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INTRODUCTION

• The global functional foods market size was 

129.39 billion in USD in 2015. 

• Growing consciousness among consumers 

regarding their health and proper diet is 

expected to aid the overall industry over the next 

eight years. 

• Foods are not only intended to satisfy one’s 

hunger but also to eliminate nutrition related 

diseases. Such a factor is anticipated to affect 

the global industry demand positively.



Global functional foods market revenue, by 

region, 2014 - 2024 (USD Million)



What's a functional food ?!

• A functional food is a typical food that has 

specific nutrients added to it, like vitamins or 

minerals, fiber, or probiotics or prebiotics. In 

general, this includes anything added for a 

specific functional purpose.



There are several reasons for the spread and 

growth of functional foods, including:

1. Increase food and health awareness and 

consumer interest in health

2. Scientific research that supports the role of 

functional foods in the fight against diseases 

or reducing the emergence of some 

diseases

3. Belief that these foods are safer and better 

tasted than traditional foods



• A study carried out by The Maram Project 

regarding the health of Palestinian families in 

cooperation with the Ministry of Health on the 

prevalence of vitamin A deficiency at the 

household level in the occupied West Bank and 

Gaza Strip revealed that 22% of Palestinian 

children from all regions suffer from vitamin A 

deficiency in plasma blood to below (200) μg / l



• The results of the study showed that there is a 

positive relationship between the prevalence of 

vitamin A deficiency and anemia; 33.9% of 

children with vitamin A deficiency suffer from 

anemia, so children with vitamin deficiencies are 

more vulnerable to diffeceancy compared with 

children who have normal levels of the vitamin.

• There are many statistics issued by the 

Palestinian Health which confirm the lack and 

low levels of vitamins and minerals in most 

Palestinian children.





• And as Bread is one of the highest 

products consumed by the Palestinian 

society…

• Average monthly consumption of bread is 

9.8 kg per person.



احصائية الجهاز المركسي للإحصاء الفلسطيني



• Hence we can emphasize the 
importance of the functional  bread 
project .



Brief description of the project idea

• The idea of the project is to produce a small-

sized colored bread, supported by vitamins and 

minerals, extracted from fresh natural 

vegetables. In addition to the increased benefit 

of this bread, it will also attract the targeted 

group of children









• In order to study to what extent the children will accept the 

product, we conducted a questionnaire for male and female 

children from 4 to 12 years.

• In which we examined the consumer's acceptance of the 

product, by submitting the real product to male and female 

primary schools of different ages, with multiple samples to help 

the consumer in making decision.



The questionnaire

• The questionnaire title is “Study of the 

acceptability of small-sized colored bread”

• And has six questions

• Results shown on upcoming slides















• Our objective is to improve the health of 

the society and create an immune 

generation less susceptible to diseases



• Male and female children aged 6 months and 

above.

• Note that it is suitable for all ages.



The reason behind the importance of 

the product is the vitamins and minerals 

it is fortified with, which simulates the 

real natural vegetables



• Prepare building blocks for healthy body. It helps to build the 
body, prepare and strengthen it. It also fight diseases and 
work to improve the performance of the organs in the body 
correctly.

• The red paprika contains vitamin A, E and C, which are 
considered antioxidants and improves eye health, and 
reduces symptoms of malnutrition.

• One of the most common causes of anemia is iron 
deficiency, the main symptoms of which are weakness and 
tiredness.

• Red pepper is not the only source of iron, vitamin C is also 
rich of iron, and it increases the absorption of iron from the 
gut.



• In fact, one medium-sized red pepper may 

contain 169% of the recommended dietary 

allowance (RDA) for vitamin C.

• Which may help increase your body's iron 

stores, cutting the risk of anemia

• Spinach also contains folic acid and iron.



• The added colors to the bread will make it 
attractive and will draw the attention of
anyone sees it

• Restaurant studies have shown that red 
colors stimulate appetite, and this is a main 
reason red is used by fast food operations.

• It also enhance the marketability of food 
products

• Food preference, and acceptability



• For example The Heinz Ketchup Company 

developed ketchups in an array of rainbow 

colors beginning with green, then purple, pink, 

orange and finally blue. 

• Their target market was children.











Future perspective 

Mix whole grain floor with white one

Made in new and different shape





 Create new packaging design to increase 

attraction



Made with new colors and nutrients
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