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Topic Progress Expected 

Output 

The manipulation of animal diets to 

enhance the nutritional value of food 

(milk, meat, eggs, fish). Examples 

include: 

- enhancing the selenium content of 

livestock produce; 

- enriching foods with polyunsaturated 

fatty acids (PUFAs) including long chain 

n-3 PUFA; 

- developing foods with reduced 

concentrations of saturated fatty acids; 

The Committee first considered this issue in 2004-2005. A 

horizon scanning workshop organised by the GACS took place 

on 24 June 2009 and was attended by a number of ACAF 

Members. ACAF was requested to take forward the ideas 

discussed. At ACAF’s September 2009 meeting a Member of 

the Committee agreed to carry out a literature review of 

research being carried out in this area. The report of the 

review was circulated to Members on 27 November 2009 and 

the key areas of research summarised. 

At its September 2012 meeting, Members were informed of 

developments on iodine and vitamin D. A Member of the 

Committee agreed to provide details of these developments 

to Members, which was circulated on 11 October 2012. To be 

aware of developments and provide comments on potential 

issues for feed/food safety. 

To be aware of 

developments 

and provide 

comments on 

potential issues 

for feed/food 

safety. 

ACAF Forward Work Programme 



Biofortification is food fortification achieved by plant breeding or 

genetic modification to give a higher content of nutrients --Dictionary 

of Food and Nutrition

Biofortification is the process of increasing the nutritional content of the edible portion of plant 

foods to levels that consistently exceed the average content observed --Wiktionary





Ireland: 

89% of men

85% of women

UK:

74% of men 

64% of women



The increased availability of low-cost, 

high calorie, nutrient-poor foods over 

the past four decades is a key 

component to the rise in obesity 

worldwide*

* Via, Michael. "The malnutrition of obesity: micronutrient deficiencies that promote 

diabetes." ISRN endocrinology 2012





Race to the Bottom…





According to the EFSA criteria…

Eg. No. 1:  Chicken is:

• High Protein

• High Unsaturated fat

• Low sodium/salt

• High in Niacin

• Source of Selenium

• Source of Panthothenic acid

• Source of Phosphorus

• Source of Zinc

Eg. No. 2: Eggs are:

• High Protein

• Source of Vitamin A

• High in Vitamin D

• Source of Folic acid          

• High in Biotin      

• High in Iodine    

• Source of Phosphorus   

• Source of Selenium         

• Source of Pantothenic Acid         

• Source of Riboflavin        

• High in Vitamin B12 



Regulation (EC) No 1169/2011

• Article 7

Food information shall not be misleading, particularly by 
suggesting that the food possesses special characteristics when 
in fact all similar foods possess such characteristics, in particular 
by specifically emphasising the presence or absence of certain 
ingredients and/or nutrients



Designer Foods

Designer foods and their benefits: A review. J Food 

Sci Technol (2013) 50(1):1–16



Feed

Omega 3

Selenium

Vitamin E

Vitamin D

Folic Acid

CLA

Iodine
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