
The innovative proposition 
to attract investors and buyers 

 
1. Name of innovation 
 

THE SECOND TYPE DIABETES DIET’S DEVELOPMENT 

 

2. Intellectual Property 
Select the appropriate position, put the mark «+». Write relevant information. 

 Patented Innovation  countries:  
    

 Filed for a patent countries:  
    

 License agreement or Exclusive rights. Exclusive rights 
   

 Other (specify) _________________________________________________________ 

 
3. Type of innovation 
Select the icon by replacing from "-" to "+"   
 

- Product  + Result of R&D 

- Technology  - Other (discussed separately) 

 
4. Areas of innovation 
Select one or more applications innovation by replacing from "-" to "+" .  
 

- Automobiles, transport and logistics 
+ Agriculture and food technology 

- Aerial and space technology 

- Biochemical technology 

- Building 

- Military Industrial and Safety 

- Energy and Energy Saving 

- IT-technology, ICT industry and services 

- Light industry 

- Marine industry and services 

- Environment 

- Nano- and Micro Technology 

- New materials 
+ Medicine and Health 

- Creative industry 

- Tourism and cultural heritage 

- Other. (Please specify below the scope) 

  



Стор. 2 з 3 

5. Novelty 
 

What does innovation superior (in digits or qualitatively) already existing? (The answer should be clear 

and concise - three main arguments in support of the use of promising innovations in domestic and/or 

foreign markets) 

 

Experts predict that in 2030 diabetes will be the seventh leading cause of death in the world. Over 

the next 10 years the number of deaths from diabetes will increase by the half. That is why the second 

type diabetes diet’s development is a very important task.  

  The first thing that triggering the mechanism of appearance, and in the future and progression of 

diabetes type II are defections of a basic homeostasis regulation systems, which are responsible for 

providing nutritional cells and human tissue with numerous physiologically active functional ingredients. 

These disorders are caused by a chronic deficiency of water, numerous macro- and micronutrients, 

vitamins, glycosides, dietary fiber and many other physiologically active functional ingredients that are 

precursors of structural and / or regulatory substances (neurotransmitters, hormones, etc.) or cofactors 

of their metabolic activity. Different stress effects that exceed the strength and duration of the 

compensatory man possibilities even more accelerate and deepen the deficit. The absence in the 

human body of the extremely necessary amounts of hundreds of micronutrients and functional active 

ingredients that come from food or formed endogenously by cells of the intestine and representatives 

of symbiotic microorganisms, underlying the origin and progression of diabetes type II. 

It is recommended for the patients to take meal according to the ninth regime. In the regime 

describing there is a list of permitted and prohibited products, methods of thermal processing of it and 

day menu examples divided on parti-tive meal. Diabetes is a disease that requires periodic sanatorium 

visits. In sanatorium they make a generalized diet, according to the ninth regime, which deferens by 

the mass fraction of main makronutrien from the RDA of healthy per-sons. This diet usually is general 

and does not take into account individual physiological characteristics of the patient. 

The comparative analysis of the micronutrient diet compositions of the patients with type II diabetes 

and healthy people were held. On the base of this data it is possible to create the individual diet 

recommendations for the diabetes type II patients.  

For now it is necessary to analyze the patients diets and create recommendations for its revision in 

view in accordance to the latest achievements in the nutrition science. To summarize the scientific 

evidence, we believe it is necessary, firstly, to create a database of the chemical composition of foods 

recommended for patients with diabetes type II, and secondly, to develop technological approaches for 

enriching food products with necessary components, thirdly, to develop software and determine the 

criteria which will form sick person’s individual diet. It is offered, for the start, to establish such selection 

criteria as the total number of proteins, fats, carbohydrates, and minimal content of omega-3 fatty acids 

and maximum content of simple carbohydrates and starch. Also enter the minimum diet presence 

value of the vitamins B, biotin, vitamin A, E, D, C, minerals such as magnesium, zinc, calcium, 

selenium, manganese, chromium, sulfur and maximum values for sodium, iron and fluoride. 

 
 
 
 
6. Stage of Innovation 
 
What is innovation’s stage of development? Select the icon by replacing from "-" to "+"  
 

- The concept, proof of concept 
+ The prototype, which tested and available for demonstration 
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- The technologies for small-scale production 

- The technology is ready for industrial application 

- Commercialized 

 
7. The presentation innovations  
Select one or more forms by replacing badge from «-» to «+»)   
 

+ The demonstration model 

- Multimedia presentation 

- Report 
 

8. Information about the participants, which apply  innovation 
 

 If innovation is filed away 

First Name 

Last Name  
Odessa National Academy of Food Technologies (ONAFT) 

address  Ukraine, Odessa, Kanatnaya str., 112, ONAFT, Research institute ONAFT 

web-site onaft.edu.ua 

The person responsible for communication with the organizing committee of the Forum 

position Chief of Department of the normatively-technical providing and metrology 

 

First Name 

Last Name 
 

Danylova 

Olena 

tel. city (048) 724-28-75, 712-41-30 

e-mail nauka@onaft.edu.ua  

Author Kozonova J.O. 

 

 


