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Abstract: Our country implements the registration management to the special medicine food, the product formula design
time raw material compliance use is the most important premise. The variety of raw materials involved in special medical
purpose formula food is relatively large, and the corresponding standards and related regulations are relatively scattered ,
resulting in understanding and easy deviation in implementation by manufacturers, and the situation that products are not
registered due to non-compliance of raw materials is relatively more during the registration and of products. In this paper,
the current stage of our food raw material supervision of the relevant laws and regulations to sort out, at the same time,
according to the requirements of registration and food safety standards for raw materials, the principles and basis for the
use of raw materials for special medical food products, and the development of related standards were summarized and
analyzed, the purpose is to provide guidance for the use of raw materials, promote the smooth implementation of product
registration, and promote the high-quality development of our country’s specialty food industry.
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