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Application and challenges of food additives in prepared foods
NIU Ying"?, ZHANG Jianbo*, ZHANG Jiyue’, FAN Yongxiang’
(1. School of Food and Health, Beijing Technology and Business University, Beijing 100048, China;
2. China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To explore the current application status and identify critical challenges of food additives in
prepared foods, and provide a reference for the healthy and sustainable development of this industry. Methods To
systematically analyze the key role, current application status and existing problems of food additives in prepared foods
using labeling databases, combined with literature research. Results The study found that the primary challenges in the
application of food additives in prepared foods include: difficulties in accurately classifying some prepared foods within the
GB 2760—2024 food categorization system; novel processing technologies generating demand for specific functional
additives; shifts in consumer dietary consumption patterns driven by the growth of prepared foods; and consumers’
cognitive biases towards prepared foods and food additives. Conclusion This study systematically analyzes the key
challenges in the application of food additives in prepared foods and proposes strategies to: scientifically define the
conceptual scope of prepared foods and clarify the applicability of relevant national food safety standards; encourage
technological innovations and strengthen corporate accountability; and strengthen consumer education to enhance their
awareness and trust toward food additives. Through the concerted efforts by the government, enterprises and consumers,

the healthy development of the industry will be promoted.
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Table 1  Comparison and differences between the scope of prepared foods and prepared dishes
R E Tl 5 N IES g
R A 5 A 52 X IS I
et 5E i FrER RE" AR Z2 TS N T A £
PP B (375 45 UK £ TR 2, AR T 32 B T2 B B R
H AR T i A
P - i I8 CEL i 22 A2 [ G AR B0 A IR R AR E D (GB 2760— 2 IR i 22 42 [ S8 bRHfE 20 i A5 I ) 08 FH i ) (G B 2760—
2024) A ML E S FH T Al AR IR S SR 7 1 2024) A S HLE o FH £3 it 5 51
LSRR MNP B ORG T 3 £ 4 NS ORI AR VB RS T4
KA K- T AL U 3K

2 FEEBAREXFERRSERIITERRE

H T, 3R R e A TR T 2
B AR H B AT 22 06 5 22 4 bR o B
b L B S IR B . R R
38 FH AR DT I, R 2 4 R AR HE B IR )
i A5 1 ) (GB 2760—2024) £ & 2 4> [ 5 by i
TG e R ) (GB 2762—2022) (£ fh %2 4
H R Ar e &b B # E &) (GB 2761—2017)
AR 2 4 I G b 1 10060 258 £ o 3500 T R 4 )
(GB 29921—2021) %, LiRbRIERLE T & K& &
1R R N TR £ FH LR RS e W | BT B 2R B0
[l N S = T IV 7 B B U 7 R i S WA = E
WU 286 O ik i AT 5 2 43 8 A SGRE o ik
A, — ZR B 2 4 7 b X A DG 9 25 A
HEAT T RIS o R 28 4 B bR o TR K 5
Hl £ 5 ) (GB 19295—2021) 3 FH T 3 v 1 & K 3 61
B CB & A B R b 2R ) (GB 2726—
2016) T w5 ¥ b P L PR AE SRR CRE A
FARAE LA 5 ) (GB 7098—2015) i JH T 4% 2 il
K, (B R EEEZRE K™ §l ) (GB
10136—2015) W] 3 55 B £ 3l 4 1 7K 5™ il i S 33 1l

Bl K A

Wit o T80 1) S 7l ) e o R, I A B 6 o
IR T — F AN LL T 37 Ry 44 0 09 AR AR oE S
M5 AR e . DA T SR G R AR KR I 2
it PEAG 2R, 4 S W 7R BA T AT 008 R S it 1) A G A v
I 419 WK 1), 3 26 b5 i 2 B LA RRAE - A A5 o
Jai A T M A (85, 4%) , 3% 25 b5 o R ATl Pb 23 22 Sk il
FE N AR RS HLEE PR S8 RORNE A i T A
VB AL IS H AR . M bRt (7. 2%) 2 R £E X I
TR BT O RE R T S R A A REYE o B b
5 T S € 5 P B A TR S SR R B o AR A
AT LR . A ARE (7. 4% ) F EARYE 0 B B
F4 A2 77 T2 R 0 4 o SR AR B T Al X
il JOT R 1 R 29 R R T

o R B 7 IV E N RN B T Ul T/
bR VE B AT A o B o L T E R B A A KU T
Aili vt EE ST 200 TR T 2S£ b 2 B A
G BOE PERE AR IR T4l B 8281 A &
T I S 7 L A ATl U 2 M AR B A 1 T 2
) R BR BRI SRR AR S B X N Y
FEECR VT TR (R 2) . TEGIH AT,



B S T R0 7 T 2 £ A R BOIR B B —— i, 4

—851—

Hb 5 Ak
iy
AARHE

7.4% 12%

Bl 25 2R RIBRAERT & LA ]

Figure 1  Proportional chart of each type of standard
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Table 2 Implementation of standards for prepared foods
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Figure 2 Category distribution of 200 prepared foods
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Table 3 Distribution of the use of main food additives in prepared foods
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Table 4 Examples of common GB 2760—2024 food categories relevant to prepared foods
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