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Analysis of functional/characteristic ingredients of health food

WANG Hui, YIN Yi, ZHANG Qing-Sheng, ZHU Zhuang-Fei, ZHU Jiong’

(National Institutes for Food and Drug Control, Beijing 102269, China)

ABSTRACT: The functional/characteristic ingredient is a unique testing item for health food. It is an important
indicator to control the quality of products, and is also the key of the difference between health food and ordinary
food. Each kind of health food has different standards and limits of functional/characteristic ingredients due to its raw
materials and processes. This paper analyzed and summarized the definition, main ingredients and sources, testing
methods and sample examination of the functional/characteristic ingredients in health food, deeply analyzed the
characteristics of functional/characteristic ingredients, including major components, homogenization trend, the same
component corresponding to a variety of health care functions, large differences in content and daily intake was
generally lower than the amount of drugs and so on. Finaly, this article analyzed and summarized the existing
problems of functional/characteristic ingredients, and put forward the corresponding suggestions, in order to provide
supports for the development of health food quality standards and improvement of the quality of products.
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