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Research on health functional food in Japan and its enlightenment to China
TIAN Ming"?, ZHANG Ziyi', ZHAO Jingbo', FANG Jun®, WAN Chao’, LI Yagqi’
(1. School of Government, Peking University, Beijing 100871, China; 2. National Medical
Products Administration Institute of Executive Development, Beijing 100073, China;

3. State Administration for Market Regulation, Beijing 100820, China)

Abstract: Objective In order to improve the health food laws, regulations and management measures, enhance the
uniformity and professionalism of health food supervision, promote the healthy and orderly development of the health food
industry. Methods  This paper combed the specific method of Japanese health functional food management through
literature research, expert discussion and enterprise research. Results It could be seen that Japanese health functional
foods were divided into three categories: specific health foods, functional label foods and nutritious functional foods.
Different categories adopted different product approval models, and some raw materials have achieved standardized

management. Conclusion The ingredient of health functional foods in Japan were managed by different classifications of

products. At the same time, the practice of enterprises undertaking the main responsibility has certain implications for the

management of ingredient for health foods in China.
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Figure 1  Classification of health functional foods

1.2 {R{&TRE & b 0y 4 BT

H A £ T BE £ & Y 32 2245 B0 10 o0 o8 181 OfS
THHERET (B MbrRSE) mEfmieZ i
2o Hoplg T R A LTI R
K x5 AL, H A Al Sz ) BRBE , AR T N B LA AS g
T, HHREIT 0T A A T AR, IR R
o 3 2 25 SR 1 A N 4 TR 2R B R Ay
A1) A DG £ il 2 4 W A8 ) 4 R L s O 3 4
R 153 2 2 FIERT P S MG =2 T8 9 58 30, IF 5k R
FA S £ f 48 42 5 BRI A8 T 2% 2 BEAR b AT
W RHE . BRI Z A, G5T AR s R
UIfe £ & VR 0 a8 B S B9 AH G bR E KT8 B, IF X
TR AT e Sk RV S R Sh AT I i A

BB ET N SR AR MNL 2 E
A FIR T N R, Sz AT RS A A B S 45
TW. URPEREREAEEZ T, LEWRFIK
P Ry FLml 3 Horb Sz 2 IE ) KU PEAG LA . B A
o ARy VAP B0 I TR | B N ST U S =
25t DA B 4 Bt 5 TR o RO i ) B B SR AE N
(BT A B 1 2 4 v R AT BE 22 0 R 58, T 4R
LMK =48 TR A 57 B 48 A O T R L% 22 1Y
AR
1.3 R OGT AR B i A8 ) 72

H AL e Ty B 2 b 35 45 1% 060 9 Cfel BR 3 i
VED TR S A T T A R Rt B
S T ) IR bR R ) L 1984—
1986 4F- 3 44 1E 20 &% 3 & & 2 RE M A A Ak
JE ) BB ST IR, 1991 4F 9 F B 7 4 2 (8 JH £
HEE L1993 4E 6 A 55 1 A0 AT 10 45 a2 4 4 £
At , 1996 4 8 1 # 37 H FF br s b o i R 2001
AF 4 A B AR R i AT A )RR ST T A f T B
M 3 A7, 2009 4F 9 H R ST TE B T RIIE 2R
BRI, 2015 4 4 & ahbros AT, H 5 172

AEVE £ Al A s il 1L

2 REDESSREREAMIREE

R H A TR B8 1D 96 R 0 A 78 1R 1 3 B
dib v AP B 4 R AT 4% 0 R B AR AR R
S5 NG AT R R T 24 4R S A B
(2 530 BBV A b v ) oh X 24 R AT T X
RV S T 24 i JEORE 1 22 A 24 5 JE0RE B 5
SR T o B JEURE R 5 1 25 5 EURE 1 3
F R A% ol 24 TR 9 3 b g O 40 T A
iob 22 A VAR IS 7 AT A S £ JEORMEE

X T AR MR 1E 25 J5URE 91 2 AR 25 6 JEORE 5
R YT, T ALY T (JEORL) B2 4
FR AL 2 TR ) kA TR L B T R LE R AN A G o
WEAE A9 24 i B S 1) s A TG £ S S R, ) AR
J5E A 57 B 48 B 5 HR A 0 — 45 M AT R I R R T2
JEUREA 2l 24 i JEURH
2.1 HRE AR

OB S A P20 20 S BT s e A0 95 LR
T AR B VR TR T 2R L R BRI A R 5 R
SE Al P A D 00 0 280 R SR A 7 T 0 4
FIFAG 77 it 7 AE T 0 3o 5 o o 2 A G JEURE, £ 45 %2 4
P Dk FE R AR ek 45 7 T R L. AT
ek U S 0 7 T B T R AL < T A G D e
oo 7 B O R B T (Y
FETE) A4 % A A O A R S B oL
30 R O T e e (B 38 S e P 10 9 6
HUEF) 2018 4E 5 7, H A 9 3 )7 S o 4 5 1 g
PG 1084 A (CRELR RS T )

TEVE IS BRAG % R 3 B oy, 3 43 A 2 g P £
it S BTBR A, BT LA S RO ) e T
PR XTI 6 2R o 3 26 7 ok Ak 1 72 i 43 590 91 S 0
% e 7 AR AU o DXL 70 % A (e P L SR
AL TE A B L AR v 8 0 7 ORI 3
9Bl K 3 AR, AL R AR 4 E ok
A5 MREME B R A R £ 4T 4k E 28 0%k 4
(L3 1) TR BAHAR S 60 35 45 H 48 A 0]
S TR 7 i A0 VA P A 00 280, 45 T SRR
JE R R B A B TR R & T IR 2 R k)
FHCEL DDA o0/ 5 TG P o 0 77 8 R i o 1
B, B JURE R 2K | )k 5P B A5 RS R v R A
R AT R 58 8 10 R 45 AR K

HRIT F0 I 400 A B8 A0 5 XL 6 780 o4 5 e
it B SR 55 455 5 5 RS I TR SR 2 BRI
(L3 2) . [al BB A 3 0000 SR A 455 4 H 43 A 500 ik
SO NS B & Sy ual NGl BT LR )



R AR AR

—242— CHINESE JOURNAL OF FOOD HYGIENE 2019 4E56 31 &% 3 )
1 AR SRR S TR A ™ DR
Table 1 Ingredients for incorporating standard-type specific health foods
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Table 2 Ingredients for incorporating marked with reduced disease risk specific health foods
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Figure 2 Sign of specific health food
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Table 3 Ingredients for nutritional function food
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Figure 3 Specific health food registration process
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