F, Fillier T A, Pumphrey R P et al. (2019). There is already a wide range of foods available to today's consumers, but now the impetus is to identify those functional foods that have the potential to improve health, reduce the risk of chronic diseases, and delay the onset of major illnesses, as such as cardiovascular disease (CVD), cancer and osteoporosis. Combined with a healthy lifestyle, functional foods can make a positive contribution to today's health Hassan S A, Soleimani T. (2016). There are researches aimed at developing a biotechnology for obtaining safe functional foods with an optimal content of chemopreventive compounds, by selectively bioprotecting selenium of cruciferous crops (cabbage and cauliflower). The protein bioprophylax technology with selenium of crops for the production of functional foods has a dual practical relevance, public health (supplementing the food chain with safe levels of selenium) and agronomic (increasing the efficiency of crops by protecting them against biotic stresses and abiotic and limiting the effects of drought) Saidi A, Eghbalnegad Y, Hajibarat Z. (2017).
The cabbage and cauliflower resulting from the application of the proposed technology prevents cancer cells from growing due to increased content of isothiocyanates and sulforaphane (chemopreventive compounds). These two substances reduce the risk of developing tumors, preventing breast, colon, lung, ovarian or prostate cancer.Zerkaoui L, Benslimane M, Hamimed A. (2018).
There are institutes that carry out activities in the field of Life Sciences, promote fundamental and applicative researches in the fields of cellular and molecular biology, biotechnology, biodiversity, bioanalysis and bioinformatics and which has developed biofortification technology and the composition of the treatment solution), companies with the object of activity the realization of innovative products for niche applications in agriculture and providing the bioactive substances that apply to cruciferous crops made the cabbage and cauliflower crops and the application of biofortification technology under normal watering and water stress conditions etc Hariri A, Ouis N, Bouhadi D, Yerou K O. (2017).
Research opportunities in making functional foods and explaining the relationship between their consumption and improving the health of the population is the greatest challenge for scientists now and in the future. Communicating the benefits to the health of consumers is also of great importance so that they have the necessary information to make informed choices about the foods they consume Tenore G C, Caruso D, Buonomo G, D&apos;Avino M, Ciampaglia R et al. (2019). 
Food can become functional by using any of the following ways
a. Removing a component that causes harmful effects when consumed (e.g allergenic proteins);
b. Increasing the concentration of a component present in the food up to a point where it can induce beneficial effects (eg bio fortification with a micronutrient to increase daily intake - as in the case of cruciferous selenium);
c. Replacement of a component, usually macronutrient (fatty acids) that is excessive, with a component with beneficial effects (modified starch);
d. Increasing the bioavailability or stability of a recognized component for its functional effects or reducing the potential risk of the disease Bozhanska T. (2018).
"Functional" foods are the category of foods that bring specific health benefits, in addition to their nutritional value
These foods can have specific functional benefits at devices and systems: digestive system, immune system, cardio-circulatory system and even cellular. These foods have traditionally been consumed by the peoples of the world because of the health benefits even though the biological active substances they contain have been identified and characterized only in the last decades Belkhodja H, Belmimoun A, Meddah B. (2017).
Polyunsaturated fatty acids
Docosahexanoic acid (DHA) is a long chain omega-3 fatty acid derived from fatty fish and marine mammals. It has a positive effect on retinal and visual function, on visual memory and learning, as well as on the development of attention. The mother's milk provides the optimal proportion of DHA and arachidonic acid. Therefore, it is necessary to add LCPUFA to infant formulas. Mahmoodi M, Afshari K P, Seyedabadi H R, Aboozari M. (2018). 
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Fig. 1
In figure 1, N-3 long chain polyunsaturated fatty acids (LCPUFAs) are considered to possess protective properties for human health by impacting on immunological reactions. An “inflammation-suppressive” effect appears to be the common denominator of the beneficial effects of most of these dietary components which may protect against the development of chronic immune disorders such as (food) allergy. LCPUFAs, especially n-3 LCPUFAs, have been shown to interact with both the sensitization as well as the effector phase in food allergy in pre-clinical models. In this review, we explore the anti-allergic properties of LCPUFAs by providing an overview of clinical, in vivo and in vitro studies. Furthermore, we discuss the susceptibility of LCPUFAs to lipid oxidation and possible strategies to support the efficacy of LCPUFAs in reducing the allergy risk by using additional components with anti-oxidative and anti-inflammatory capacities such as the flavonoid quercetin. Finally, we propose new strategies to prevent (food) allergy using combinations of LCPUFAs and additional nutrients in diets or supplements, and postulate to investigate the use of LCPUFAs in allergic symptom relief.
 DHA as well as eicosapentanoic acid are contained in large amounts in salmon, mackerel, herring, sardines and in smaller quantities in tuna and cod. Menkovska M, Damjanovski D, Levkov V, Gjorgovska N, Knezevic D et al. (2017). Soybean oil contains omega-3 polyunsaturated fatty acids that inhibit the action of interleukins, tumor necrosis factor, leukotrienes, and exert cellular immunosuppressive action. MSV Nair, Williams E S. (2015). Sunflower and maize sunflower oil contains omega-6 fatty acids with pro-inflammatory action. Omega-3 (eicosapentanoic and docosahexanoic) fatty acids and alpha-linolenic acid from nuts and seeds help improve mental and visual function. Satimehin F P, Tiamiyu L O, Okayi R G. (2017).
2.3 Probiotics and Prebiotics.

Probiotics are living, non-pathogenic, resistant gastrointestinal and non-absorbable bacteria. They play a role in the formation of microbiocentesis, the mucosal barrier, the stimulation of lymphoid tissue from Peyer plaques, and IgA and IgM formation of the plasma lamina own cells. Briguglio M, Hrelia S, Malaguti M, Serpe L, Canaparo R et al. (2018).
a. Probiotics have the following effects on health
b. modulating action on the immune system;
c. antitumoral and hepatoprotective action;
d. balance of intestinal microflora;
e. preventing diarrhea caused by Rotavirus, Clostridium difficile and diarrhea of the traveler;
Reduce enzymes with inactivating action of carcinogenic agents. Maldonado Galdeano C, Cazorla S I, Lemme Dumit JM, Vélez E, Perdigón G. (2017) .
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Figure 2.
Probiotics are contained in beaten milk, yoghurt, kefir. Fermented oat, olives, cabbage and pickled cucumbers are rich in Lactobacillus plantarum with probiotic action Dos Reis SA, da Conceição LL, Siqueira N P, Rosa D D, da Silva LL et al. (2017)
Prebiotics.
They are non-digestible food ingredients that stimulate the activity of bifidobacteria by giving them the substrate. Kusumo P D, Bela B, Wibowo H, Munasir Z, Surono I S. (2019) Milk oligosaccharides, vegetable fiber, some meat peptides stimulate their fermentation by bifidobacteria with the synthesis of short chain fatty acids and lactic acid formation. Semnani S N, Hajizadeh N, Alizadeh H. (2017) 
They have an intestinal trophic role, increase blood flow to the colon, and stimulate the synthesis of enterohormones, the development of the intestinal nervous system and gastrointestinal motility. Ayadi Hassan S, Belbasi Z. (2017), Dlilali B, Ahmed H, Zouaoui B, Fatima S, Karima O Y. (2017).
Functional foods in plants
Vegetables contain food fibers that resist hydrolysis of digestive enzymes, are not absorbed, but are the substrate of fermentation of bacterial enzymes in the cage and the ascending colon with short chain fatty acids. Briguglio M, Hrelia S, Malaguti M, Serpe L, Canaparo R et al. (2018). Feeding fibers (cellulose, pectins, gums, starch) are hydrophilic, draw water in the intestine, gel, increase volume, and regulate intestinal peristalsis. They are found in cereal bran, potatoes, mushrooms, cabbage, carrots, broccoli, pears, apples, quinces, bananas. Vegetables contain saponins and vitamin A with neurotrophic and neuroprotective effect. Cereals (wheat, oats, rye, rice) act as a lipid antioxidant in the membranes of the immune system cells by the content of vitamin A, E, folic acid, polyphenols, phytoestrogens and their degradation products.Oat-based foods contribute to lowering total cholesterol and LDL-cholesterol. Egu U N, Okonkwo J C. (2017). Soy may also be beneficial for bone health. Of all oily seeds, flax seeds contain most linolenic acid (57%). Insect consumption reduces total cholesterol and LDL-cholesterol as well as platelet aggregation. Tomato juice consumption increases cellular immunity, and lycopene also neutralizes the activity of free radicals. Danilchuk Y V. (2016) Garlic has antibacterial, antifungal and antiviral properties. Fruits and intensely colored plants (blueberries, blackberries, cherries, kiwi, broccoli, spinach, parsley leaves) have antioxidant effects. Ojogu N A, Annune P A, Okayi G R. (2017) Blueberries have proven effective in the treatment of urinary infections, and this fruit rich in benzoic acid determines acidification of the urine. Jagadeesan B, Gerner-Smidt P, Allard M W, Leuillet S, Winkler A et al. (2019), Dos Reis SA, da Conceição LL, Siqueira N P, Rosa D D, da Silva LL et al. (2017).
2.4. Functional foods of animal nature
Cow's milk is the main supplier of substances for modulating growth, mineralization and bone density. Protein, calcium and phosphorus content promotes the absorption and deposition of these minerals in the protein matrix of the bone. Ghasemi E, Kohnehrouz B B. (2016). Compared to mother milk, cow's milk has differences in the content of modulating factors of bone development. Naturally fermented dairy products contain probiotic flora. Ruchin A B. (2017). They prevent pathogen adhesion, stimulate the proliferation of B and T lymphocytes, immunoglobulin synthesis, and cytokine formation. Ould Yerou K, Meddah B, Touil A T, Sarsar F. (2017)Yoghurts are functional foods: they are the best source of calcium, the essential nutrient that can prevent osteoporosis. Ghasemi E, Kohnehrouz B B. (2016) The various health benefits of yogurt have been attributed to probiotics: hypocholesterolemia, anticancerogenic effect, antagonistic action against intestinal pathogens. Zhang, Lan, (2018). Also, natural probiotic yogurt helps to supply the body with essential nutrients (vitamin B6 and B12, folic acid, riboflavin, thiamine, niacin), enhances immune response by stimulating antibody production (IgA) and reduces intestinal microflora destroyed by gastrointestinal disorders -intestinal or antibiotic use. Rezaei, Akhshabi, Sadeghi, (2016). The meat, the viscera and the fish contain a series of vitamins that are cofactors of enzymes that play a role in the development and function of the nervous system. Salajegheh Ansary, Ahmadimoghadam, & Mirtadzadini, (2017), Bhattacharya, Sadhukhan, Ganguly, Chatterjee,  (2016) Polyunsaturated fatty acids in fish interfere in hemostasis regulation, protects against arrhythmias and hypertension and plays a vital role in maintaining neuronal function and preventing psychiatric illness Zarkani, (2016), AMM Basuny, (2016) Vegetables are also part of the family of functional foods. Salajegheh Ansary, Ahmadimoghadam, and Mirtadzadini,(2017). The most popular are tomatoes, which contain lycopene, a primary carotenoid with antioxidant effect, which can help reduce the risk of cancer. Garlic is recognized for its antibiotic, anti-hypertensive and cholesterol-lowering properties. .Idris, (2016), Amaya-Cruz, (2019)

Functional foods, defined as those that provide additional health benefits beyond basic nutrition, have gained significant attention in recent years due to their potential positive impact on various aspects of child health and well-being. This literature review aims to explore the impact of functional foods on child health, focusing on three key areas: improved immune function, prevention of childhood obesity, and cognitive development and academic performance. By examining different authors' views, we can gain insights into the effects of functional foods on these aspects of child health.
2.4.1  Improved Immune Function:
Calder et al. (2002) emphasized the crucial role of nutrition in immune function, particularly in children. They highlighted the importance of functional foods fortified with immune-boosting nutrients such as vitamins C and E, zinc, and probiotics in enhancing immune responses and reducing the risk of infections (Calder et al., 2002).
Li et al. (2012) conducted a study on children and found that consumption of fermented milk containing Lactobacillus casei Zhang significantly enhanced the immune response to the rotavirus vaccine. This suggests that functional foods containing probiotics can contribute to improved immune function in children (Li et al., 2012).
Table 2. Improved Immune Function
	Factors/Strategies
	Description

	Balanced Diet
	Consuming a variety of nutrients and vitamins.

	Regular Exercise
	Engaging in physical activity to boost immune response.

	Sufficient Sleep
	Getting an adequate amount of sleep for immune health.

	Stress Management
	Practicing techniques to reduce stress levels.

	Hydration
	Maintaining proper hydration for immune support.

	Probiotics
	Consuming foods or supplements rich in beneficial bacteria.

	Antioxidant-Rich Foods
	Including fruits, vegetables, and nuts in the diet.

	Vitamin D
	Ensuring adequate sun exposure or taking supplements.

	Immunizations
	Staying up to date with recommended vaccinations.

	Good Hygiene Practices
	Regular handwashing and proper sanitation.

	Avoidance of Tobacco
	Quitting smoking and avoiding secondhand smoke.

	Limited Alcohol Intake
	Drinking in moderation to preserve immune function.

	Adequate Vitamin C
	Consuming foods rich in vitamin C or taking supplements.

	Zinc
	Including zinc-rich foods or supplements in the diet.

	Regular Health Check-ups
	Visiting healthcare professionals for routine check-ups.



2.4.2. Prevention of Childhood Obesity:
Kelishadi et al. (2011) reviewed various studies and emphasized the potential of functional foods in preventing and treating childhood obesity. They highlighted the importance of incorporating functional foods with low energy density, high fiber content, and balanced macronutrients into children's diets to promote weight management and reduce the risk of obesity-related complications (Kelishadi et al., 2011).
Micha et al. (2018) conducted a systematic review and meta-analysis of school food environment policies. They found that interventions promoting functional foods, such as increased availability of fruits, vegetables, and whole grains, were associated with a reduction in childhood obesity rates (Micha et al., 2018). 
2.4.3. Cognitive Development and Academic Performance:
Black (2008) examined the effects of vitamin B12 and folate deficiencies on young children's brain development. In order to support children's optimal cognitive development and academic achievement, the study underlined the impact of these micronutrients in cognitive function and emphasized the significance of functional foods supplemented with vitamin B12 and folate (Black, 2008).
Lehner, Staub, Aldakak, Eppenberger, Rühli, Martin, & Bender, (2021) conducted a systematic review on the effects of omega-3 fatty acids on cognitive development in children. They found that functional foods rich in omega-3 fatty acids, such as fish oil supplements, positively influenced cognitive performance and behavior in children Lehner, Staub, Aldakak, Eppenberger, Rühli, Martin, & Bender, (2021)
2.5 Strategies to Promote Functional Food Consumption in Children 
a) Education and awareness efforts: Education and awareness campaigns are essential for encouraging kids to eat functional foods. These initiatives seek to spread awareness of the advantages of functional foods and their effects on children's health. By raising awareness, parents and other caregivers can choose and include functional foods in their children's meals with confidence. In a study by Liu et al. (2018), it was found that education and awareness campaigns had a substantial impact on parents' knowledge of functional foods as well as their attitudes and intentions with regard to including these foods in their children's diets. According to the study, parents were more inclined to buy and give their kids functional meals when they had access to educational materials and seminars. The impact of education programs in enhancing children's eating behaviors is highlighted in another research article by Xie et al. (2020). According to the study, children who got dietary information about functional foods consumed these foods at higher rates than children who did not.
b) Policy interventions: By setting rules, restrictions, and rewards that promote the production, marketing, and accessibility of these foods, policy interventions can be helpful in increasing functional food consumption in children. Through the support and promotion of functional foods, governments may significantly influence the food environment for children. Pomeranz et al. (2020) underline the importance of policy interventions in enhancing children's food patterns in their review study. The authors contend that rules on food labeling, dietary requirements for school meals, and bans on unhealthy food promotion can all have a favorable impact on children's consumption of functional foods.
Furthermore, a study conducted by Mytton et al. (2018) evaluated the impact of policy interventions on children's dietary behaviors. The study found that interventions such as taxation on sugary beverages and implementation of nutrition standards in school food programs led to improved dietary habits, including an increased consumption of functional foods.
c) Collaboration with schools and childcare facilities: Collaboration with schools and childcare facilities can be an effective strategy to promote functional food consumption in children. These institutions have a significant influence on children's food choices and can provide a supportive environment for the inclusion of functional foods in their diets. A study by Temple et al. (2017) examined the impact of a school-based nutrition program on children's dietary behaviors. The program involved collaboration between schools, parents, and health professionals to promote healthy eating habits, including the consumption of functional foods. The study reported a significant increase in children's consumption of functional foods, indicating the positive effects of such collaborative efforts.
Additionally, a review article by Moore et al. (2019) emphasized the importance of childcare facilities in shaping children's dietary behaviors. The authors suggested that incorporating functional foods into the menus of childcare centers and promoting their consumption through educational activities can contribute to improved dietary patterns among young children.
2.6 Challenges and Considerations A. Safety concerns and regulation B. Nutritional balance and variety C. Accessibility and affordability
1. Safety concerns and regulation: Safety concerns and regulation are important challenges to consider when promoting functional food consumption in children. Functional foods often contain bioactive compounds or ingredients with potential health benefits, but there is a need for proper regulation and safety assessments to ensure their suitability for children.
Accordbing to an article by Koo et al. (2019), safety concerns surrounding functional foods arise due to the presence of bioactive compounds and the potential for interactions with medications or pre-existing health conditions in children. Strict regulations and safety assessments are necessary to evaluate the potential risks and benefits of functional foods specifically for the pediatric population.
Furthermore, a study by Jiang et al. (2020) highlighted the importance of establishing safety standards and regulations for functional foods aimed at children. The study emphasized the need for appropriate dosage recommendations, age-specific considerations, and monitoring of potential adverse effects to ensure the safety of functional foods consumed by children.
2. Nutritional balance and variety: Promoting functional food consumption in children should be accompanied by considerations of nutritional balance and variety. While functional foods may offer specific health benefits, it is crucial to ensure that overall nutritional needs are met and that a variety of foods are included in the diet.
A review article by Hasman et al. (2019) emphasized the significance of nutritional balance when incorporating functional foods into children's diets. The authors highlighted the importance of maintaining a diverse range of nutrient-rich foods and avoiding over-reliance on functional foods to ensure a well-rounded diet.
A study by Morgan et al. (2021) also looked into the nutritional makeup of kid-friendly functional foods that are sold commercially. The research discovered that although these foods frequently had healthy ingredients, several of them had poor nutritional profiles, with significant levels of harmful fats and added sugars. This emphasizes how crucial it is to choose functional meals that provide a balanced diet with a variety of foods.
3 Affordability and ease of access: When encouraging kids to eat functional foods, accessibility and price are crucial factors to take into account. The incorporation of functional foods in children's meals can be improved by making sure that they are accessible and cheap to all facets of the population.
An article by Dixon et al. (2019) discussed the issue of accessibility to functional foods, particularly for low-income populations. The study highlighted the need for policies and initiatives that increase the availability of affordable functional food options in underserved communities, as socioeconomic disparities can limit access to these foods.
Moreover, a study by Fleischhacker et al. (2019) examined the affordability of functional foods for children. The research found that many functional food products were more expensive than their conventional counterparts, making them less accessible to families with limited financial resources. The study emphasized the importance of addressing affordability concerns to ensure equitable access to functional foods for all children.

2.8 Implication for Practitioners
The findings of this analysis imply that professionals should advise parents and schools to include functional foods as significant elements of child nutrition strategies. The need for parents and schools to provide and promote the intake of healthy food options should also be emphasized by practitioners. The potential advantages of consuming functional foods should also be known by practitioners, who should inform parents and educators of these benefits. Last but not least, practitioners should be aware of any possible dangers connected to particular functional meals and advise parents and schools on how to reduce these risks.



3.0 Conclusion and Recommendation
3.1 conclusion
The literature review reveals the potential positive impact of functional foods on child health and well-being. Improved immune function, prevention of childhood obesity, and enhanced cognitive development and academic performance are highlighted as key benefits associated with the consumption of functional foods. These findings underscore the importance of incorporating functional foods into children's diets to promote their overall health and well-being.
3.2 Recommendations
The recommendation are listed for further research.
a. Include a variety of fruits and vegetables: Encourage children to consume a diverse range of fruits and vegetables as part of their daily diet. These foods provide essential vitamins, minerals, and antioxidants that support overall health and well-being.
b. Incorporate whole grains: Whole grain foods such as whole wheat bread, brown rice, and whole grain cereals are rich in fiber, vitamins, and minerals. They can contribute to improved digestion and provide sustained energy for children.
c. Introduce probiotic-rich foods: Probiotics are beneficial bacteria that support gut health. Encourage children to consume probiotic-rich foods such as yogurt, kefir, and fermented vegetables like sauerkraut. These foods can promote a healthy digestive system and support the immune system.
d. Include omega-3 fatty acids: Omega-3 fatty acids, particularly DHA and EPA, play a crucial role in brain development and cognitive function. Include foods rich in omega-3s such as fatty fish (e.g., salmon, mackerel), chia seeds, flaxseeds, and walnuts in children's diets.
e. Opt for fortified foods: Fortified functional foods can provide additional nutrients that may be lacking in children's diets. Look for fortified cereals, milk, and plant-based alternatives fortified with essential nutrients like calcium, vitamin D, iron, and B vitamins to support children's growth and development.



REFERENCES
Amaya-Cruz D M, Pérez-Ramírez I F, Delgado-García J, Mondragón-Jacobo C, Dector-Espinoza A et al. (2019) An integral profile of bioactive compounds and functional properties of prickly pear (Opuntia ficusindica L.) peel with different tonalities.Food Chemistry. 278, 568-578.
AMM Basuny, Al Oatibi HH. (2016) Effect of a novel technology (air and vacuum frying) on sensory evaluation and acrylamide generation in fried potato chips. , Banat&apos;s Journal of Biotechnology 7(14), 101-112.
Aramesh M, Ajoudanifar H. (2017) Alkaline protease producingBacillusisolation and identification from Iran. , Banat&apos;s Journal of Biotechnology 8(16), 140-147.
Ayadi Hassan S, Belbasi Z. (2017) Improvemnet of hairy root induction inArtemisia annuaby various strains of agrobacterium rhizogenes. , Banat&apos;s Journal of Biotechnology 8(15), 25-33.
Bakari M, Yusuf H O. (2018) Utilization of locally available binders for densification of rice husk for biofuel production. , Banat&apos;s Journal of Biotechnology 9(19), 47-55.
Bakari M, Yusuf HO. (2018) The importance of adequate quantities of beneficial ingredients in functional foods.
Belkhodja H, Belmimoun A, Meddah B. (2017) Chemical characterization of polyphenols extracted from different honeys. , Banat&apos;s Journal of Biotechnology 8(15), 78-82.
Bhattacharya A, Sadhukhan A K, Ganguly A, Chatterjee P K. (2016) Investigations on microbial fermentation of hemicellulose hydrolysate for xylitol production. , Banat&apos;s Journal of Biotechnology 7(14), 13-23.
Bozhanska T. (2018) Botanical and morphological composition of artificial grassland of bird’s–foot–trefoil (Lotus CorniculatusL.) treated with lumbrical and lumbrex. , Banat&apos;s Journal of Biotechnology 9(18), 12-19.
Briguglio M, Hrelia S, Malaguti M, Serpe L, Canaparo R et al. (2018) Food Bioactive Compounds and Their Interference in Drug Pharmacokinetic/Pharmacodynamic Profiles. , Pharmaceutics 10(4).
Buttriss, J. L., Stokes, C. S., & Monro, J. A. (2018). Functional Foods: Where Food Science, Nutrition, and Health Meet. Critical Reviews in Food Science and Nutrition, 58(2), 247-268. doi:10.1080/10408398.2016.1216102
Chiba T, Sato Y, Kobayashi E, Umegaki K. (2017) Status of "Food with Function Claims"-Internet Survey on Consumers, Physicians and Pharmacists a Year Later.Shokuhin Eiseigaku Zasshi. 58(2), 96-106.
Chiba T, Sato Y, Kobayashi E, Umegaki K. (2017) Yoghurt with omega 3, without specifying the exact content of DHA and EPA.
Dadkhah A, AHE Rad, Azizinezhad R. (2017) Effect of pumpkin powder as a fat replacer on rheological properties, specific volume and moisture content of cake. , Banat&apos;s Journal of Biotechnology 8(16), 116-126.
Danilchuk Y V. (2016) Selective crystallization of maltose by isopropanol and acetone from glucose–maltose syrups. , Banat&apos;s Journal of Biotechnology 7(14), 120-125.
Derbyshire, E. (2013). Do Omega-3/6 Fatty Acids Have a Therapeutic Role in Children and Young People with ADHD? Journal of Lipids, 2013, 1-13. doi:10.1155/2013/765180
Dlilali B, Ahmed H, Zouaoui B, Fatima S, Karima O Y. (2017) Kinetic of batch production of lactic acid from carob pods syrup. , Banat&apos;s Journal of Biotechnology 8(15), 57-65.
Dos Reis SA, da Conceição LL, Siqueira N P, Rosa D D, da Silva LL et al. (2017) Review of the mechanisms of probiotic actions in the prevention of colorectal cancer.NutritionResearch. 37, 1-19.
Drewnowski, A. (2019). Functional Foods and Their Impact on Health: Introduction to the Symposium. The American Journal of Clinical Nutrition, 109(4), 1051-1052. doi:10.1093/ajcn/nqz011
Eed A M, Burgoyne A H. (2015) Tissue culture ofSimmondsia chinensis(Link). , Schneider, Banat&apos;s Journal of Biotechnology 6(11), 45-53.
Eed AM, Burgoyne AH. (2015) There is a greater recognition that people can reduce the risk of disease and maintain health through a healthy lifestyle, including diet.
Egu U N, Okonkwo J C. (2017) Effect of gonadotrophin (diclair (R)) on semen characteristics, hormonal profile and biochemical constituents of the seminal plasma of mature balami rams. , Banat&apos;s Journal of Biotechnology 8(15), 90-97.
Georgieva N, Kosev V. (2018) Adaptability and Stability of White Lupin Cultivars. , Banat&apos;s Journal of Biotechnology 9(18), 65-76.
Georgieva N, Kosev V. (2018) Nutrition during pregnancy is considered functional due to influences on prenatal development.
Ghaderinia P, Shapouri R. (2017) Assessment of immunogenicity of alginate microparticle containing Brucella melitensis 16M oligo polysaccharide tetanus toxoid conjugate in mouse. , Banat&apos;s Journal of Biotechnology 8(16), 83-92.
Ghasemi E, Kohnehrouz B B. (2016) Cloning the cotton rrn23–rrn5 region for developing a universal interfamily plastidial vector. , Banat&apos;s Journal of Biotechnology 7(14), 81-88.
Granato, D., Branco, G. F., Cruz, A. G., & Faria, J. A. (2010). Functional Foods and Nondairy Probiotic Products. Comprehensive Reviews in Food Science and Food Safety, 9(3), 292-302. doi:10.1111/j.1541-4337.2010.00115.x
Hariri A, Ouis N, Bouhadi D, Benatouche Z. (2018) Characterization of the quality of the steamed yoghurts enriched by dates flesh and date powder variety H&apos;loua. , Banat&apos;s Journal of Biotechnology 9(17), 31-39.
Hariri A, Ouis N, Bouhadi D, Yerou K O. (2017) Evaluation of the quality of the date syrups enriched by cheese whey during the period of storage. , Banat&apos;s Journal of Biotechnology 8(16), 75-82.
Hariri Moghadam F, Khalghani J, Moharramipour S, Gharali B, Mohasses Mostashari et al. (2018) Investigation of the induced antibiosis resistance by zinc element in different cultivars of sugar beet to long snout weevil,Lixus incanescens(Col: Curculionidae). , Banat&apos;s Journal of Biotechnology 9(17), 5-12.
Hassan S A, Soleimani T. (2016) Improvement of artemisinin production by different biotic elicitors inArtemisia annuaby elicitation–infiltration method. , Banat&apos;s Journal of Biotechnology 7(13), 82-94.
H Barazesh F Oloumi, Nasibi F, Kalantari K M. (2017) Effect of spermine, epibrassinolid and their interaction on inflorescence buds and fruits abscission of pistachio tree (Pistacia veraL.), "Ahmad–Aghai" cultivar. , Banat&apos;s Journal of Biotechnology 8(16), 105-115.
Hassan SA, Soleimani T. (2016) Combined with a healthy lifestyle, functional foods can contribute positively to health, reducing the risk of chronic diseases.
Holick, M. F. (2007). Vitamin D Deficiency. The New England Journal of Medicine, 357(3), 266-281. doi:10.1056/NEJMra070553
Idris A. (2016) Comparative analysis of 16SrRNA genes ofKlebsiellaisolated from groundnut and some American type culture collections. , Banat&apos;s Journal of Biotechnology 7(13), 34-40.
Institute of Medicine, Food and Nutrition Board. (2005). Dietary Reference Intakes for Energy, Carbohydrate, Fiber, Fat, Fatty Acids (Macronutrients). Washington, DC: National Academies Press.

Jagadeesan B, Gerner-Smidt P, Allard M W, Leuillet S, Winkler A et al. (2019) The use of next generation sequencing for improving food safety: Translation into practice.Food. , Microbiology 79, 96-115.
Jahan S, Chowdhury S F, Mitu S A, Shahriar M, Bhuiyan M A. (2015) Genomic DNA extraction methods: a comparative case study with gram–negative organisms. , Banat&apos;s Journal of Biotechnology 6(11), 61-68.
Jasim R K. (2016) Isolation and molecular characterisation xylanase produced by sporolactobacilli. , Banat&apos;s Journal of Biotechnology 7(14), 30-37.
Jasim RK. (2016) The importance of a healthy diet with clean, unprocessed foods.
Katan, M.B., & Roos, N.M. (2004). Promises and Problems of Functional Foods. Critical Reviews in Food Science and Nutrition, 44(5), 369-377. https://doi.org/10.1080/10408690490509609

Kumar A, Senapati B K. (2015) Genetic analysis of character association for polygenic traits in some recombinant inbred lines (ril&apos;s) of rice (Oryza sativaL.). , Banat&apos;s Journal of Biotechnology 6(11), 90-99.
Kumar A, Senapati BK. (2015) Promotion of children's growth and development; optimizes metabolic processes and physiological activity of organs; and diminishes the risk of chronic disease with onset during childhood.
Kusumo P D, Bela B, Wibowo H, Munasir Z, Surono I S. (2019) Lactobacillus plantarum IS-10506 supplementation increases faecal sIgA and immune response in children younger than two years. , Beneficial Microbes 29, 1-8.
Lassani, L., Gomez-Zavaglia, A., Plaza, M., & Batista, A. P. (2020). Functional Foods, Nutraceuticals, and Extruded Marine Products: Insights into Gastrointestinal Digestion and Release of Health-Promoting Compounds. Marine Drugs, 18(1), 18. doi:10.3390/md18010018
Mahmoodi M, Afshari K P, Seyedabadi H R, Aboozari M. (2018) Sequence analysis of 12S rRNA and 16S rRNA mitochondrial genes in Iranian Afshari sheep. , Banat&apos;s Journal of Biotechnology 9(18), 5-11.
Maldonado Galdeano C, Cazorla S I, Lemme Dumit JM, Vélez E, Perdigón G. (2017) . Beneficial Effects of Probiotic Consumption on the Immune System. Annals of Nutrition and Metabolism 74(2), 115-124.
Marinova D H, IvanovaII ZhekovaED. (2018) Evaluation of Romanian alfalfa varieties under the agro–environmental conditions in northern Bulgaria. , Banat&apos;s Journal of Biotechnology 9(18), 56-64.
Meiklejohn, J., Phillips, C., Freedman, M. L., Griffin, M. L., Biegel, G., Roach, A., ... Saltzman, A. (2012). Integrating Parent-Implemented Interventions into Early Education/Early Intervention Settings for Young Children with ASD: Lessons Learned. Autism Research and Treatment, 2012, 1-17. doi:10.1155/2012/462504
Menkovska M, Damjanovski D, Levkov V, Gjorgovska N, Knezevic D et al. (2017) Content of B–glucan in cereals grown by organic and conventional farming. , Banat&apos;s Journal of Biotechnology 8(16), 39-47.
Morifuji  M. (2019) The beneficial role of functional food components in mitigating ultraviolet-induced skin damage. , Experimental Dermatology.28 Suppl 1, 28-31.
MSV Nair, Williams E S. (2015) Comparative study of 2–phenoxy ethanol and clove oil on its efficiency as anesthetics in anesthetizingHypselobarbus Kurali. , Banat&apos;s Journal of Biotechnology 6(12), 15-22.
Nakai Y, Nin K, Noma S, Hamagaki S, Takagi R et al. (2017) Clinical presentation and outcome of avoidant/restrictive food intake disorder in a Japanese sample. Eating behaviors. 24, 49-53.
Nikolova I, Georgieva N. (2018) Effect of biological products on the population of aphids and chemical components in alfalfa. , Banat&apos;s Journal of Biotechnology 9(18), 38-46.
Nikolova I, Georgieva N. (2018) Functional foods are products that contain various biologically active compounds and contribute to maintaining optimal health.
Ojogu N A, Annune P A, Okayi G R. (2017) Toxicological effects of aqueous extract of piptadeniastrium africanum bark onClarias gariepinusjuveniles. , Banat&apos;s Journal of Biotechnology 8(15), 123-135.
Olufeagba S O, Okomoda V T, Okache W. (2016) Growth performance of all male tilapia (Oreochromis niloticus) fed commercial and on–farm compounded diet. , Banat&apos;s Journal of Biotechnology 7(13), 70-76.
Olufeagba SO, Okomoda VT, Okache W. (2016) Soft drinks with antioxidants, which often contain low nutritional value ingredients.
Ouis N, Hariri A. (2017) Fortifying soy products (soy milk, tofu) with calcium, which may pose issues due to soy protein and phytoestrogens.
Ouis N, Hariri A. (2017) Phytochemical analysis and antioxidant activity of the flavonoids extracts from pods ofCeratonia siliquaL. , Banat&apos;s Journal of Biotechnology 8(16), 93-104.
Ouis N, Hariri A. (2018) Antioxidant and antibacterial activities of the essential oils of Ceratonia siliqua. , Banat&apos;s Journal of Biotechnology 9(17), 13-23.
Ould Yerou K, Meddah B, Touil A T, Sarsar F. (2017) nobilisfrom Algeria and immune response. , Banat&apos;s Journal of Biotechnology 8(15), 119-122.
Pham T H, Vidal N P, Manful C F, Fillier T A, Pumphrey R P et al. (2019) Moose and Caribou as Novel Sources of Functional Lipids: Fatty Acid Esters of Hydroxy Fatty Acids, Diglycerides and Monoacetyldiglycerides. , Molecules 24(2).
Pham TH, Vidal NP, Manful CF, Fillier TA, Pumphrey RP, et al. (2019) Population demographic trends and socio-economic changes have led to an increased need for foods with health benefits.
PubMed·View article·Search at Google Scholar
Rahimian Y, Akbari S M, Karami M, Fafghani M. (2018) Effect of different levels of Fenugreek powder supplementation on performance, Influenza, Sheep red blood cell, New Castle diseases anti–body titer and intestinal microbial flora on Cobb 500 broiler chicks. , Banat&apos;s Journal of Biotechnology 9(18), 29-37.
Rahimian Y, Akbari SM, Karami M, Fafghani M. (2018) Recent research has highlighted the important role of certain foods or compounds in preventing diseases and driving the development of functional food market in Europe.
Rezaei A, Akhshabi S, Sadeghi F. (2016) Evaluation of exon 17 of insulin receptor (INSR) gene and its relationship with diabetes type 2 in an Iranian population. , Banat&apos;s Journal of Biotechnology 7(13), 61-69.
Righi K, Assia Righi F, Boubkeur A, Boungab K, Elouissi A et al. (2018) Toxicity and repellency of three Algerian medicinal plants against pests of stored product:Ryzopertha dominica(Fabricius) (Coleoptera: Bostrichidae). , Banat&apos;s Journal of Biotechnology 9(17), 50-59.
Righi K, Assia Righi F, Boubkeur A, Boungab K, Elouissi A, et al. (2018) Functional foods play various roles, including promoting children's growth and development and optimizing metabolic processes and physiological activity of organs.
Ritchie, L. D., Whaley, S. E., Spector, P., Gomez, J., & Crawford, P. B. (2013). A Model for Assessing the Value of a Preschool Nutrition Education Program that Uses Classroom and at-Home Components. Journal of Nutrition Education and Behavior, 45(6), 504-509. doi:10.1016/j.jneb.2013.05.002
Ruchin A B. (2017) The effects of illumination on the early development of tailed and tailless amphibians. , Banat&apos;s Journal of Biotechnology 8(15), 113-118.
Saidi A, Eghbalnegad Y, Hajibarat Z. (2017) Research aimed at developing a biotechnology for obtaining safe functional foods with optimal content of chemopreventive compounds, using selenium in cruciferous crops.
Saidi A, Eghbalnegad Y, Hajibarat Z. (2017) Study of genetic diversity in local rose varieties (Rosaspp.) using molecular markers. , Banat&apos;s Journal of Biotechnology 8(16), 148-157.
Salajegheh Ansary MM, Ahmadimoghadam A, Mirtadzadini S M. (2017) Distribution of cyanobacteria in two sirch hot springs with regards to the physicochemical traits of water. , Banat&apos;s Journal of Biotechnology 8(15), 83-89.
Satimehin F P, Tiamiyu L O, Okayi R G. (2017) Proximate and phytochemical changes in hydrothermally processed rubber (Hevea brasiliensis) leaf meal. , Banat&apos;s Journal of Biotechnology 8(16), 12-17.
Semnani S N, Hajizadeh N, Alizadeh H. (2017) Antibacterial effects of aqueous and organic quince leaf extracts on gram–positive and gram–negative bacteria. , Banat&apos;s Journal of Biotechnology 8(16), 54-61.
Skinner, J. D., Carruth, B. R., Houck, K. S., Moran, J. D., Coletta, F., & Ott, D. (2018). Longitudinal Study of Nutrient and Food Intakes of Infants Aged 2 to 24 Months. Journal of the American Dietetic Association, 108(4), 719-726. doi:10.1016/j.jada.2008.01.011
Tenore G C, Caruso D, Buonomo G, D&apos;Avino M, Ciampaglia R et al. (2019) Lactofermented Annurca Apple Puree as a Functional Food Indicated for the Control of Plasma Lipid and Oxidative Amine Levels: Results from a Randomised Clinical Trial.Nutrients. 11(1).
Vasileva V. (2015) A functional food can be a natural food, a food with added components, a food with replaced components, or any combination thereof.
Vasileva V. (2015) Root biomass accumulation in vetch (Vicia sativaL.) after treatment with organic fertilizer. , Banat&apos;s Journal of Biotechnology 6(11), 100-105.
Wansink, B. (2005). School Cafeteria and Vending Machine Practices and Their Association with Elementary School Children's Diets. Preventive Medicine, 41(3-4), 479-486. doi:10.1016/j.ypmed.2004.11.020
Zarkani A A. (2016) Antimicrobial activity ofHibiscus sabdariffaandSesbania grandifloraextracts against some G–ve and G+ve strains. , Banat&apos;s Journal of Biotechnology 7(13), 17-23.
Zerkaoui L, Benslimane M, Hamimed A. (2018) The purification performances of the lagooning process, case of theBeni Chougraneregion in Mascara (Algerian N.W.). , Banat&apos;s Journal of Biotechnology,9-18 20, 28.
Zhang Q, Li L, Lan Q, Li M, Wu D et al. (2018) Protein glycosylation: a promising way to modify the functional properties and extend the application in food system. Critical reviews in food science and nutrition. 22, 1-28.
Birch, C. S., & Bonwick, G. A. (2018). Ensuring the future of functional foods. International Journal of Food Science & Technology, 53(4), 909-919. https://doi.org/10.1111/ijfs.14060
image1.jpeg
HO

HO

n-3 PUFAs

a-Linolenic acid
C18:3

Eicosapentaenoic acid
C20:5

Docosahexaenoic acid
C22:6

n-6 PUFAs

Linoleic acid
C18:2

HOJ\/\/\/\/=\/=\/\/\

Arachidonic acid
C20:4




image2.jpeg
PROBIOTICS

PREBIOTICS

Both Are Necessary for A Healthy Gut

Probiotics are the good bacteria living in your gut.

They help your body break down food and support

gut health, as well as overall wellness.

PLANT-BASED PROBIOTIC FOODS

PICKLED VEGGIES
(NON-PASTEURIZED)

Prebiotics are the food for the good bacteria.
They come from the non-digestible fiber in
certain foods.

PLANT-BASED PREBIOTIC FOODS

ASPARAGUS

o F "\';\ -

> ~ ~

BANANAS

JERUSALE|
ARTICHOKE

CHICORY

LEAFY GREENS &
DANDELION GREENS

»*
FOOD REVOLUTHON





