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The objective this course includes the understand of nutritional value of animal origine foods and
their biological functions in human body. In additon functionality and its traits of animal original
foods as a dairy food stuff in our life.
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Introduction of subjects-Origine and History of functional Foods.
A 1=
Definition of Functional Foods of Animal Origine and their Current Issues.
A 2=
Regulation of Functional Food of Animal Origine
A 3F
Functions of Fat in Food systems and their origine
H 4=
Bioactivity of Functional food related to Animal Origine
A 5
AntiOxidant of Foods in relation to Animal Originated Foods 1
H 6=
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AntiOxidant of Foods in relation to Animal Originated Foods 2
H 7=
Mid-term examine
= |Functional Foods in different countires 1
A 8
Functional Foods in different countires 2
R9=
Fuctionallity of Fat in Animal Originated Foods 1
A10F
Fuctionallity of Proteins in Animal Originated Foods 2
VIRRES
Fuctionallity of Proteins in Animal Originated Foods
A2+
Minerals in food system in Animal Originated Foods
A13F
Research in Functional Foods in Animal Originated Foods 1
H14=
End term examine and discussion
H 15
A163F
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A Food science of Animal origine.
d5F05
Functinal foods
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Decker ,E.A., Faustman, C., and Lopez-Bote, C. J. 2000. Antioxidants in muscle foods: nutritional
straregies to improve quality. John Wiley & Son, Inc., Tronto, Canada.
_ Shahidi,F. 2006. Nutraceutical and specialty lipids and their co-products. CRC Taylor & Francis,
#UXE Boca Raton, FL, USA.
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