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Abstract: This review delves into the concept of nutrition by design, exploring the relationship
between poultry production, the utilization of dietary by-products to create functional foods, and
their impact on human health. Functional foods are defined as products that extend beyond their
basic nutritional value, offering potential benefits in disease prevention and management. Various
methods, including extraction, fermentation, enrichment, biotechnology, and nanotechnology, are
employed to obtain bioactive compounds for these functional foods. This review also examines the
innovative approach of enhancing livestock diets to create functional foods through animal-based
methods. Bioactive compounds found in these functional foods, such as essential fatty acids, antioxi-
dants, carotenoids, minerals, vitamins, and bioactive peptides, are highlighted for their potential in
promoting well-being and mitigating chronic diseases. Additionally, the review explores the func-
tionality of food components within these products, emphasizing the critical roles of bioaccessibility,
bioactivity, and bioavailability in promoting health. The importance of considering key aspects in the
design of enhanced poultry diets for functional food production is thoroughly reviewed. The safety
of these foods through the establishment of regulations and guidelines was reviewed. It is concluded
that the integration of nutrition by design principles empowers individuals to make informed choices
that can prioritize their health and well-being. By incorporating functional foods rich in bioactive
compounds, consumers can proactively take steps to prevent and manage health issues, ultimately
contributing to a healthier society and lifestyle.

Keywords: antioxidants; bioavailability; food legislation; methods; human health; bioactive
compounds; food waste; animal diets

1. Introduction

In a world where health and well-being have become paramount concerns, the concept
of functional foods has gained significant attention. They offer a promising path towards
improving human health and preventing various diseases, all through the power of what
we eat [1]. Functional foods represent a bridge between the sustenance we seek from our
daily meals and the therapeutic potential embedded within the foods we consume. In
simple terms, these are foods intentionally designed or modified to offer additional health
benefits beyond basic nutrition [2]. They are fortified with bioactive compounds, such as
vitamins, minerals, antioxidants, probiotics, fatty acids, and phytochemicals, which play
a pivotal role in promoting health and well-being. Functional foods are a powerful tool
that can be used to enhance our health [3], representing the realization of Hippocrates’
ancient adage, “Let food be thy medicine”. They have a profound impact on human health
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when integrated into a balanced diet, offering a spectrum of health benefits that extend far
beyond basic nutrition [4,5], enhancing the immune system, promoting digestive health,
mitigating inflammation, enhancing cognitive function, and mitigatemitigating the risk of
chronic diseases [5]. For instance, the omega-3 essential fatty acids from animal-derived
products are renowned for their ability to reduce the risk of cardiovascular diseases by
lowering blood pressure and cholesterol levels, as reported in a clinical study [6]. In
addition, the probiotics present in yogurt, which nurture gut health, help digestion, and
extend beyond mere taste to functional excellence, are also beneficial [7]. The antioxidants
from berries protect brain cells from oxidative stress and may help to stave off age-related
cognitive decline [8,9]. To obtain the benefits of functional foods, we need to incorporate
them into our daily diets. Fruits, vegetables, wholegrains, berries, leaves, and plants are
teeming with antioxidants [10–12], while many seeds like chia, flax, and almonds are
veritable reservoirs of vitamins and heart-healthy fats [13,14]. In some cases, functional
components are deliberately added to foods during processing or manufacturing to enhance
their nutritional value. This approach is commonplace with staple foods like cereals,
where vitamins and minerals are introduced to combat nutrient deficiencies [15]. In other
situations where dietary intake falls short of meeting specific health goals, supplements
emerge as a valuable source of functional components. Food waste as an enrichment in
bakery food formulation was also successfully achieved [16,17], while the by-products were
used to obtain animal-derived products enriched with different essential nutrients [18–20].

To reach the full potential of functional foods, various methods and operations are
employed to enhance the contents of bioactive compounds, from technological, advanced,
and digital to animal nutrition [21,22]. These methods underscore the dynamic nature
of the functional food landscape, where scientific ingenuity, sustainable agriculture, and
the principles of the circular economy converge to provide a wide range of options for
health-conscious consumers in the farm-to-fork journey.

To ensure and validate the potential health implications of functional foods, they have
not gone unnoticed by regulatory authorities worldwide. Clinical study testing, scientific
validation, transparent labelling, safety assessment, and quality control are required to
ensure the safety and efficacy of these products and to safeguard consumers against
misleading claims. Although legislative bodies have formulated some regulations, they are
not generally applicable, and this aspect might be one reason for consumers’ low interest
in functional foods or lack of knowledge about their benefits.

In this context, this review aims to summarize the concept of nutrition by designing
functional foods, the methods and operations used to obtain them, the existing definitions
of functional foods, health benefits and risks associated with the consumption of functional
foods, the bioavailability, bioaccessibility and bioactivity of functional components, and
legislative regulations of functional foods.

2. Methods and Processing Operations Used to Obtain Functional Foods

Obtaining functional foods involves a sophisticated interplay of methods and pro-
cessing operations designed to obtain the full potential of natural ingredients. These
techniques are integral to enhancing the bioavailability of bioactive compounds, ensur-
ing that functional foods can truly deliver on their promise of promoting human health
and well-being [22]. Various methods, including extraction, encapsulation, and fortifi-
cation, play a pivotal role in the creation of functional foods by concentrating bioactive
components and enhancing their absorption within the human body (Table 1). From freeze-
drying to fermentation, a diverse array of processing operations is employed to obtain
functional foods, and each method is carefully selected to maximize the nutritional benefits
and bioaccessibility of these health-promoting products [23]. However, when employing
methodologies that enhance a firm’s comprehension of customer motivations and values,
the food industry should consider numerous variables when developing or reengineering
functional products, including sensory appeal, stability, pricing, chemical composition,
functional properties, and convenience, as highlighted by [24]. The process to create a func-
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tional food involves an array of methods and processing operations, spanning traditional
agricultural practices to cutting-edge technological innovations. According to the literature
data in Table 1, the most common methods and operations used to produce functional foods
are classified.

Table 1. Methods and processing operations used to obtain functional foods.

Methods/Processing
Operations What Involves Products References

Technological methods/operations

Fortification or enrichment

This method involves adding specific nutrients or
bioactive compounds with low nutritional values to a
food product, during osmotic dehydration, hydration,
and cooking or using pretreatment. However, their
bioavailability, stability, or nutrient location in food are
scarcely analysed.

cereals, dairy products,
flour, condiments [25]

Fermentation

Fermentation is a natural safe technique for food
preservation that enhances the bioavailability and
digestibility of nutrients in foods, which are rich in
probiotics and beneficial microorganisms. The most
common fermentations are lactic acid
homofermentation and heterofermentation, butyric acid,
mixed acid, propionic acid, and acetic acid.

yogurt, kefir, and
sauerkraut; beans,
legumes, flours, and
some cereals

[26]

Sprouting

Sprouting seeds, grains, or legumes increases their
nutrient content, including vitamins, minerals, and
antioxidants. This method also increases the
digestibility and sensory qualities of sprouts and
decreases the levels of anti-nutritional components.

vegetable, fruits,
cereals, spices [27,28]

Extraction
Extracting bioactive compounds from natural sources,
like herbs, fruits, or vegetables, to create supplements or
functional ingredients for food products.

supplements [29,30]

Biotechnology
This method allows for the modification of crops to
enhance their functional properties, designed to have
higher nutrient content or resistance to pests.

genetically modified
crops [31]

Advanced methods/operations

Food processing
techniques

Certain food operations, such as freeze-drying or freeze
concentration, can preserve the bioactive compounds in
foods while removing water, reduction/elimination, or
other unwanted compounds, extending shelf-life, and
concentrating nutrients.

juices, fruits, jams [32,33]

Nanotechnology

Nanotechnology is employed to encapsulate and deliver
bioactive compounds like vitamins, minerals, or
antioxidants in nano-sized particles. This enhances their
stability, solubility, and bioavailability, allowing for
controlled release in the body.

bakery, pasta, cereal
based products [34,35]

Microencapsulation

This technique involves coating bioactive compounds
with a protective layer, typically a food-grade polymer,
to prevent degradation during storage and to increase
their stability. Microencapsulated compounds can be
added to various food products to make them
functional.

phytosterols, fatty
acids, polyphenols,
other bioactives.

[36,37]

Extrusion

Extrusion is a high-temperature, high-pressure process
used to modify the structure of foods. It can increase the
availability of bioactive compounds, such as by
improving the digestibility of proteins or breaking down
complex carbohydrates.

cereal based products,
flours, [38]
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Table 1. Cont.

Methods/Processing
Operations What Involves Products References

Spray drying

Spray drying is used to convert liquid bioactive
ingredients into powder form while maintaining their
functional properties. This method is commonly
employed in the production of powdered supplements
and fortified foods.

oils, flours, bioactive
compounds. [39]

High-Pressure processing

Is a non-thermal food processing technique that
preserves the nutritional and sensory qualities of foods;
reduction/elimination of mycotoxins from foods;
improvement of emulsifying properties, gelling capacity
and formation, and apparent digestibility. It can be used
to maintain the bioactive compounds in fresh foods.

juices, tomatoes,
carrots and broccoli,
fish, meat, egg, cheese

[40,41]

Pulsed electric
field processing

This method uses short bursts of electricity to increase
the permeability of cell membranes in foods. This
method can enhance the extraction of bioactive
compounds from plant materials.

eggs, corn, beetroots,
bioactive compounds. [42,43]

Cold plasma technology

Cold plasma treatment can improve the microbial safety
and shelf-life of foods while preserving their nutritional
content. It is used in the development of functional
foods like fruit juices.

juices, nuts, cereals,
fruits, dairy products [44,45]

Membrane filtration

This method uses selective membranes to separate and
concentrate bioactive compounds from food sources,
such as proteins, peptides, and polyphenols, for use in
functional food products.

fruit and vegetable
juices [46]

Ultrasonication

Ultrasonic waves are employed to break down cell walls
and release bioactive compounds from plant materials.
This method can be used in the extraction of
phytochemicals from fruits and vegetables.

grape pomace, cereals [47]

Ohmic heating

Ohmic heating uses electrical resistance to heat food
products uniformly. It is also used to improve the
extraction and retention of bioactive compounds in
various foods.

seafood and surimi [48]

Enzymatic hydrolysis

Is a processing operation which involves the use of
specific enzymes to break down complex compounds,
such as proteins, into smaller, bioactive peptides. This
process enhances the bioavailability of nutrients,
making them more readily absorbed by the body.

protein hydrolysates,
fish peptides, fruit
enzyme extracts

[49,50]

Digital methods/operations

3D printing

These innovative methods involve customized food
design, digitalized and personalized nutrition, the
efficient use of raw material, and expansion of the food
material source. This technology was developed to
design and manufacture food with defined properties
and characteristics, which can be employed in the
development of functional foods to fulfil consumer
demands for more healthy food.

cereals, pasta, meat,
fish products, fruits. [21,22]

Nutritional methods

Animal nutrition studies

This method focuses on the biology and chemistry of
different nutrients, minerals, bioactive compounds, and
feed additives related to animal health and the
production of animal products with enhanced qualities.

poultry, dairy, pork
products [14,20,51]
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Going through all these methods and operations, technological methods are the easiest
to use and apply, and, of the functional foods, milk and bakery products are among the
most common and easily obtainable functional foods for several reasons. Milk is a staple
in many diets worldwide, and bakery products such as bread, cereals, and pastries are
also universal [52]. These foods have a long history of consumption, are generally well
accepted by consumers, and encompass a wide range of items, from milk and yogurt to
various types of bread, cereal, and pastries [53]. This diversity allows for the creation of a
broad spectrum of functional options to cater to different consumer preferences and dietary
needs. These products are also cheaper, spread worldwide, and hold cultural and dietary
significance, further increasing their consumption which encourages the incorporation of
functional variations into traditional diets [54].

On the other hand, designing functional foods of animal origin through animal nutri-
tion studies can be considered an advanced method because they offer unique advantages
over certain technological methods [55]. Animal nutrition allows for the natural enrich-
ment of animal-derived products through diet manipulation [56]. This means that the
functional components are incorporated into the animal’s tissues in a biologically relevant
and natural manner. For example, omega-3 fatty acids and antioxidant-rich diets used in
poultry farming resulted in chicken or eggs naturally enriched with these health-promoting
fats [9,18,57]. Animal nutrition studies also require a deep understanding of animal physiol-
ogy, dietary requirements, and the interactions between nutrients and bioactive compounds.
This knowledge is based on scientific research, precision, and design and is continuously
evolving. In contrast, some technological methods focus on isolating specific compounds,
potentially missing out on the benefits of natural combinations, which often work synergis-
tically to enhance health benefits [44,45,58,59]. Animal nutrition studies involve precise
control over the animal’s diet and nutritional intake to achieve the desired functional
properties. This level of control allows for the targeted enrichment of specific bioactive
compounds in animal-derived products. Products obtained through animal nutrition often
receive positive consumer perception. Consumers are generally more receptive to naturally
enriched products compared to those with added or fortified ingredients, which can be
seen as less natural [60]. This natural enrichment is often valued by consumers seeking
more minimally processed food products.

Animal nutrition studies can also play a role in improving the sustainability of animal
farming, and reducing the environmental impact of livestock production, such as mini-
mizing waste pollution or methane emissions, is an area of active research [61]. Further,
in many cases, modifying animal diets to obtain functional foods can be a cost-effective
approach compared to some technological methods that require specialized equipment and
processes [51,62]. Lastly, designing animal nutrition studies also considers the health and
welfare of the animals, ensuring that the dietary modifications do not harm the animals’
well-being and align with ethical and animal welfare concerns.

3. Nutrition by Design and Functional Foods

The field of nutrition has evolved significantly over the years, shifting its focus from
merely meeting basic nutritional requirements to exploring the potential benefits of op-
timized animal diets and functional foods for human health. As the understanding of
the intricate relationship between animal diet and human health continues to expand,
researchers and nutritionists have started to embrace a new approach known as nutrition
by design [63]. This approach entails the intentional and strategic formulation of enhanced
animal diets and functional foods to promote optimal human health and well-being through
the utilization of dietary by-products, which are often overlooked resources [64]. Functional
foods, fortified with bioactive compounds and specific nutrients recycled from vegetable
wastes, provide additional health benefits beyond basic nutrition, targeting specific areas
such as immune function, cardiovascular health, and cognitive performance [65]. Animal
diets, on the other hand, play a crucial role in enhancing the nutritional value of animal-
derived products consumed by humans, such as meat, milk, and eggs. By optimizing
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animal nutrition through the inclusion of dietary by-products, the nutritional composition
of these products can be enriched, obtaining a functional food of animal origin which
further contributes to human health [66].

3.1. Nutrition by Design

The concept of nutrition by design, in the context of obtaining functional foods,
revolves around the deliberate and strategic formulation of food products to deliver specific
health benefits beyond their basic nutritional value [67]. It entails a thorough understanding
of the interactions between nutrients and bioactive compounds in food and their potential
effects on human health. By incorporating these functional components into foods, nutrition
by design aims to promote wellness, prevent diseases, and improve overall quality of
life [68]. The idea of nutrition by design involves identifying and selecting specific nutrients
or bioactive compounds with scientifically proven health-promoting properties that can be
added into certain foods to enhance their functional characteristics [63,69]. A crucial aspect
of nutrition by design is the integration of scientific research and evidence-based approaches
to support health claims associated with functional foods. Rigorous studies have been
conducted to understand the mechanisms of action, bioavailability, and bioefficiency of
bioactive compounds [70,71]. This scientific foundation provides credibility to the claims
made about the functional foods’ health benefits, enabling consumers to make informed
choices about their dietary preferences. Nutrition by design involves identifying the most
potent sources of these bioactive compounds like antioxidants, polyphenols, omega-3
fatty acids, and other phytochemicals, and optimizing their levels in food products to
deliver targeted health benefits [72]. For instance, resveratrol is a polyphenol found in
grapes, and it has been associated with various health benefits, including cardiovascular
protection and anti-inflammatory properties [73]. Omega-3 fatty acids are another example
of bioactive compounds commonly used in functional food design, known for their role in
supporting heart health, brain function, and reducing inflammation [74,75]. Apart from
individual compounds, nutrition by design also explores the concept of food synergy which
refers to the interaction of multiple nutrients and bioactive compounds in a whole food
matrix [76], which can create enhanced health effects compared to isolated components [77].
For example, the combination of carotenoids, vitamin C, and fibre in fruits and vegetables
exemplifies the power of food synergy in promoting antioxidant activity and overall
health [78]. Other examples are given by use of different combinations of by-products,
wastes, or co-products, like flaxseed with sea buckthorn or rosehip [14,18], cranberry
leaves and walnut meal [9,57], olive mill wastewater and grape pomace [79], and sea
buckthorn leaf and chromium [80] as effective sources of essential nutrients and bioactive
compounds in poultry products with additional dietary bioactive compounds. In the
context of nutrition by design, it is essential to consider food processing techniques because
some functional components may be sensitive to heat or other processing methods, affecting
their bioavailability and potential health benefits [81].

Nutrition by design also considers the sensory attributes of functional foods like
taste, texture, aroma, and appearance, which play vital roles in consumer acceptance and
compliance. A food product may be packed with bioactive compounds, but if it lacks
palatability, consumers may not incorporate it into their diets regularly [82]. Overall, this
concept also recognizes the importance of personalized nutrition catering to individualized
health needs based on genetic profiles, population incomes, and dietary preferences. By
combining scientific knowledge, innovation, and consumer preferences, nutrition by de-
sign plays a vital role in developing functional foods that contribute to improved health
and well-being.

3.2. Functional Foods

The concept of functional foods originated in Japan in the early 1980s, where the
term “Foods for Specified Health Uses” (FOSHU) was introduced. FOSHU products
underwent rigorous scientific evaluation to demonstrate their health-promoting properties.
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This approach paved the way for functional foods to enter the market and sparked interest
worldwide [83]. In 1994, the International Food Information Council (IFIC) introduced
the term “functional foods” to encompass similar products globally [84]. However, in
2015, Japan introduced a novel food labelling system termed ‘Food with Function Claims
(FFC)’. Under this system, industries and agricultural producers have the autonomy to
evaluate the scientific evidence regarding their food products and their health-related
claims [85]. This empowers consumers to make informed choices. This new approach led
to the development of various functional foods with more flexible health claims compared
to the FOSHU system, which did not require governmental approval for such claims. While
the FOSHU system does not endorse structural–functional health claims, the FFC system
permits them. This allows for the rewording of health claims, like changing ‘omega n-3
uptake’ in FOSHU to more appealing phrases such as ‘cardiovascular function’ or ‘heart
function’ within the FFC system. Both FOSHU and FFC mandate substantial evidence from
clinical studies. However, the FFC system adopts more adaptable protocols and does not
necessitate dose-dependent studies.

An analysis of the existing literature on functional foods has highlighted that although
the term “functional food” has been defined multiple times, there is currently no universally
accepted definition for this category of foods [86]. In most countries, there is no legislative
definition of the term, and drawing a clear distinction between conventional and functional
foods presents a challenge, even for nutritionists and food experts. Furthermore, Euro-
pean legislation does not consider functional foods as specific food categories but rather
as a concept [87].

To date, various international authorities, academic bodies, and industry organizations
have proposed definitions for functional foods, as shown in Table 2. While some definitions
simply suggest that any food, if marketed with appropriate positioning, can be considered
a functional food, others are more complex and argue that only foods fortified, enriched, or
improved with a component that provides a health benefit beyond basic nutrition can be
classified as functional foods.

Table 2. Functional food definitions according to literature data.

Definition Reference

Foods expected to provide certain health benefits and authorized to carry a label asserting that individuals using
them for specific health purposes can anticipate health improvements through their consumption. [86]

Food containing potentially beneficial products, including any modified food or food ingredient that may offer a
health benefit beyond traditional nutrients it contains. [88]

Food products and beverages derived from natural substances consumed as part of the daily diet and possessing
exceptional physiological benefits when ingested. [89]

Foods that can offer health benefits beyond basic nutrition. [90]

Foods or food products marketed with a health benefit message. [91]

Foods derived from natural substances that can be consumed as part of the daily diet and serve to regulate or affect
a specific bodily process when ingested. [92]

Foods similar in appearance to conventional ones, consumed as part of the regular diet, demonstrating
physiological benefits and/or reducing the risk of chronic diseases beyond basic nutritional functions.A functional
food is either a conventional food or a food that appears similar to a conventional food and is part of a regular diet,
providing health benefits and/or reducing the risk of specific chronic diseases beyond its basic nutritional functions.

[93]

Modified foods or food ingredients offering health benefits beyond their traditional nutrients. [94]

Foods with added ingredients claiming to provide a health benefit to consumers, beyond the benefits offered by
regular foods themselves. [95]
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Table 2. Cont.

Definition Reference

A food product can be considered functional only if, in addition to its basic nutritional impact, it has beneficial
effects on one or more functions of the human body, either by improving overall physical conditions and functions
or by reducing the risk of disease progression. The quantity consumed and the form of the functional food should
be as expected for normal dietary purposes. Therefore, it should not be in the form of a pill or capsule, but rather
like regular food.

[96]

Functional foods are formulated products with natural chemicals (or combinations of chemicals) found in many
fruits, vegetables, grains, herbs, and spices to provide a health benefit, reduce the risk of certain diseases, or affect a
specific organism or process. They go beyond correcting diseases like pellagra and scurvy caused by nutritional
deficiencies. Functional foods are similar to novel macro-ingredients, as their formulation is intended to provide a
health benefit to consumers. However, functional foods are designed to reduce the risk of specific diseases, such as
lung cancer, by eliminating certain ingredients, adding or combining ingredients not typically found in a food
product, or by concentrating substances in higher amounts than usual.

[97]

Foods that, due to their physiologically active components, offer benefits beyond basic nutrition and can prevent
diseases or promote health. [98]

Foods to which ingredients with additional health value have been added, and this is announced to consumers. [99]

A food is functional if a health claim can be made. [100]

Foods or food components that can have health benefits and reduce the risk of specific diseases or other
health problems. [101]

A food that looks like a conventional food but has physiological benefits and/or reduces the risk of chronic diseases
beyond basic nutritional functions. [102]

A food that is a food and not a medicine, and that is part of a normal diet, providing benefits beyond basic nutrition. [103]

(1) A natural food to which a component has been added and from which another component has been removed;
the nature of one or more components has been modified, as has the bioavailability of one or more components.(2)
Foods derived from natural substances that can and should be consumed as part of the daily diet and serve to
regulate or affect a specific bodily process when ingested.

[86]

Any food for which a health claim can be made is a functional food. [104]

Foods that can be part of our daily diet but have properties that offer an additional health benefit. [105]

Functional foods primarily aid in nutrient provision but additionally offer a special health advantage. [106]

Foods similar in appearance to conventional foods intended to be consumed as part of a normal diet but have been
modified to have physiological roles beyond providing basic nutritional requirements. [107]

Foods similar in appearance to conventional foods consumed daily in the diet but which, in addition to their basic
nutritional value, contain additives or specific properties obtained through processing or other methods for which a
physiological/health benefit beyond basic nutrition is claimed.

[108]

A whole food (as opposed to pills, powders, or supplements) that is fortified, enriched, or enhanced with a
component having a health benefit beyond basic nutrition. [100]

Foods that include potentially healthful products, including any modified food or food ingredient that may offer a
health benefit beyond the traditional nutrients it contains. [109]

Foods that can be regularly consumed as part of a normal diet, specially designed to provide a physiological or
medical benefit by regulating bodily functions to protect against or delay the onset of diseases such as coronary
heart disease, cancer, hypertension, diabetes, and osteoporosis.

[110]

Foods that, in addition to providing known nutrients, can offer other health benefits. [111]

Any food or food ingredient that may offer a health benefit beyond the traditional nutrients it contains. [112]

A food with added technologically developed ingredients with a specific health benefit. [113]

(1) A functional food is or appears similar to a conventional food. It is part of a standard diet and is consumed
regularly in normal quantities. It has proven health benefits, reduces the risk of specific chronic diseases or
beneficially affects target functions, beyond its basic nutritional functions.(2) A food can be considered functional if
it is satisfactorily demonstrated to beneficially affect one or more target functions in the body, beyond adequate
nutritional effects, in a manner relevant either to improve health and well-being and/or reduce the risk of illness.

[114]
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Table 2. Cont.

Definition Reference

Food that has a demonstrated benefit for one or more functions of the human body, improving health or well-being,
or reducing the risk of illness. [115]

Food products enriched with special constituents that have advantageous physiological effects. [116]

Whole foods and fortified, enriched, or enhanced foods with the potential to benefit health when consumed as part
of a varied diet, regularly, at effective levels. [117]

Foods that, with their specific health effects, could indicate a new way of thinking about the relationship between
food and health in everyday life. [118]

In the European Union, functional foods are conceptual rather than designated as
a specific food category. The European Commission’s initiatives, such as the Concerted
Action on Functional Food Science in Europe (FUFOSE) and the European Food Safety
Authority (EFSA), define functional foods as those that beneficially impact body functions
beyond nutrition, contributing to improved health or disease risk reduction [118]. In the
United States, functional foods do not have a separate regulatory category. The Food and
Drug Administration (FDA) does not provide a specific definition or regulatory framework
for functional foods. Generally recognized as safe (GRAS) compounds in functional foods
do not require pre-market approval by the FDA. However, non-GRAS compounds or
substances with specific properties necessitate review [119]. Post-market supervision
involves consumers, healthcare practitioners, and the Federal Trade Commission (FTC).

In Latin America, only Brazil has well-established legislation for functional foods
and health claims. Although not officially defined, the concept adopted in Brazil is that
functional foods are regular foods with health benefits. The National Health Surveillance
Agency (ANVISA) in Brazil assesses claims on a case-by-case basis, focusing on scientific
validation and clear communication with consumers [120].

All in all, we can define functional foods as food products formulated or modified
with the addition of bioactive compounds, such as essential fatty acids, antioxidants,
probiotics, prebiotics, phytochemicals, and minerals or other specific nutrients, to provide
additional health benefits beyond basic nutrition. Functional foods are designated to
enhance physiological functions when consumed as part of a regular diet, which contributes
to their targeted health-promoting effects [69]. These foods are intended to optimize health
and well-being, complementing a balanced diet and a healthy lifestyle.

Worldwide, the combined global market value of these items, encompassing functional
foods and beverages, was approximately USD 258 billion in 2021. This figure is anticipated
to ascend to USD 530 billion by the year 2028 [121]. The scientific foundations of functional
foods are established through rigorous scientific research. In addition, our understanding of
the bioactive compounds and nutrients present in these foods, as well as their physiological
effects and potential impacts on human health, comes as a result of extensive in vitro
animal studies, and human preclinical and clinical research, conducted to investigate the
bioavailability, metabolism, and physiological effects of bioactive compounds and the
nutrients underlying the health benefits associated with functional foods [122–125]. This
knowledge serves as a basis for the development and formulation of functional foods with
optimized nutritional profiles and potential health-promoting effects.

3.3. The Synergism between Nutrition by Design and Functional Foods

Nutrition by design and functional foods are two interrelated concepts that share
a common goal of optimizing human health through targeted nutrition [82]. Nutrition
by design emphasizes the customization of dietary patterns and nutrient intake to meet
specific individual needs, while functional foods focus on incorporating bioactive com-
pounds into the diet to provide additional health benefits beyond basic nutrition [66].
The link between these concepts highlights how they converge to promote personalized
and proactive approaches to nutrition. Personalized nutrition based on factors such as
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age, sex, genetic predisposition, and existing health conditions aims to optimize nutrient
intake to support overall health and well-being [126]. This approach considers the dynamic
nature of nutritional needs and acknowledges the potential impact of dietary choices on
disease prevention. Functional foods also serve as a practical application of nutrition by
the design concept by providing a means to incorporate specific bioactive compounds into
the diet in a convenient and palatable manner. The development and commercialization
of functional foods aligned with nutrition by design principles require a comprehensive
understanding of individual nutritional needs and evidence-based research to support
health claims [127,128]. Personalized nutrition approaches, such as nutrigenomics, which
examine how individual genetic variations influence nutrient metabolism and the response
to specific bioactive compounds, play a pivotal role in this integration. Collaboration
between food scientists, nutritionists, and healthcare professionals is essential to effectively
implement nutrition by design and develop functional foods that align with individualized
nutrition recommendations. The joint efforts of these disciplines can ensure that functional
foods are not only scientifically validated but also practical, accessible, and appealing to
consumers (Figure 1).
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4. Health Benefits of Bioactive Compounds from Functional Foods in Consumers

As mentioned before, functional foods offer a range of potential health benefits and
applications. They provide a diverse array of nutrient-rich options, and hold immense
promise in enhancing consumer health and well-being. These foods are recognized for
their capacity to not only mitigate the risk of chronic diseases but also to manage existing
conditions, such as heart disease, diabetes, and hypertension. Moreover, functional foods,
rich in bioactive compounds like omega-3 fatty acids, antioxidants, polyphenols, essential
minerals, and vitamins, have been extensively researched for their cognitive-boosting
properties, aiding in sharper mental acuity and memory retention. Furthermore, these
nutritionally fortified foods play a pivotal role in reinforcing the immune system, bolstering
the body’s defence mechanisms against infections and illnesses [129]. Ultimately, the
incorporation of functional foods into one’s dietary regimen holds the potential to foster
holistic health and vitality, making them an indispensable component of a balanced lifestyle.
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4.1. Omega-3

Omega-3 fatty acids are a group of essential polyunsaturated fatty acids that play
a crucial role in human health. While our bodies cannot synthesize all omega-3 fatty
acids, they are essential for various physiological functions and must be obtained through
our diet. Fatty fish, flaxseeds, and walnuts are some of the common sources of these
valuable nutrients. However, the rise of omega-3 fatty acid-enriched products, including
poultry, eggs, and meat, has opened new possibilities for consumers to incorporate these
health-promoting compounds into their diets.

Clinical studies have provided substantial evidence supporting the positive effects
of eggs and meat enriched in omega-3 fatty acids on various health problems. Numerous
randomized controlled trials, observational studies, and systematic reviews have been con-
ducted to investigate the health benefits of consuming omega-3-enriched poultry products,
such as eggs and meat [130–132]. Some key findings from the scientific literature have
revealed that these essential nutrients have a significant impact on various health problems.
One of the well-established health benefits of omega-3 fatty acids is their positive impact
on cardiovascular health [133]. These essential fatty acids have been shown to reduce blood
triglyceride levels, improve LDL cholesterol to HDL cholesterol ratio, provide modest
reductions in blood pressure, and improve overall heart function. The regular consumption
of omega-3-enriched products, such as eggs and meat from poultry raised on omega-3
fortified diets, exhibit anti-inflammatory properties contributing to cardiovascular health
by mitigating inflammation in blood vessels and reducing the risk of atherosclerosis [75].
Clinical research has shown that the increased consumption of omega-3 fatty acids, mostly
DHA and EPA, through omega-3-enriched eggs and meat is associated with improved
cognitive function and brain health [134]. Studies in both children and adults have found
that higher omega-3 intake is linked to better cognitive performance, memory, and atten-
tion [135]. Additionally, omega-3s may have a neuroprotective effect, potentially reducing
the risk of neurodegenerative diseases like Alzheimer’s [136]. Regarding inflammation and
immune support, studies have demonstrated the anti-inflammatory properties of omega-3
fatty acids, which are reflected in the reduced levels of inflammatory markers in the blood
of individuals consuming omega-3-enriched products [137]. These findings suggest that
omega-3s obtained from eggs and meat can help to modulate the body’s inflammatory
response and contribute to improved immune function. Clinical studies have also explored
the relationship between omega-3 intake and eye health, particularly in the context of
age-related macular degeneration [138]. Observational studies have indicated that higher
omega-3 intake, including from eggs and meat, is associated with a decreased risk of age-
related macular degeneration progression [139]. While more research is needed to establish
causality definitively, these findings support the potential role of omega-3-enriched prod-
ucts in promoting eye health. Moreover, a growing body of research has investigated the
link between omega-3 fatty acids and mental health. Several studies, including randomized
controlled trials and meta-analyses, suggest that omega-3 supplementation may have a
positive impact on mood and may be beneficial in managing symptoms of depression
and anxiety [140,141]. While most of this research has focused on fish oil supplements,
omega-3-enriched eggs and meat could offer a natural dietary source for these beneficial
fatty acids.

4.2. Antioxidants

Antioxidants are compounds that play a crucial role in safeguarding our bodies against
oxidative stress, a process that can lead to cell damage and contribute to various chronic
diseases. These powerful compounds neutralize harmful free radicals, which are unstable
molecules that can cause damage to cells and DNA. While antioxidants are naturally found
in a wide range of foods, the concept of enriching poultry products, such as eggs and
meat, with antioxidants has gained momentum in recent years, especially due to their
health benefits through enriched products and their contribution to promoting overall
well-being. The primary role of antioxidants is to protect cells from oxidative damage. By
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neutralizing free radicals, antioxidants help to prevent cellular dysfunction and reduce the
risk of oxidative-stress-related diseases [142]. Consuming poultry products enriched with
antioxidants can bolster the body’s defence against free radicals, supporting cellular health
and overall physiological function [143]. Moreover, oxidative stress can contribute to the
development of cardiovascular diseases, such as atherosclerosis and hypertension [144,145].

4.2.1. Hydro-Soluble Antioxidant Compounds

Hydro-soluble antioxidant compounds, particularly polyphenols and vitamin C, play
an important role in safeguarding human health and well-being. These compounds are
renowned for their remarkable ability to combat oxidative stress, a process characterized
by the harmful accumulation of free radicals in the body [146]. By neutralizing these
free radicals, polyphenols, and vitamin C help to protect cells from damage, which is
closely linked to the prevention of chronic diseases such as heart disease, cancer, and
diabetes [146]. Moreover, polyphenols, which are abundant in foods like fruits, vegetables,
tea, and red wine, have demonstrated anti-inflammatory properties, aiding a reduction in
inflammation-related conditions, and promoting overall immune system function [147].

Incorporating a diet with polyphenol-rich foods and vitamin C is a proactive approach
to obtain the health benefits of these hydro-soluble antioxidant compounds. However,
enriching animal-derived products with these bioactive compounds is very hard because
these products have a lipidic matrix rich in hydro-soluble antioxidant compounds like
vitamin C or polyphenols. As was reviewed recently [148], the inclusion of these natural
extracts in animals’ feeding diets, although it enhances the oxidative stability of meat
and meat products, meeting consumer demand for healthier meat products, the optimum
dose of inclusion of polyphenols in animal diets is difficult to define due to the different
compositions of phenolic compounds present in by-products. For this reason, this gap
must be filled with studies, and after with clinical testing, to monitor the benefits of these
obtained foods in humans.

Meanwhile, dietary supplements can also be considered to ensure an adequate intake
of these antioxidants, especially for individuals with specific dietary restrictions or limited
access to fresh produce. Overall, the role of hydro-soluble antioxidants like polyphenols and
vitamin C in promoting human health is indisputable, making them essential components
of a balanced and health-conscious lifestyle.

4.2.2. Liposoluble Antioxidant Compounds

Liposoluble antioxidant compounds, like vitamins E and A, are very important in
human health and nutrition. These fat-soluble bioactive compounds, derived from both
functional foods and the animal kingdom, are veritable guardians of well-being, with the
noble effect of protecting our cellular integrity. Vitamin E is an excellent antioxidant which
fortifies cell membranes and serves as a sentinel against oxidative damage, which, when
procured from dietary sources like nuts, seeds, and verdant foliage, has shown remarkable
potential in ameliorating chronic diseases. Likewise, vitamin A has major implications
on vision, immunity, and skin radiance, and is mostly obtained from foods such as liver,
eggs, and coloured fruits and vegetables. Antioxidants, like vitamin E, have been shown to
reduce oxidative damage to blood vessels and cholesterol particles, leading to improved
heart health [149]. Regular consumption of poultry eggs and meat enriched with this
antioxidant may, therefore, help lower the risk of cardiovascular diseases and support a
healthy cardiovascular system [150,151].

Clinical research continues to expose the benefits of these liposoluble antioxidants,
revealing their contributions to human health. The scientific evidence has reported that
these compounds, when consumed wisely from functional foods or animal origins, offer a
tangible promise of enhanced well-being in humans. The consumption of poultry eggs and
meat enriched with antioxidants may contribute to healthier and more resilient skin [152].
Antioxidants, especially those found in fruits and vegetables, have been associated with a
reduced risk of cognitive impairment and neurodegenerative diseases, such as Alzheimer’s
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and Parkinson’s [153,154]. By enriching poultry products with antioxidant-rich ingredients,
such as certain plant extracts, the potential to support cognitive function and brain health
becomes a feasible approach [155,156].

4.3. Carotenoids

Carotenoids are a diverse group of compounds, classified into two main categories:
carotenes and xanthophylls. Carotenes, such as α-carotene, β-carotene, γ-carotene, and ly-
copene, are hydrocarbons, and nature boasts approximately 50 different types of carotenes.
In contrast, xanthophylls, like β-cryptoxanthin, lutein, zeaxanthin, astaxanthin, fucoxan-
thin, and peridinin, are carotenoids containing oxygen atoms in various forms [157]. Until
2018, approximately 800 known xanthophylls were identified. Among these, β-carotene,
α-carotene, lycopene, β-cryptoxanthin, lutein, and zeaxanthin are the predominant con-
stituents, constituting over 90% of total carotenoids.

Carotenoid distribution within the human body exhibits specific activities. For in-
stance, lutein and zeaxanthin have beneficial effects on the brain and the eye, while lycopene
tends to accumulate in the prostate [158]. Lutein and zeaxanthin accumulate in the retina
and the lens of the eye, where they act as natural filters against harmful ultraviolet light and
protect against oxidative damage. Regular consumption of poultry products enriched with
β-carotene, canthaxanthin, astaxanthin, capsanthin, lutein, and zeaxanthin may support
vision health and reduce the risk of age-related macular degeneration [159]. The health
benefits of carotenoid intake are associated with a reduced prevalence of cardiovascular dis-
eases, diabetes, and cancer, and have previously been attributed mainly to their antioxidant
properties and anti-inflammatory effects [160]. Oxidative stress is a significant contributor
to skin aging and damage caused by exposure to environmental pollutants and ultraviolet
radiation [161]. In 1981, Peto et al. [162] reported a reduction in human cancer rates with
dietary β-carotene intake, marking the beginning of several epidemiological studies linking
the consumption of green-yellow vegetables and fruits, rich in various carotenoids, to
a lower cancer risk, as reported more recently [163]. Clinical trials have demonstrated
that natural multi-carotenoid supplements, combined with α-tocopherol, significantly sup-
pressed hepatoma development in a patient with hepatitis virus-induced cirrhosis [164,165].
Moreover, carotenoids have been implicated in the prevention of cardiovascular disease,
diabetes, obesity, and various lifestyle-related ailments, while also bolstering the immune
system. These findings collectively underscore the manifold advantages of incorporating
carotenoid-rich foods into our diets and their far-reaching impacts on human health [166].

4.4. Minerals

Macro-minerals, such as calcium, magnesium, phosphorus, sodium, potassium, and
sulphur, are formidable players in nerve cell function and blood pressure regulation [167].
On the other hand, micro-minerals like iodine, zinc, selenium, iron, manganese, copper,
cobalt, molybdenum, fluoride, chromium, and boron exert their influence on a diverse
range of bodily functions, from erythrocyte cell formation to glucose level regulation and
immune system fortification [168]. As minerals exert their diverse functionalities within
human metabolism and homeostasis, their deficiency can lead to a multitude of prevalent
disorders and adverse health symptoms. These minerals must be acquired through dietary
sources, yet their presence can vary significantly in different foods and dietary patterns,
irrespective of their chemical forms and quantities.

To address mineral deficiencies, the consumption of fortified foods has become more
widespread, enhancing the intake of essential minerals in individuals with specific deficien-
cies, according to the World Health Organization [168]. During the fortification process,
it is crucial to assess the bioaccessibility of minerals, considering factors such as dietary
inhibitors and enhancers, as well as the methodologies used for determination. Recogniz-
ing the importance of minerals, particularly selenium, zinc, and iron, becomes crucial in
understanding their pivotal roles in human health prevention [169]. Calcium is primarily
obtained from dairy products, with variations ranging from 98 to 1290 mg of calcium per
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100 g of cheese [170]. On the contrary, for selenium intake, which is a stalwart antioxidant,
standing as a barrier against oxidative stress and fortified immune function, enriched
eggs are produced [171]. Zinc the silent hero is predominantly found in meat products
(20–60 mg/kg in meat), seafood and fish (>15 mg/kg), and milk (3–5 mg/L) [172]. For this
reason, increasing the zinc content in poultry meat can be carried out by manipulating ani-
mals’ diets with plants recognized as GRAS by the FDA [12]. Clinical studies have revealed
that inadequate zinc intake can compromise the immune response and hinder growth and
development [173]. Iron content in meat varies from 2 to 4 mg per 100 g, whereas legumes
contain the highest concentration of iron among vegetables, with levels ranging from 7 to
10 mg per 100 g [174]. However, enriched animal products with iron, so far, are not possible
as a functional food. This might be due to their potential to become pro-oxidants. In
recent years, extensive scientific and technological efforts have been focused on combating
mineral malnutrition, which affects both industrialized and developing countries. Iron,
zinc, iodine, and selenium deficiencies affect approximately 60%, 30%, 30%, and 15% of the
global population, respectively [175]. Furthermore, deficiencies in zinc, iron, iodine, and
vitamin A can lead to a distressing 20% mortality rate in children under the age of 5. As
we confront these nutritional challenges, potential nutritional strategies must be provided
to combat mineral deficiencies and related disorders and diseases. The biofortification of
animal-derived products especially poultry, approach might be a promising solution with
beneficial impacts on human health.

4.5. Vitamin D

Vitamin D is a fat-soluble steroid that plays a crucial role in maintaining overall health
and well-being. The two major forms are vitamin D2 and vitamin D3. Vitamin D2 (ergocal-
ciferol) is largely human-made and added to foods, whereas vitamin D3 (cholecalciferol) is
synthesized in the skin of humans when exposed to sunlight and is often referred to as the
“sunshine vitamin”. However, vitamin D deficiency is prevalent, particularly in regions
with limited sunlight or during winter months [176]. Hypovitaminosis D is a widespread
global health problem associated with levels of 25-hydroxyvitamin D3 (25(OH)D3) below
20 ng/mL, while the optimal levels in plasma should be in the range of 30–50 ng/mL [177].
It is generally estimated that more than three billion individuals in the world have vitamin
D deficiency or insufficiency. To address this issue, enriching foods, including poultry eggs
and meat, with vitamin D has gained attention, especially since the COVID-19 era. The
health benefits of vitamin D-enriched products found in a few clinical studies have revealed
the importance of this essential nutrient [178]. Vitamin D is a key regulator of calcium
absorption and utilization in the body as well as phosphorus homeostasis, making it critical
for bone health. These clinical studies have reported that adequate vitamin D intake is
associated with higher bone mineral density and a reduced risk of fractures, especially
in older adults [179,180]; it also has immune-modulating effects, influencing the function
of immune cells and reducing the risk of certain infections [179], and reducing the risk
of heart disease, hypertension, and other cardiovascular conditions [180,181]. While the
evidence is still evolving, ensuring adequate vitamin D levels through enriched products
such as eggs and meat from poultry raised on vitamin D-fortified diets can be a convenient
way to boost vitamin D intake and support consumers’ health [182]. It must be noted that
the response to vitamin D-fortified foods depends on the food matrix, with animal-based
foods enriched with vitamin D3 exhibiting the most significant impact in maintaining
or elevating 25(OH)D3 levels [183]. Overall, the effectiveness of enrichment appears to
be influenced by factors such as the choice of vitamer for animal feed supplementation
(vitamin D2, D3, or 25(OH)D3), and the bioaccessibility from the food matrix. Robust
human clinical trials are warranted to further explore the role of enriched poultry products
in improving vitamin D status [184]. However, European countries have strict legislation
about vitamin D supplement used in poultry diets. While the NRC's reported vitamin D
requirement of 200 IU/kg of feed, is based on older, slower-growing birds, dating back from
1994, while nowadays the commercial practice far surpasses these levels, ranging between
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2,000 and 5,000 IU/kg of feed, aligning with the current EU dietary limit of 5,000 IU/kg.
However, this legislation lacks differentiation in the form of vitamin D permitted in diets,
with the European Food Safety Authority (EFSA) restricting its addition to water. These
aspects make difficult to achieve vitamin D enriched poultry products through animal
feeding methods, and this aspect must be changed or clearly stated by regulatory bodies,
like the EFSA and the Panel on Additives and Products or Substances used in Animal
Feed (FEEDAP).

4.6. Bioactive Peptides

Proteins are essential macromolecules that serve a multitude of biological functions
in the human body. Recently, there has been growing interest in enzymatic hydrolysis
as a method for breaking down proteins into smaller fragments, known as bioactive pep-
tides [185]. These bioactive peptides are known for their health-promoting properties
and are increasingly being utilized in the development of functional foods, which can
provide various physiological benefits when incorporated into the diet [186]. Literature
data reported that diverse protein sources derived from a range of foods have been em-
ployed in the production of bioactive peptides. These sources encompass plant-derived
proteins, including those from walnut meal, hazelnuts, sesame, perilla seeds, soybeans,
common beans, and cauliflower by-products [187–189]. Additionally, bioactive peptides
have been derived from animal sources like goat, sheep, and bovine milk proteins, eggs,
and ham [190–192]. Fish and related by-products, such as salmon, stone fish, chub mack-
erel, turbot skin, shrimp shell discards, and tilapia frame and skin, have also served as
sources of these peptides [191,193,194]. Furthermore, microalgae proteins from varieties
like blue-green algae, Irish brown seaweed Ascophyllum nodosum, and Tetradesmus obliquus
have been documented as potential sources of bioactive peptides [195,196].

Functional foods of animal origin enriched with bioactive peptides have gained signifi-
cant attention due to their potential health benefits. Milk-derived and other fermented dairy
products are rich sources of bioactive peptides, which can have antioxidant, antihyperten-
sive, and immunomodulatory effects, and opioid-like activities [197]. They contribute to
heart health and may help to manage blood pressure. Meat products such as fish (salmon,
tuna, and mackerel), beef, chicken, and pork contain bioactive peptides known for their
anti-inflammatory properties, contributions to reduce the risk of chronic diseases, arthritis,
support of joint health, skin elasticity, and gut function [187]. The biological properties
of egg peptides, including but not limited to antioxidant, antimicrobial, antihypertensive,
and anticancer effects, are also of great interest. Enzymatic hydrolysis has been established
as a promising method for cleaving polypeptide sequences, yielding bioactive peptides
that offer both nutritional and therapeutic advantages for human health [198]. While
the traditional approaches are commonly used to study the in vitro bioactivity of antioxi-
dant peptides from specific sources, enzymatic hydrolysis and fermentation are favoured
over chemical methods due to their safety (GRAS). However, it was recently reviewed
by Tadesse et al. [199] that these biochemical methods are not practical for large-scale,
cost-effective production, while innovative processing technologies like high hydrostatic
pressure, microwave processing, and pulsed electric fields are preferred to yield antioxidant
peptides more efficiently, with improved bioactivity, shorter production times, and lower
costs compared to biochemical methods.

Regulatory guidelines vary, necessitating adherence and clinical trials to substantiate
health claims. Ongoing research focuses on optimizing processes, identifying new peptide
sources, and unravelling the mechanisms behind their benefits, addressing challenges such
as standardization, taste, and consumer acceptance. In the paper of Daliri et al. [184], the
beneficial effects of bioactive peptides were largely discussed. However, the authors stated
that factors such as the possibility of allergenicity, cytotoxicity, and the stability of the
peptides during gastrointestinal digestion still need to be researched.
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5. Potential Risks and Drawbacks Associated with the Consumption of Functional
Foods Enriched with Bioactive Compounds

Functional foods have garnered significant popularity as consumers seek ways to im-
prove their health through dietary choices. These foods often contain bioactive compounds
designed to offer specific health benefits and promote well-being [200]. While the benefits
have been reviewed for specific health conditions, it is essential to address the relatively
scarce comprehensive in vivo research that confirms these health claims. The current body
of literature relies heavily on in vitro studies, particularly those examining single food
constituents such as micronutrients, and presumes their safety due to their derivation from
commonly used food sources [201,202]. However, it is crucial to acknowledge the potential
health risks associated with these ingredients and provide comprehensive information on
possible unwanted side effects, especially on product labels. Allergic reactions to certain
bioactive compounds, like those from nuts, soy, or fruits, can pose a serious concern. Ensur-
ing the functionality and safety of food products requires validation from clinical studies
rather than solely in vitro investigations [200]. Claims about the nutritional and health
benefits of foods also play a significant role in guiding consumers toward maintaining a
healthy diet [203].

The risks and adverse reactions to functional foods can be categorized similarly to
those associated with conventional foods, encompassing both toxic and non-toxic responses.
Toxic reactions, such as carcinogenicity, may occur in products containing carcinogenic
substances or high doses of added ingredients. Unfavourable reactions can result from
overconsumption, especially of antioxidants, resulting in nutrient imbalances or toxicity,
potentially leading to adverse effects [204]. Surprisingly, even functional food components
with recognized health benefits, like vitamin A or vitamin-carotene, may induce adverse
effects when consumed in high doses [205].

The effects of functional foods can be influenced by the concentration of each compo-
nent and the potential synergistic or antagonistic effects of various molecules. For example,
high levels of genistein, a soy phytoestrogen, have been linked to the promotion of certain
tumour types in animals, contrary to the expected health benefits [206,207]. It is important
to consider the potential toxicity of various polyphenols and their impact on cell lines, like
concentrations of catechin of over 150 µmol/L [208]. Moreover, bioactive compounds may
interact with medications or other supplements, leading to unintended consequences. For
instance, some bioactive compounds can interfere with the absorption of medications or
enhance their effects, potentially causing complications for individuals on specific drug
regimens. Food hypersensitivity, which encompasses food allergy and food intolerance, can
lead to various adverse reactions. Food allergy is an immune system reaction that triggers
the release of antibodies against specific allergenic proteins in foods [209]. Chemical intol-
erances are related to reactions to food additives, including artificial colours, preservatives,
and other substances. Another risk associated with functional foods that should be consid-
ered is the potential for misleading marketing and exaggerated health claims, as found by
Diaz et al. [210]. In the absence of rigorous scientific evaluation, manufacturers may make
unverified claims about the health benefits of their products, leading consumers to believe
they can address specific health issues or replace traditional medical treatments. This
can create false expectations and undermine the role of healthcare providers in managing
health conditions.

The need for rigorous scientific evaluation is paramount in addressing these risks and
ensuring the safety and efficacy of functional foods enriched with bioactive compounds.
Clinical trials and studies are essential to provide concrete evidence regarding the effects of
these foods on human health. These studies should encompass a wide range of participants,
including diverse populations and age groups, to account for variations in how different
individuals may respond to these products. Furthermore, regulatory bodies should estab-
lish and enforce stringent standards for the labelling and marketing of functional foods.
This includes requiring clear and accurate information about the bioactive compounds in
the product, their recommended intake levels, and potential side effects. Ensuring that
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health claims are substantiated by robust scientific evidence can protect consumers from
misleading information.

6. Bioaccessibility, Bioactivity, and Bioavailability as Food Component Functionalities

The efficacy of food bioactive compounds hinges on various factors such as metabolomics,
nutrigenomics, bioavailability, and their retention within the food matrix [211]. As men-
tioned above, functional foods are produced by incorporating compounds into traditional
or innovative food products that alter their properties, such as structure or binding, and
confer health benefits. The preparation of such foods necessitates the consideration of
various factors, including the selection of appropriate sources added, identification of target
compounds, choice of recovery methods and technologies, and, when required, toxico-
logical assessments. Furthermore, comprehensive evaluations involving bioaccessibility,
bioactivity, and stability assessments are crucial [212]. However, sometimes the terms
bioaccessibility, bioactivity, and bioavailability are used interchangeably to describe similar
and pertinent functions, although they have different definitions.

Bioavailability encompasses various meanings depending on the field of study. In
pharmacology, it pertains to the absorption rate and extent of therapeutic molecules [213].
In the food domain, it relates to the proportion of ingested food compounds reaching the
systemic circulation [214]. Various factors, including the food matrix, ingredients, and
digestive processes, influence bioavailability. Tailoring diets to different life stages ensures
optimal nutrient balance. Bioavailability is vital for defining functional foods and claims
related to health or nutrition. It depends on factors like consumer characteristics, nutrient
form, and food matrix. Larger molecules, like fats and proteins, have high bioavailability,
while variability can result from food matrix differences, processing, or enzyme activity [70].

Bioaccessibility, a component of bioavailability, is a critical concept in nutrition and it
refers to a compound’s release from the food matrix in the gastrointestinal tract, ready for
absorption [215]. Before becoming bioavailable, food components need to be initially re-
leased from the food matrix and undergo digestion. The first step is ingestion, when we eat
food, followed by the process of digestion which starts in the mouth, where mechanical and
chemical processes begin breaking down the food into smaller particles. The second step is
stomach digestion, where food is mixed with gastric juices, which contain hydrochloric
acid and digestive enzymes. These substances help to break down the food further and
initiate the release of bioactive molecules from the food matrix. The partially digested food
then moves into the small intestine, where the pancreas releases digestive enzymes, and the
gallbladder releases bile [216]. These enzymes and bile work together to further break down
food, releasing bioactive compounds in the process. Lastly, the released bioactive molecules,
in an absorbed form, move across the intestinal lining and into the bloodstream [114,217].
This is where these molecules become bioavailable and can exert their physiological effects
in the body. Factors like compound interactions also affect bioaccessibility. Recently, it was
mentioned [218] that before making health claims about food compounds, the impact of
digestion on the stability and function of bioactive compounds must be assessed because
bioaccessibility assessment typically involves simulating small intestinal digestion through
in vitro methods. However, it is reported that standard experimental models sometimes
fail to distinguish between bioaccessibility and bioavailability efficiency [219], making it
challenging for bioaccessibility to become a crucial parameter for functional foods.

Bioactivity (in vivo, ex vivo, and in vitro) occurs after nutrient absorption and involves
various physiological responses, such as anti-inflammatory or antioxidant effects [214,220].
Digestibility concerns focus on food components transformed into accessible forms during
digestion. The scientific basis for food health claims often relies on bioactivity. Some authors
reported that different methods, including in vitro, in vivo, and ex vivo, are used to evaluate
the bioactivity of food products [214,221]. However, ethical and practical challenges
arise when determining bioactivity at specific organ sites, which makes bioavailability
assessment necessary through in vivo trials [170].
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Creating fortified foods with functional components involves a comprehensive evalu-
ation that encompasses several key elements. This process entails the careful selection of a
suitable source, the identification of bioactive compounds, the application of separation
and recovery methods, the conduction of toxicological assessments, and the subsequent
measurements of stability, activity, and bioaccessibility. For this, it is crucial to establish
precise definitions for the terms bioavailability, bioaccessibility, and bioactivity (Figure 2),
as these terms are frequently used interchangeably to describe similar functions.
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7. Major By-Products Used to Obtain Poultry-Derived Functional Foods and Their
Main Bioactive Compounds and Essential Nutrients

The bioactive compounds and essential nutrients found in by-products vary depend-
ing on the specific by-product obtained. In Table 3, the major by-products used, and their
major bioactive compounds are presented among the most commonly studied by-products
to produce functional foods in animal nutrition studies.

Table 3. Main bioactive compounds and essential nutrients found in by-product ingredients.

By-Product Main Bioactive Compounds and Effects References

Oilseed by-products

Olive pomace

The residual material left after olive oil extraction is rich in bioactive compounds
such as polyphenols, tocopherols, tocotrienols, phytosterols, squalene, triterpenic
acids, and unsaturated fatty acids, which collectively offer potential health
benefits, including antioxidant, anti-inflammatory, cardioprotective, and
immune-supportive effects.

[222]

Sunflower meal

Residue from sunflower oil extraction, a good source of protein, contains a diverse
array of main bioactive compounds, including phenolic compounds, phytosterols,
tocopherols, and lignans, which contribute to its nutritional and health-promoting
properties.

[223]

Canola meal
Canola meal is rich in essential nutrients and bioactive compounds, including
protein, fibre, omega-3 and omega-6 fatty acids, and glucosinolates, making it a
valuable and health-promoting feed ingredient for animals.

[224]
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Table 3. Cont.

By-Product Main Bioactive Compounds and Effects References

Peanut shells
Peanut shells are rich in a variety of bioactive compounds and essential nutrients,
including polyphenols, flavonoids, dietary fibre, vitamins, minerals, and
antioxidants, making them a valuable source of health-promoting components.

[225]

Peanut meal

Leftover after oil extraction from peanuts, peanut meal contains essential nutrients
such as protein, fibre, and healthy fats, and bioactive compounds like polyphenols
and antioxidants, which not only make it a valuable ingredient for poultry
nutrition but also contribute to improved product quality, including enhanced
meat flavour and nutritional value.

[226]

Almond shells

Almond shells are rich in essential nutrients and bioactive compounds, including
fibre, antioxidants, vitamins, minerals, and polyphenols, making them a valuable
and nutrient-dense agricultural by-product with potential applications in various
industries including animal feeding, providing fibre.

[227]

Cottonseed meal

Cottonseed meal is rich in bioactive compounds such as gossypol and essential
nutrients like protein, fibre, and minerals, making it highly suitable for poultry
nutrition, resulting in improved product quality, enhanced growth, and optimal
feed efficiency.

[228]

Rapeseed meal

Rapeseed meal is rich in essential nutrients such as protein, amino acids, and
minerals, while also containing bioactive compounds like essential fatty acids,
glucosinolates and phytosterols, making it highly suitable for poultry nutrition,
promoting optimal growth, and enhancing the overall quality of poultry products.

[229]

Flaxseed meal

Flaxseed meal is a by-product rich in essential nutrients like protein, fibre, and
healthy fats, as well as bioactive compounds such as lignans and alpha-linolenic
acid, which enhance poultry nutrition and promote superior product quality,
including enriched eggs with omega-3 fatty acids and improved meat
lipid profiles.

[14,18]

Sesame meal

Sesame meal is a by-product from sesame oil extraction, and it is rich in essential
nutrients such as protein, amino acids, vitamins E, minerals (calcium,
phosphorus), along with bioactive compounds like lignans, phytosterols, and
antioxidants, which contribute to its suitability for poultry nutrition, promoting
enhanced product quality and overall health.

[223]

Pumpkin meal Is a rich source of bioactive polyphenols, antioxidants, and essential fatty acids,
which enhances egg quality and shelf-life. [230]

Grains by-products

Rice bran

Outer layer of rice, rich in fat, and used in swine and poultry feed. Rice bran is
abundant in essential bioactive compounds and nutrients, such as antioxidants,
tocopherols, tocotrienols, gamma-oryzanol, and various vitamins and minerals,
making it a valuable and nutritionally rich ingredient with potential
health benefits.

[231]

Wheat bran
Wheat bran is a valuable ingredient for poultry nutrition due to its rich content of
bioactive compounds such as phenolic acids, flavonoids, and essential nutrients,
including dietary fibre, vitamins, minerals, and proteins.

[231]

Brewer’s grains
Distiller’s grains

Brewer’s grains and distiller’s grains are rich in essential nutrients, such as
protein, fibre, vitamins, and minerals, while also containing bioactive compounds
like antioxidants and beneficial enzymes, making them highly suitable for
poultry nutrition.

[232]

Chickpea meal

Chickpea meal is rich in protein, fibre, vitamins, and minerals, and contains
polyphenols and antioxidants, contributing to improved poultry nutrition and
enhancing product quality with enhanced growth performance and
health benefits.

[233]
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Table 3. Cont.

By-Product Main Bioactive Compounds and Effects References

Pea meal

Pea meal is rich in protein, fibre, vitamins, and minerals, and contains phenolic
compounds and flavonoids, which contribute to its suitability for poultry nutrition
and positively influence product quality, enhancing growth performance and
promoting overall health.

[234]

Legumes by-products

Potato peels

The outer skin of potatoes, containing carbohydrates and fibre, is rich in a diverse
array of bioactive compounds and essential nutrients, including antioxidants,
dietary fibre, vitamins (vitamin C and vitamin B6), minerals (potassium and
magnesium), and resistant starch, making it a valuable source of
nutritional benefits.

[235]

Sugar beet pulp

By-product from sugar production, containing fibre and carbohydrates. Sugar beet
pulp contains a range of bioactive compounds, including polyphenols, flavonoids,
betalains, and dietary fibres, which offer various health benefits to poultry, such as
antioxidant properties, anti-inflammatory effects, and improved gut health.

[236]

Tomato pomace

The residual material after tomato juice extraction, which is rich in bioactive
compounds, such as lycopene, phenolic compounds, vitamins, minerals, and
dietary fibres, making it an excellent choice for poultry nutrition, enhancing
product quality with improved antioxidant content and nutritional value.

[237,238]

Carrots waste Carrot waste contains high amounts of residual bioactive, with currently little
commercial value, but it provides carotenoids with important health implications. [239,240]

Fruits by-products

Apple pomace

Leftover after apple juice extraction, and is a source of fibre, vitamins, minerals,
and antioxidants. Contains various polyphenols, including flavonoids such as
quercetin, catechins, and epicatechins, as well as phenolic acids like chlorogenic
acid and caffeic acid. These polyphenols contribute to the antioxidant properties
and potential health benefits.

[241]

Citrus pulp and peel
Citrus peel is rich in essential nutrients and bioactive compounds, such as dietary
fibre, antioxidants, polyphenols, and vitamins, making it highly suitable for
poultry nutrition, promoting overall health, performance, and product quality.

[242,243]

Banana peels
The outer skin of bananas, which is rich in essential nutrients such as fibre,
potassium, and vitamins, as well as bioactive compounds like polyphenols and
antioxidants, making it a valuable and suitable component for poultry nutrition.

[244]

Pineapple pulp

The residue left after pineapple juice extraction, which contains bioactive
compounds and essential nutrients such as bromelain enzymes, vitamin C, and
essential minerals, rendering it highly suitable for poultry nutrition, promoting
overall health and performance.

[245]

Watermelon rind
The outer green skin of watermelon is rich in essential nutrients such as fibre,
vitamins, and minerals, along with bioactive compounds like citrulline and
lycopene, making it highly suitable for poultry nutrition.

[246]

Mango peel

The outer skin of mangoes contains phenolics, carotenoids, and dietary fibre,
vitamins, and minerals, making it a valuable and advantageous ingredient for
poultry nutrition, contributing to improved immune function, antioxidant
capacity, and overall performance in poultry.

[247]

Grape pomace

Contains bioactive compounds and essential nutrients, such as polyphenols,
flavonoids, vitamins, and minerals, making it an ideal candidate for poultry
nutrition, resulting in improved product quality with enhanced antioxidant
properties and potential health benefits.

[248,249]

Rosehip meal

Rich in polyphenols, flavonoids, and carotenoids, along with essential nutrients
like vitamin C, vitamin E, and dietary fibre, making it a valuable ingredient for
poultry nutrition, leading to improved product quality, and enhanced antioxidant
content, which enhances the product’s shelf-life.

[14,250]
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Table 3. Cont.

By-Product Main Bioactive Compounds and Effects References

Blueberry residue
Rich in anthocyanins, flavonoids, polyphenols, vitamins, and minerals, making it
an excellent candidate for poultry nutrition, leading to improved product quality
with enhanced antioxidant properties.

[251]

Cranberry waste
Contains flavonoids, phenolic acids, fibre, vitamins, and minerals, making it a
highly suitable addition to poultry nutrition, leading to improved product quality
and enhanced health benefits for the birds.

[9,252]

These by-products have been proven to enhance the contents of beneficial components
such as fatty acids, antioxidants, polyphenols, and extend the shelf-life of poultry products,
contributing to improved nutritional value and overall quality, resulting in a designed
functional food product. The use of diverse by-products in animal diets contributes to sus-
tainable agriculture by reducing food waste and promoting circular economies. However, it
is essential to note that the effectiveness of these by-products in designing functional prod-
ucts may vary depending on factors such as the specific by-products used, their inclusion
levels in the diet, and the targeted animal species [253].

8. Enhancing Poultry Diets with Dietary By-Products and Aspects That Should Be
Considered to Obtain Functional Foods

Enhanced animal diets with dietary by-product ingredients are gaining popularity as
a sustainable and cost-effective approach in animal nutrition. Dietary by-products are resid-
ual materials from food processing industries, which were previously considered waste
but are now recognized for their nutritional value and potential benefits. Incorporating
dietary by-products into animal diets helps to reduce food waste, promoting eco-friendly
practices [254]. Approximately 1.3 billion tons of waste are generated annually worldwide
due to agro-industrial processes and losses across the entire production chain, spanning
fields, processing, logistics, retail, and consumption [255]. This presents a concerning
scenario, particularly in a world where hunger remains a pressing issue, impacting over
1.2 billion individuals. These individuals not only lack access to sufficient food but also face
uncertainty regarding the safety, nutritional adequacy, and reliability of their diets. The
emergence of the COVID-19 pandemic has further intensified this predicament, resulting
in a higher number of individuals experiencing food insecurity [256]. As a result, there
is an amplified need to implement more effective strategies to address both waste and
hunger challenges. Common dietary (functional ingredients) by-products include fruit and
vegetable peels, meals and cakes resulting after oil extraction, brewers’ grains, and spent
grains from the brewing industry. By-product ingredients can vary depending on the spe-
cific food processing industry and the availability of resources in a particular region [250].
The utilization of dietary by-products in animal diets offers economic advantages, as they
are typically more affordable than traditional feed ingredients. This can significantly re-
duce production costs for farmers and livestock producers, contributing to sustainable
agriculture practices. However, proper evaluation and processing are necessary to ensure
that dietary by-products are safe and beneficial for animal consumption since some by-
products may contain anti-nutritional factors if not adequately processed or balanced in
the diet [257].

In the context of designing animal diets and functional food, this research centres
on a holistic understanding of animal physiology and dietary requirements to optimize
their health, performance, and product quality. It involves a comprehensive approach
that considers the specific nutritional needs of each animal species, their life stages, and
their evolutionary adaptations, ultimately leading to the formulation of tailored diets and
functional foods that offer numerous benefits to the end-consumers [258]. This knowledge
is crucial in understanding how animals naturally process and utilize nutrients. Metabolic
processes play a significant role in determining the nutritional requirements of animals.
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Efficiently formulated and balanced diets contribute to the overall health and well-being
of animals, reducing the need for antibiotics and veterinary interventions, and promoting
sustainable agricultural practices, where animal welfare and environmental concerns are
carefully balanced [259]. Enhanced animal diets play a critical role in producing functional
foods that cater to specific dietary requirements or health conditions. Scientific research
and the understanding of animal physiology allow for the identification of bioactive com-
pounds and functional ingredients that can be incorporated into animal diets and ultimately
transferred to the consumer when consumed as animal-derived products. However, when
enhancing animal diets with dietary by-products, some key aspects should be considered.

8.1. Nutrient Composition of Diets

This aspect is essential for meeting animals’ nutritional needs and optimizing health.
It involves selecting specific nutrients, bioactive compounds, and functional ingredients
tailored to each species’ requirements, considering factors like age and health. Proteins,
carbohydrates, fats, vitamins, minerals, and water are crucial components for growth and
development while bioactive compounds like antioxidants and probiotics offer health
benefits. Regulatory bodies such as the Association of American Feed Control Officials
(AAFCO) and the European Feed Manufacturers’ Federation (FEFAC) ensure that diets and
feed ingredients meet nutritional standards, ensuring animal health and safety [260].

8.2. Nutritional Adequacy of Diets

Nutritional adequacy is a critical aspect of designing diets or dietary interventions that
meet the recommended levels of essential nutrients, vitamins, and minerals necessary for
supporting optimal physiological functions. By meeting the recommended nutrient intake
levels, diets can effectively support animals’ physiological processes, promoting growth,
development, and overall performance [260]. Nutritional adequacy plays a key role in
preventing nutrient deficiencies or excesses, both of which can lead to various animal
health issues. Balanced diets support growth, development, and performance, preventing
deficiencies or excesses that may harm an animal’s health [261].

8.3. Bioavailability and Absorption

As we mentioned above, bioavailability refers to the proportion of nutrients that are
readily absorbed and utilized by the body after consumption, while absorption pertains to
the process by which nutrients are taken up by the body’s cells [213]. When formulating
diets or assessing nutritional adequacy, it is essential to consider how efficiently nutrients
from different feed sources can be absorbed and utilized by the body. Factors such as the
chemical form of nutrients, interactions with other compounds present in the diet, and
an individual’s physiological status can influence the bioavailability and absorption of
nutrients. Some nutrients may have higher bioavailability when obtained from certain
feed sources or when consumed in specific forms [262]. As reported by Ammerman
et al. [262], understanding the bioavailability and absorption of nutrients helps to optimize
diet planning, reducing the risk of deficiencies and promoting overall health.

8.4. Individual Variability in Animal Nutrition

In the animal nutrition field, individual variability plays a significant role in design-
ing effective nutrition interventions. Acknowledging the diverse nutrient requirements,
metabolism, genetics, and health status of each animal is essential for promoting optimal
health and performance [263]. Personalized nutrition approaches, like precision nutrition,
nutrigenomics, and nutrigenetics, offer valuable tools to customize dietary recommenda-
tions based on an animal’s distinct genetic profile and health attributes [264]. Animals
within a species can exhibit variations in their nutritional needs due to factors such as age,
weight, activity level, and overall health. By adjusting nutrient composition and levels,
nutritionists can optimize nutrient absorption and utilization, ensuring better overall health
and performance. As reviewed previously by de Toro-Martin et al. [264], implementing
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personalized nutrition not only enhances individual animal health but also leads to im-
proved production outcomes in agricultural settings and better overall animal welfare in
various husbandry systems.

8.5. Evidence-Based Practice

Evidence-based practice uses scientific research to guide dietary interventions. Tri-
als and studies provide reliable data, ensuring that dietary recommendations are based
on solid evidence rather than anecdotal information. Literature data provide evidence
for the effectiveness of various by-products as valuable additions to poultry diets. The
incorporation of these by-products into animal feed formulations can result in several
positive outcomes being recognized as valuable sources of protein and essential nutrients,
offering a sustainable and cost-effective solution for enhancing production performance
in the agricultural industry. The use of dietary by-products, as rich sources of essential
nutrients, showed positive effects on growth and weight gain in poultry, and led to the
development of functional foods like eggs and meat.

Functional foods derived from poultry have been created by modifying the diets
of these birds using bioactive compounds or by-products. These dietary manipulations
result in poultry products with enhanced nutritional profiles and potential health benefits.
For example, poultry fed diets rich in omega-3 fatty acids from various sources produce
meat and eggs with elevated levels of these heart-healthy fatty acids, which are known
to benefit cardiovascular health, brain function, and reduce inflammation [265]. When
poultry, such as laying hens or broiler chickens, are fed flaxseed meal, their egg yolks
accumulate significant amounts of alpha-linolenic acid (ALA), eicosapentaenoic acid (EPA),
and docosahexaenoic acid (DHA) when flaxseed meal constitutes up to 20% of their diet [14,
266,267]. This dietary modification also improves the overall quality of the products and
can reduce cholesterol levels in some cases. Eggs and poultry meat are suitable candidates
for fatty acid profile modification to increase the content of n-3 polyunsaturated fatty acids
(PUFA) like ALA, EPA, and DHA, which are essential for a balanced diet. Regulations in
the European Union require foods to contain at least 0.3 g ALA per 100 g and/or at least
40 mg EPA + DHA per 100 g to be labelled as a source of omega-3 fatty acids, and at least
0.6 g ALA per 100 g and/or at least 80 mg EPA + DHA per 100 g to be considered a rich
source of omega-3 fatty acids [268]. Poultry, unlike humans, can efficiently convert ALA
into DHA, making them an excellent source of this essential fatty acid when fed flaxseed or
other ALA-rich by-products. However, care must be taken when incorporating over 10%
flaxseed meal into poultry diets, as it may negatively impact production performance and
product shelf-life [269]. Other by-products like rapeseed meal, cottonseed meal, camelina
meal/cake, and rosehip meal have also been effective in enhancing the nutritional content
of poultry products when added to their diets [229].

Incorporating antioxidant-rich by-products derived from fruits, extracts, and plants
into poultry diets can lead to meat and eggs with higher levels of health-promoting com-
pounds. These compounds help to neutralize harmful free radicals, reduce oxidative stress,
and lower the risk of chronic diseases [9,12,240]. Additionally, supplementing laying hens’
diets with natural sources of carotenoids like lutein and zeaxanthin can result in eggs with
increased levels of these compounds, benefiting eye health and potentially preventing age-
related macular degeneration [148,270,271]. Introducing selenium-enriched feed to poultry
can turn poultry products into reliable sources of this essential trace mineral. Selenium
plays a crucial role in antioxidant defence and immune function, contributing to overall
health [272,273]. Poultry products can also be fortified with vitamin D by including it in
their diets, promoting bone health, immune function, and various metabolic processes [274].
Furthermore, incorporating live microorganisms into poultry diets can enhance gut health
and potentially improve the nutritional value of meat and eggs. This can lead to better
digestion and immune function in both the birds and consumers [275], especially due to
low or no antibiotic usage.
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In essence, functional foods from poultry represent a convergence of scientific inno-
vation and nutritional understanding, offering a tangible way to improve human health
through designing diets. As research continues to explore the potential of these foods, their
range of benefits is likely to expand, revolutionizing how we perceive and approach human
and animal nutrition.

9. Safety and Regulation of Functional Foods

Ensuring the safety and efficacy of functional foods is of utmost importance. The safety
and regulation of functional foods are of high importance to ensure that these products
are safe for consumption and deliver the claimed health benefits without causing harm to
consumers. In Europe, regulatory bodies, such as the European Food Safety Authority [276],
have established few guidelines and regulations for functional foods. These guidelines
specify the permissible levels of bioactive compounds, nutrients, and health claims that
can be made on product labels ((Regulation (EC) No 1924/2006; U.S. Food and Drug
Administration) [277].

Functional foods, like any other food product, must undergo extensive testing and
research, and rigorous safety and efficacy assessments before they can be marketed and sold
to consumers. This involves toxicity studies, clinical trials, and post-market surveillance to
monitor any potential adverse effects or interactions with medications, evaluating potential
hazards, allergens, contaminants, and other safety concerns associated with the ingredients
used in the product.

In the United States, the FDA (Food and Drug Administration) designates certain food
ingredients as generally recognized as safe (GRAS), which means they are considered safe
for consumption based on a history of safe use or scientific evidence. Manufacturers may
self-affirm GRAS status for their ingredients, or they can submit a GRAS notification to the
FDA for review.

In the European context, the fundamental principles and regulations governing food
law, along with the creation of the European Food Safety Authority (EFSA) and the founda-
tion of food safety standards, are outlined in the EU General Food Law (Regulation (EC) No.
178/2002) [278]. This regulation also encompasses the essential “precautionary principle”,
which forms the core of decision-making in matters related to food when uncertainties exist.
In some cases, functional foods that contain new ingredients or novel bioactive compounds
may require pre-market approval from regulatory agencies before they can be sold to
consumers. This approval process typically involves providing scientific evidence of safety
and efficacy. Since the EU framework has no concrete definitions to attest functional food
status, there are some regulations that define groups of aliments, as presented in Table 4.

Table 4. European regulations on specific types of foods.

Type of Food Regulation References

food supplement

Directive 2002/46/EC states that food supplements are concentrated
sources of nutrients or other substances with a nutritional or physiological
effect, marketed in dose form (e.g., capsules, tablets, or sachets), and
intended to supplement the normal diet. They correct nutritional
deficiencies, maintain nutrient intake, or support physiological functions.

[279]

vitamins and minerals

Directive 2002/46/EC primarily focuses on vitamins and minerals,
providing lists of harmonized vitamins, minerals, and their sources for
food supplement manufacturing, along with labelling requirements.
However, it does not fully cover other substances that may be present in
food supplements. Additional compounds may be regulated by national
rules or authorized under other EU legislations, such as regulations for the
fortification of food, foods for specific groups, and novel foods.

[279]
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Table 4. Cont.

Type of Food Regulation References

enriched or fortified foods

Regulation (EC) No. 1925/2006 addresses enriched or fortified foods with
specific nutrients. Unlike food supplements, these substances are added
directly to food items to enhance their nutritional qualities. This regulation
includes substances beyond vitamins and minerals, such as essential fatty
acids, fibre, and various plants and herbal extracts.

[280]

foods for specific groups

Regulation (EU) 609/2013 refers to Foods for Specific Groups (FSG) and
establishes requirements for various food categories, including infant
formula, baby food, food for special medical purposes, and total diet
replacement for weight control. It also sets rules for adding substances
(including bioactive compounds) to these foods. The list of permissible
substances includes minerals, vitamins, amino acids, carnitine, taurine,
nucleotides, choline, and inositol.

[281]

novel foods

Regulation (EU) No. 2015/2283 on “novel foods” applies to foods not
significantly consumed in the EU before 15 May 1997. This regulation
covers new foods, food from new sources, new substances used in food,
and new food production technologies.

[282]

food additives and nutrition
and health claims

Regulations like (EC) 1333/2008 [28] for food additives and Regulation
(EC) No. 1924/2006 for nutrition and health claims may affect foods
containing additives or bioactive compounds with technological functions
or those making specific nutritional or health claims, respectively. These
regulations provide additional requirements and guidelines beyond those
specifically related to food supplements and bioactive compounds.

[283,284]

10. Challenges and Future Directions

While functional foods hold great promise for improving public health, several chal-
lenges remain.

Further research is needed to fully understand the mechanisms of action and optimal
dosages of bioactive compounds in functional foods. Robust clinical trials and long-term
studies are essential for establishing causality and assessing the true health benefits.

In the global marketplace, there are efforts needed to harmonize regulations related to
functional foods to facilitate trade while ensuring consumer safety. Organizations like the
Codex Alimentarius Commission should also play a role in setting international standards
for functional food regulations, safety, and quality. Harmonizing regulations and standards
across countries will facilitate the development, marketing, and trade of functional foods,
ensuring consumer safety and promoting international collaboration in this field.

Increasing consumer awareness and providing accurate information about functional
foods are crucial. Misleading claims and labelling practices can undermine the credibility
and potential benefits of functional foods. Functional foods must have accurate and
informative labelling to provide consumers with clear information about the product’s
ingredients, health claims, and proper usage.

Manufacturers of functional foods must adhere to strict quality control standards and
quality control and good manufacturing practices (GMP) to ensure the consistency, purity,
and safety of their products. Regular inspections may be conducted to ensure compliance.

After a functional food is approved and introduced to the market, post-market surveil-
lance should be conducted to monitor its safety and efficacy in real-world conditions. This
will help to identify any potential long-term or rare adverse effects.

Striking a balance between promoting better health and protecting individuals from
potential harm, scientific evaluation, transparent labelling, and responsible marketing
is indispensable.
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treatment and cancer prevention—Review on epidemiological data and clinical trials. Nutrients 2023, 15, 1896. [CrossRef]
165. Honda, M. Nutraceutical and pharmaceutical applications of carotenoids. In Pigments from Microalgae Handbook; Springer:

Berlin/Heidelberg, Germany, 2020; pp. 449–469.
166. Hillard, S. Why Are Americans Sick? 2016. Available online: https://books.google.ro/books?id=AA-5DAAAQBAJ&printsec=

copyright&hl=ro&source=gbs_pub_info_r#v=onepage&q&f=false (accessed on 25 September 2023).
167. Kibiti, C.M.; Afolayan, A.J. The biochemical role of macro and micro-minerals in the management of diabetes mellitus and its

associated complications: A review. Int. J. Vitam. Nutr. Res. 2015, 85, 88–103. [CrossRef]
168. World Health Organization. Guidelines on Food Fortification with Micronutrients; World Health Organization: Geneve,

Switzerland, 2006.
169. Enghag, P. Encyclopedia of the Elements: Technical Data-History-Processing-Applications; John Wiley & Sons: Hoboken, NJ, USA, 2008.
170. Galanakis, C.M. Functionality of Food Components and Emerging Technologies. Foods 2021, 10, 128. [CrossRef] [PubMed]
171. Fisinin, V.I.; Papazyan, T.T.; Surai, P.F. Producing specialist poultry products to meet human nutrition requirements: Selenium

enriched eggs. World’s Poult. Sci. J. 2008, 64, 85–98. [CrossRef]
172. Gies, A. Problems in assessing low dose effects of endocrine disrupters. Environ. Sci. Technol. Libr. 2007, 22, 283.
173. Vruwink, K.G.; Keen, C.L.; Gershwin, M.E.; Mareschi, J.P.; Hurley, L.S. The effect of experimental zinc deficiency on development

of the immune system. In Nutrient Modulation of the Immune Response; CRC Press: Boca Raton, FL, USA, 2020; pp. 263–280.
174. Nagarajan, J.; Krishnamurthy, N.P.; Ramanan, R.N.; Raghunandan, M.E.; Galanakis, C.M.; Ooi, C.W. A facile water-induced

complexation of lycopene and pectin from pink guava byproduct: Extraction, characterization and kinetic studies. Food Chem.
2019, 296, 47–55. [CrossRef] [PubMed]

175. Finch, C.W. Review of trace mineral requirements for preterm infants: What are the current recommendations for clinical practice?
Nutr. Clin. Pract. 2015, 30, 44–58. [CrossRef] [PubMed]

176. Aslam, F.; Muhammad, S.M.; Aslam, S.; Irfan, J.A. Vitamins: Key role players in boosting up immune response—A mini review.
Vitam. Miner. 2017, 6, 1000153.

177. Ravisankar, P.; Reddy, A.A.; Nagalakshmi, B.; Koushik, O.S.; Kumar, B.V.; Anvith, P.S. The comprehensive review on fat soluble
vitamins. IOSR J. Pharm. 2015, 5, 12–28.

178. Di Michele, F. Why Vitamin D Status Might be Important for Brain Health and Mental Well-Being? Curr. Pharm. Des. 2020,
26, 2439–2441. [CrossRef]

179. Altieri, B.; Muscogiuri, G.; Barrea, L.; Mathieu, C.; Vallone, C.V.; Mascitelli, L.; Bizzaro, G.; Altieri, V.M.; Tirabassi, G.; Balercia,
G.; et al. Does vitamin D play a role in autoimmune endocrine disorders? A proof of concept. Rev. Endocr. Metab. Disord. 2017,
18, 335–346. [CrossRef]

180. Kheiri, B.; Abdalla, A.; Osman, M.; Ahmed, S.; Hassan, M.; Bachuwa, G. Vitamin D deficiency and risk of cardiovascular diseases:
A narrative review. Clin. Hypertens. 2018, 24, 1–9. [CrossRef]

181. Agarwal, P.; Agarwal, Y.; Hameed, M. Recent Advances in Association Between Vitamin D Levels and Cardiovascular Disorders.
Curr. Hypertens. Rep. 2023, 25, 185–209. [CrossRef] [PubMed]

182. Mattila, P.H.; Valkonen, E.; Valaja, J. Effect of different vitamin D supplementations in poultry feed on vitamin D content of eggs
and chicken meat. J. Agric. Food Chem. 2011, 59, 8298–8303. [CrossRef] [PubMed]

183. Neill, H.R.; Gill, C.I.; McDonald, E.J.; McRoberts, W.C.; Pourshahidi, L.K. The future is bright: Biofortification of common foods
can improve vitamin D status. Crit. Rev. Food Sci. Nutr. 2023, 63, 505–521. [CrossRef] [PubMed]

184. Daliri, E.B.-M.; Oh, D.H.; Lee, B.H. Bioactive Peptides. Foods 2017, 6, 32. [CrossRef] [PubMed]
185. Bhat, Z.F.; Kumar, S.; Bhat, H.F. Bioactive peptides of animal origin: A review. J. Food Sci. Technol. 2015, 52, 5377–5392. [CrossRef]

[PubMed]
186. Liu, C.; Ren, D.; Li, J.; Fang, L.; Wang, J.; Liu, J.; Min, W. Cytoprotective effect and purification of novel antioxidant peptides from

hazelnut (C. heterophylla Fisch) protein hydrolysates. J. Funct. Foods 2018, 42, 203–215. [CrossRef]
187. Chen, Y.; Zhang, H.; Liu, R.; Mats, L.; Zhu, H.; Pauls, K.P.; Deng, Z.; Tsao, R. Antioxidant and anti-inflammatory polyphenols and

peptides of common bean (Phaseolus vulga L.) milk and yogurt in Caco-2 and HT-29 cell models. J. Funct. Foods 2019, 53, 125–135.
[CrossRef]

188. Montone, C.M.; Capriotti, A.L.; Cavaliere, C.; La Barbera, G.; Piovesana, S.; Chiozzi, R.Z.; Laganà, A. Characterization of
antioxidant and angiotensin-converting enzyme inhibitory peptides derived from cauliflower by-products by multidimensional
liquid chromatography and bioinformatics. J. Funct. Foods 2018, 44, 40–47. [CrossRef]

189. Tagliazucchi, D.; Martini, S.; Shamsia, S.; Helal, A.; Conte, A. Biological activities and peptidomic profile of in vitro-digested cow,
camel, goat and sheep milk. Int. Dairy J. 2018, 81, 19–27. [CrossRef]

https://doi.org/10.3382/ps/pey407
https://www.ncbi.nlm.nih.gov/pubmed/30371893
https://doi.org/10.3390/antiox11061121
https://www.ncbi.nlm.nih.gov/pubmed/35740018
https://doi.org/10.1038/290201a0
https://doi.org/10.3390/nu11102388
https://doi.org/10.3390/nu15081896
https://books.google.ro/books?id=AA-5DAAAQBAJ&printsec=copyright&hl=ro&source=gbs_pub_info_r#v=onepage&q&f=false
https://books.google.ro/books?id=AA-5DAAAQBAJ&printsec=copyright&hl=ro&source=gbs_pub_info_r#v=onepage&q&f=false
https://doi.org/10.1024/0300-9831/a000226
https://doi.org/10.3390/foods10010128
https://www.ncbi.nlm.nih.gov/pubmed/33435589
https://doi.org/10.1017/S0043933907001742
https://doi.org/10.1016/j.foodchem.2019.05.135
https://www.ncbi.nlm.nih.gov/pubmed/31202305
https://doi.org/10.1177/0884533614563353
https://www.ncbi.nlm.nih.gov/pubmed/25527182
https://doi.org/10.2174/138161282621200520085710
https://doi.org/10.1007/s11154-016-9405-9
https://doi.org/10.1186/s40885-018-0094-4
https://doi.org/10.1007/s11906-023-01246-4
https://www.ncbi.nlm.nih.gov/pubmed/37256476
https://doi.org/10.1021/jf2012634
https://www.ncbi.nlm.nih.gov/pubmed/21696169
https://doi.org/10.1080/10408398.2021.1950609
https://www.ncbi.nlm.nih.gov/pubmed/34291674
https://doi.org/10.3390/foods6050032
https://www.ncbi.nlm.nih.gov/pubmed/28445415
https://doi.org/10.1007/s13197-015-1731-5
https://www.ncbi.nlm.nih.gov/pubmed/26344955
https://doi.org/10.1016/j.jff.2017.12.003
https://doi.org/10.1016/j.jff.2018.12.013
https://doi.org/10.1016/j.jff.2018.02.022
https://doi.org/10.1016/j.idairyj.2018.01.014


Foods 2023, 12, 4001 33 of 36

190. Eckert, E.; Zambrowicz, A.; Bobak, Ł.; Zabłocka, A.; Chrzanowska, J.; Trziszka, T. Production and identification of biologically
active peptides derived from by-product of hen egg-yolk phospholipid extraction. Int. J. Pept. Res. Ther. 2019, 25, 669–680.
[CrossRef]

191. Xing, L.; Liu, R.; Gao, X.; Zheng, J.; Wang, C.; Zhou, G.; Zhang, W. The proteomics homology of antioxidant peptides extracted
from dry-cured Xuanwei and Jinhua ham. Food Chem. 2018, 266, 420–426. [CrossRef] [PubMed]

192. Bashir, K.M.I.; Park, Y.J.; An, J.H.; Choi, S.J.; Kim, J.H.; Baek, M.K.; Kim, A.; Sohn, J.H.; Choi, J.S. Antioxidant properties of
Scomber japonicus hydrolysates prepared by enzymatic hydrolysis. J. Aquat. Food Prod. Technol. 2018, 27, 107–121. [CrossRef]

193. Fang, B.; Sun, J.; Dong, P.; Xue, C.; Mao, X. Conversion of turbot skin wastes into valuable functional substances with an
eco-friendly fermentation technology. J. Clean. Prod. 2017, 156, 367–377. [CrossRef]

194. Ambigaipalan, P.; Shahidi, F. Bioactive peptides from shrimp shell processing discards: Antioxidant and biological activities. J.
Funct. Foods 2017, 34, 7–17. [CrossRef]

195. Seddek, N.H.; Fawzy, M.A.; El-Said, W.A.; Ahmed, M.M.R. Evaluation of antimicrobial, antioxidant and cytotoxic activities and
characterization of bioactive substances from freshwater blue-green algae. Glob. NEST J. 2019, 21, 329–337.

196. Kadam, S.U.; Álvarez, C.; Tiwari, B.K.; O’Donnell, C.P. Extraction and characterization of protein from Irish brown seaweed
Ascophyllum nodosum. Food Res. Int. 2017, 99, 1021–1027. [CrossRef] [PubMed]

197. Ali, M.A.; Kamal, M.M.; Rahman, M.H.; Siddiqui, M.N.; Haque, M.A.; Saha, K.K.; Rahman, M.A. Functional dairy products as
a source of bioactive peptides and probiotics: Current trends and future prospectives. J. Food Sci. Technol. 2022, 59, 1263–1279.
[CrossRef] [PubMed]

198. Chang, C.; Lahti, T.; Tanaka, T.; Nickerson, M.T. Egg proteins: Fractionation, bioactive peptides and allergenicity. J. Sci. Food Agric.
2018, 98, 5547–5558. [CrossRef]

199. Tadesse, S.A.; Emire, S.A. Production and processing of antioxidant bioactive peptides: A driving force for the functional food
market. Heliyon 2020, 6, e04765. [CrossRef]

200. Santini, A.; Cammarata, S.M.; Capone, G.; Ianaro, A.; Tenore, G.C.; Pani, L.; Novellino, E. Nutraceuticals: Opening the debate for
a regulatory framework. Br. J. Clin. Pharmacol. 2018, 84, 659–672. [CrossRef]

201. Da Costa, J.P. A current look at nutraceuticals—Key concepts and future prospects. Trends Food Sci. Technol. 2017, 62, 68–78.
[CrossRef]

202. Gupta, R.C.; Lall, R.; Srivastava, A. (Eds.) Nutraceuticals: Efficacy, Safety and Toxicity; Academic Press: Cambridge, MA, USA, 2021.
203. Roberto, C.A.; Khandpur, N. Improving the design of nutrition labels to promote healthier food choices and reasonable portion

sizes. Int. J. Obes. 2014, 38, S25–S33. [CrossRef] [PubMed]
204. Komaroff, A.L. By the way, doctor. I’ve been taking omega-3 fats and have two big bruises. Even small doses of aspirin cause me

to bruise. My doctor is not concerned, but should I be? Harv. Health Lett. 2009, 34, 8. [PubMed]
205. Irwin, R.D.; Eustis, S.L.; Stefanski, S.; Haseman, J.K. Carcinogenicity of glycidol in F344 rats and B6C3F1 mice. J. Appl. Toxicol.

1996, 16, 201–209. [CrossRef]
206. Marcelo, C.; Warwick, M.; Marcelo, C.; Qayyum, R. The association between urinary genistein levels and mortality among adults

in the United States. PLoS ONE 2019, 14, e0211368. [CrossRef] [PubMed]
207. Nakamura, H.; Wang, Y.; Kurita, T.; Adomat, H.; Cunha, G.R.; Wang, Y. Genistein increases epidermal growth factor receptor

signaling and promotes tumor progression in advanced human prostate cancer. PLoS ONE 2011, 6, e20034. [CrossRef] [PubMed]
208. Xia, E.Q.; Deng, G.F.; Guo, Y.J.; Li, H.B. Biological activities of polyphenols from grapes. Int. J. Mol. Sci. 2010, 11, 622–646.

[CrossRef] [PubMed]
209. Losurdo, G.; Principi, M.; Iannone, A.; Amoruso, A.; Ierardi, E.; Di Leo, A.; Barone, M. Extra-intestinal manifestations of non-celiac

gluten sensitivity: An expanding paradigm. World J. Gastroenterol. 2018, 24, 1521. [CrossRef]
210. Díaz, L.D.; Fernández-Ruiz, V.; Cámara, M. An international regulatory review of food health-related claims in functional food

products labeling. J. Funct. Foods 2020, 68, 103896. [CrossRef]
211. Moco, S.; Barron, D. Bioactive interactions in food and natural extracts. In Nutrigenomics and Proteomics in Health and Disease:

Towards a Systems-Level Understanding of Gene—Diet Interactions; John Wiley and Sons: Hoboken, NJ, USA, 2017; pp. 65–91.
212. Dima, C.; Assadpour, E.; Dima, S.; Jafari, S.M. Bioavailability of nutraceuticals: Role of the food matrix, processing conditions, the

gastrointestinal tract, and nanodelivery systems. Compr. Rev. Food Sci. Food Saf. 2020, 19, 954–994. [CrossRef]
213. Naidu, R.; Semple, K.T.; Megharaj, M.; Juhasz, A.L.; Bolan, N.S.; Gupta, S.K.; Clothier, B.E.; Schulin, R. Bioavailability: Definition,

assessment and implications for risk assessment. Dev. Soil Sci. 2008, 32, 39–51.
214. Dima, C.; Assadpour, E.; Dima, S.; Jafari, S.M. Bioavailability and bioaccessibility of food bioactive compounds; overview and

assessment by in vitro methods. Compr. Rev. Food Sci. Food Saf. 2020, 19, 2862–2884. [CrossRef] [PubMed]
215. Brodkorb, A.; Egger, L.; Alminger, M.; Alvito, P.; Assunção, R.; Ballance, S.; Bohn, T.; Bourlieu-Lacanal, C.; Boutrou, R.; Carrière, F.;

et al. INFOGEST static in vitro simulation of gastrointestinal food digestion. Nat. Protoc. 2019, 14, 991–1014. [CrossRef] [PubMed]
216. Da Costa de Quadros, C.; de Sousa, A.; Alan, C.; Latorres, J.M.; Michelon, M.; de las Mercedes Salas-Mellado, M. Lipid

Nanocarriers as an Alternative for the Delivery of Bioactive Compounds Beneficial to Health. Curr. Bioact. Compd. 2023, 19, 16–29.
[CrossRef]

217. Fernández-García, E.; Carvajal-Lérida, I.; Pérez-Gálvez, A. In vitro bioaccessibility assessment as a prediction tool of nutritional
efficiency. Nutr. Res. 2009, 29, 751–760. [CrossRef] [PubMed]

https://doi.org/10.1007/s10989-018-9713-x
https://doi.org/10.1016/j.foodchem.2018.06.034
https://www.ncbi.nlm.nih.gov/pubmed/30381207
https://doi.org/10.1080/10498850.2017.1407013
https://doi.org/10.1016/j.jclepro.2017.04.055
https://doi.org/10.1016/j.jff.2017.04.013
https://doi.org/10.1016/j.foodres.2016.07.018
https://www.ncbi.nlm.nih.gov/pubmed/28865612
https://doi.org/10.1007/s13197-021-05091-8
https://www.ncbi.nlm.nih.gov/pubmed/35250052
https://doi.org/10.1002/jsfa.9150
https://doi.org/10.1016/j.heliyon.2020.e04765
https://doi.org/10.1111/bcp.13496
https://doi.org/10.1016/j.tifs.2017.02.010
https://doi.org/10.1038/ijo.2014.86
https://www.ncbi.nlm.nih.gov/pubmed/25033961
https://www.ncbi.nlm.nih.gov/pubmed/19847925
https://doi.org/10.1002/(SICI)1099-1263(199605)16:3%3C201::AID-JAT333%3E3.0.CO;2-0
https://doi.org/10.1371/journal.pone.0211368
https://www.ncbi.nlm.nih.gov/pubmed/30682197
https://doi.org/10.1371/journal.pone.0020034
https://www.ncbi.nlm.nih.gov/pubmed/21603581
https://doi.org/10.3390/ijms11020622
https://www.ncbi.nlm.nih.gov/pubmed/20386657
https://doi.org/10.3748/wjg.v24.i14.1521
https://doi.org/10.1016/j.jff.2020.103896
https://doi.org/10.1111/1541-4337.12547
https://doi.org/10.1111/1541-4337.12623
https://www.ncbi.nlm.nih.gov/pubmed/33337033
https://doi.org/10.1038/s41596-018-0119-1
https://www.ncbi.nlm.nih.gov/pubmed/30886367
https://doi.org/10.2174/1573407219666230306142421
https://doi.org/10.1016/j.nutres.2009.09.016
https://www.ncbi.nlm.nih.gov/pubmed/19932863


Foods 2023, 12, 4001 34 of 36

218. Carbonell-Capella, J.M.; Buniowska, M.; Barba, F.J.; Esteve, M.J.; Frígola, A. Analytical methods for determining bioavailability
and bioaccessibility of bioactive compounds from fruits and vegetables: A review. Compr. Rev. Food Sci. Food Saf. 2014,
13, 155–171. [CrossRef] [PubMed]

219. Arvanitoyannis, I.S.; Van Houwelingen-Koukaliaroglou, M. Functional foods: A survey of health claims, pros and cons, and
current legislation. Crit. Rev. Food Sci. Nutr. 2005, 45, 385–404. [CrossRef] [PubMed]

220. Untea, A.E.; Varzaru, I.; Vlaicu, P.A.; Turcu, R.P.; Panaite, T.D. Studies on antioxidant activities of grape pomace using in vitro, ex
vivo, and in vivo models. J. Food Meas. Charact. 2023, 17, 121–128. [CrossRef]

221. Mohammadnezhad, P.; Valdés, A.; Álvarez-Rivera, G. Bioactivity of food by-products: An updated insight. Curr. Opin. Food Sci.
2023, 52, 101065. [CrossRef]

222. Keskin Çavdar, H. Active compounds, health effects, and extraction of unconventional plant seed oils. In Plant and Human Health,
Volume 2: Phytochemistry and Molecular Aspects; Springer: Berlin/Heidelberg, Germany, 2019; pp. 245–285.

223. Albuquerque, T.G.; Nunes, M.A.; Bessada, S.M.; Costa, H.S.; Oliveira, M.B.P. Biologically active and health promoting food
components of nuts, oilseeds, fruits, vegetables, cereals, and legumes. In Chemical Analysis of Food; Academic Press: Cambridge,
MA, USA, 2020; pp. 609–656.

224. Goyal, A.; Tanwar, B.; Sihag, M.K.; Kumar, V.; Sharma, V.; Soni, S. Rapeseed/canola (Brassica napus). In Oilseeds: Health Attributes
and Food Applications; Springer: Berlin/Heidelberg, Germany, 2021; pp. 47–71.

225. Arya, S.S.; Salve, A.R.; Chauhan, S. Peanuts as functional food: A review. J. Food Sci. Technol. 2016, 53, 31–41. [CrossRef]
226. Li, Y.; Li, Z.; Liu, H.; Noblet, J.; Liu, L.; Li, D.; Wang, F.; Lai, C. Net energy content of rice bran, corn germ meal, corn gluten feed,

peanut meal, and sunflower meal in growing pigs. Asian-Australas. J. Anim. Sci. 2018, 31, 1481. [CrossRef] [PubMed]
227. Gupta, A.; Sharma, R.; Sharma, S. Almond. In Antioxidants in Vegetables and Nuts-Properties and Health Benefits; Springer:

Berlin/Heidelberg, Germany, 2020; pp. 423–452.
228. Rathore, K.S.; Pandeya, D.; Campbell, L.M.; Wedegaertner, T.C.; Puckhaber, L.; Stipanovic, R.D.; Thenell, J.S.; Hague, S.; Hake,

K. Ultra-low gossypol cottonseed: Selective gene silencing opens up a vast resource of plant-based protein to improve human
nutrition. Crit. Rev. Plant Sci. 2020, 39, 1–29. [CrossRef]

229. Gheorghe, A.; Vlaicu, P.A.; Olteanu, M.; Vis, inescu, P.; Criste, R.D. Obtaining eggs enriched in polyunsaturated fatty acids (PUFA).
1. Use of vegetable sources rich in PUFA as functional ingredients in laying hens diets: A review. Arch. Zootech. 2019, 22, 54–85.

230. Vlaicu, P.A.; Panaite, T.D. Effect of dietary pumpkin (Cucurbita moschata) seed meal on layer performance and egg quality
characteristics. Anim. Biosci. 2022, 35, 236. [CrossRef] [PubMed]

231. Bhat, F.M.; Sommano, S.R.; Riar, C.S.; Seesuriyachan, P.; Chaiyaso, T.; Prom-u-Thai, C. Status of bioactive compounds from bran
of pigmented traditional rice varieties and their scope in production of medicinal food with nutraceutical importance. Agronomy
2020, 10, 1817. [CrossRef]

232. Ikram, S.; Huang, L.; Zhang, H.; Wang, J.; Yin, M. Composition and nutrient value proposition of brewers spent grain. J. Food Sci.
2017, 82, 2232–2242. [CrossRef] [PubMed]

233. Roy, F.; Boye, J.I.; Simpson, B.K. Bioactive proteins and peptides in pulse crops: Pea, chickpea and lentil. Food Res. Int. 2010,
43, 432–442. [CrossRef]

234. Lefter, N.A.; Habeanu, M.; Gheorghe, A.; Ciurescu, G.; Dumitru, M.; Untea, A.E.; Vlaicu, P.A. Assessing the Effects of Microencap-
sulated Lactobacillus salivarius and Cowpea Seed Supplementation on Broiler Chicken Growth and Health Status. Front. Vet. Sci.
2023, 10, 1279819. [CrossRef]

235. Caliceti, C.; Malaguti, M.; Marracino, L.; Barbalace, M.C.; Rizzo, P.; Hrelia, S. Agri-Food Waste from Apple, Pear, and Sugar
Beet as a Source of Protective Bioactive Molecules for Endothelial Dysfunction and Its Major Complications. Antioxidants 2022,
11, 1786. [CrossRef]

236. Ali, M.Y.; Sina, A.A.I.; Khandker, S.S.; Neesa, L.; Tanvir, E.M.; Kabir, A.; Khalil, M.I.; Gan, S.H. Nutritional composition and
bioactive compounds in tomatoes and their impact on human health and disease: A review. Foods 2020, 10, 45. [CrossRef]

237. Varzaru, I.; Untea, A.E.; Panaite, T.; Olteanu, M. Effect of dietary phytochemicals from tomato peels and rosehip meal on the lipid
peroxidation of eggs from laying hens. Arch. Anim. Nutr. 2021, 75, 18–30. [CrossRef] [PubMed]

238. Panaite, T.D.; Nour, V.; Vlaicu, P.A.; Ropota, M.; Corbu, A.R.; Saracila, M. Flaxseed and dried tomato waste used together in
laying hens diet. Arch. Anim. Nutr. 2019, 73, 222–238. [CrossRef] [PubMed]
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