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Overview on the Single Raw Material Health
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the Revelations for Their Registration and Administration
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Abstract: Objective To investigate the current status of single raw

material health foods registration in China. Method

The registration of 419 single raw material health foods from the State Food and Drug Administration (SFDA) in the
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period of 2003 —2007 were studied and analyzed including the registration number function claims material categories
and active ingredients etc. Results The number of single raw material health foods accounted for 13. 1% of total
registered functional foods in this period. Half of the function claims were enhancing immune function. The active
ingredients were nonspecific. The most common ingredients were polysaccharide total saponins and total flavonoid. The
chief categories of component were traditional Chinese material foodstuff edible fungi and algae. Conclusion The use of
extracted materials might bring potential quality and safety issues because of no unified standards and processing technique.
It is necessary to standardize management for extracted materials urgently. Take the single raw material products as a trial to

seek a simplified mode for the registration and management of health foods.
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Investigation and Application of Rapid Detection Technology in Food
Safety Supervision and Management
ZHOU Hai-yan
(Zhangjiakou City Health Authority Hebei Zhangjiakou 075000 China)

Abstract: With the increase of food safety risks and emerging food safety issues food safety is already a focus concerned
by the whole society. The application of rapid sensitive convenient accurate and rapid food safety technology in the
supervision and administration of food safety and its significance and effectiveness was described. Successful collaboration
on improving the technology may play an important role to control reduce and eliminate unexpected food safety incidents

to prevent potential toxic and hazardous substances to reduce the incidence of food poisoning to improve work efficiency

and explore new food hygiene regulatory approach.
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