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PART 2: MACRONUTRIENTS, FOODS

more info needed

ALL ARE FOR DISCUSSION!!!

Food or Food Component Health Relationhip Conditions (if any) Nature of evidence on:::i'S References Example of wording or COMMENTS
Substance
PROTEIN

Mineral absorption ANIA
Proteins Energy metabolism ANIA Proteins contribute to energy metabolism.
Muscular function ANIA

Satiety

2/3

ANIA/unilever refs

CARBOHYDRATE

FAT

Carbohydrates with a low Satiety and weght control
glycemic
Carbohydrate metabolism regulation ANIA MORE PRECISE DIET HEALTH RELATIONSHIP
Lipid metabolism ANIA MORE PRECISE DIET HEALTH RELATIONSHIP
Slow digestion and progressive carbohydrate ANIA
assimilation / glycaemia control
Carbohydrates Blood sugar SNF Carbohydrates in pasta provide a low and gradual
increase in blood sugar. THIS CLAIM NOT ON
APPROVED GENERIC LIST DOES NOT SEEM TO
RELATE TO PRODUCT SPECIFIC CLAIMS
The formation of reserves of muscular and ANIA (FUFOSE?)
hepatic glycogen and physical preformance
Glucose Memory ANIA
Lactose Calcium absorption ANIA Lactose supports calcium absorption.




[Essential fatty acids __[Membrane fluidity [ [ |  lANA 0000000000000 |
(prostaglandins, leucotrienes)
sensorial functions

Normal immune system function - 0 ] ANIA

CHAIN OMEGA 3 CLAIM?
CHAIN OMEGA 3 CLAIM?

Omega 3 and 6 fats maintenance of healthy heart and bloodvessels Products rich in Omega 3 and 6 fatty acids and low
in saturated and trans fat help to keep heart and
blood vessels healthy

Mono-unsaturated fatty acids __|Lipaemia regulation - 1 |aNnIA

FIBRE and RELATED
COMPONENTS
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Beta glucan

Blood cholesterol lowering

Finnish NFA (Fin Food Fed)

Inulin Intestinal flora VC Inulin support a healthy intestinal flora.
Fructoligosaccharides Intestinal flora: Increase of colon bifida bacteria CSHPF See also inulin.
count France
xylo-oligosaccharides Intestinal flora - Xylo-oligosaccharides - Increase Unilever "A diet rich in xylo-oligosaccharides contributes to a
of colon bifidobacteriae count regular bowel, Supports HEALTHY bowel function
Water Body hydration ANIA
Physical performance ANIA

FOODS

Oat Blood cholesterol JHCI “The inclusion of oats as part of a diet low in
saturated fat and a healthy lifestyle can help reduce
blood cholesterol.”

Nuts Heart disease Excludes brazil, macadamia and FDA “Scientific evidence suggests but does not prove that

cashew nuts and some pine nuts eating 1.5 ounces per day of most nuts as part of a
diet low in saturated fat and cholesterol may reduce
the risk of heart disease. “

Walnuts Heart disease FDA “Supportive but not conclusive research shows that
eating 1.5 ounces per day of walnuts, as part of a
low saturated fat and low cholesterol diet and not
resulting in increased caloric intake, may reduce the
risk of coronary heart disease. See nutrition
information for fat [and calorie] content.”

OTHER FOOD AND

COMPONENTS

Caffeine Maintenance of awareness / alertness ANIA Caffeine supports alertness.

Carotenoids Antioxidant action ANIA Carotenoids must be specified, lycopenes etc.




Protection against UV light ANIA See above.
Protection of the retina and crystalline lens ANIA See above.
Dairy bioavailable calcium and bone strength calcium helps maintain bone strength
Ferments of fermented milk, Lactose and calcium absorption ANIA See lactose.
yogurts
Immunoglobulins Normal immune system function ANIA
Lactic acid bacteria Good function of the gastro-intestinal system Depends on strain. VvC
Lactobacillus GG and Reuteri NFA
Lactoferrin Normal immune system function ANIA Only for infants.
L-Lysine Calcium absorption NHPD
Healing time NHPD
Melatonin Sleep quality NHPD
Peptides blood pressure
Phosphatidylserine Cognitive dysfunction and dementia FDA
Phospholipids Cell mechanisms ANIA
Polyols Used to replace of cariogenic carbohydrates, SNF, FDS Used as alternative to sugars, can promote dental
reduces risk of dental caries health
Polyphenols Antioxidant action ANIA
Prebiotics (e.g. Intestinal microflora FOSHU Food that improve gastrointestinal conditions.
Oligosaccharides, Raffinose,
Lactulose, Arabinose)
probiotics Intestinal microflora Promotes healthy gut bacteria
Sphingolipids Good function of the gastro-intestinal system ANIA
Normal immune system function ANIA
Sterols / stanol esters Risk of Coronary Heart Disease FSB, FDA, Promotes heart health

Blood lowering cholesterol

EU/SNF (product specific) VC (2x product
specific), Katan et al 2003

Novel Food EU.

Xylitol Reduces risk of dental caries; direct impact on NFA Xylitol is good for teeth.
oral bacteria

Prebiotics: Oligosaccharides, Gastrointestinal conditions FOSHU Food that improve gastrointestinal conditions.

Raffinose, Lactulose, Arabinose

Probiotics: Lactobacillus,

Bifidobacterium Dietary Fibres

Soya protein and peptide: Cholesterol FOSHU Foods for those with high serum cholesterol.

Alginate, Chitosan, Sitosterol

ester

Peptides Blood pressure FOSHU Foods for those with high blood pressure : “This
drink contains an infusion of tochu leaves. This food
is usitable for high blood pressure. This product does
not prevent or cure hypertension”.

Diacylglycerol and sitosterol Serum triacyglycerol FOSHU Foods for those with high serum triacyglycerol

Cesein, Calcium citrate Mineral absorption and transport FOSHU Foods related to mineral absorption and transport

Isoflavone

Manitol, Polyphenols, Paltinose, |Non-cariogenic FOSHU Non-cariogenic foods

Xylitol

Wheat albumin, Globin digest, |Blood sugar level FOSHU Foods for those who begin to feel concerned about

Polyphenols

their blood sugar level




- 0 - r r - 0000000]
PART3: FOODSMOIETS ! 0 0 r 000000000ooOO0OO]
]




