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(0224 05 35 Y ):Required Textbook(s) A aal sl , €
1-Rotimi E. Aluko. Functional Foods and Nutraceuticals. 2012. Springer,
2-Danik M Martirosyan Introduction to Functional Food Science: Textbook
(Volume 1) 2013. Food Science Publisher, Richardson, TX.

:Essential References 5ailwal) gal yall, ©
1-Schmidl, MK and Labuza, TP. Essentials of Functional Foods. 2000. Aspen
Publishers, Inc., Gaithersburg, MD.
2-Gibson, GR and Williams, CM. Functional foods: Concept to Product. 2001.
CRC Press, Boca Raton, FL.
Electronic Materials and Web Sites etc....cu i) a8l gag 4 g <Y jabaall 1
http://nccam.nih.gov/health/whatiscam
http://www.nal.usda.gov/fnic/foodcomp/Data/SR12/sr12.htm
http://www.cspinet.org/reports/funcfoodcomplaint.htm
http://www.washingtonpost.com/wp-srv/health/graphics/dietary061800.htm
http://www.fimdefelice.org/
http://www.crnusa.org/
http://www.ift.org/
http://www.ncahf.org/
http://www.uspto.gov/
http://www.fimdefelice.org/conf.html
http://www.acsh.org
http://www.fsis.usda.gov/oa/codex/nfsdu.htm
http://www.fao.org/WAICENT/FAOINFO/AGRICULT/AGP/AGPC/doc/services
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