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Investigations and suggestions on the use of plant raw materials in food by
Chinese enterprises
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(China National Center for Food Safety and Risk Assessment, Beijing 100022, China)

ABSTRACT: Objective To understand the actual situation and confusion of Chinese food enterprises in the use
of plant raw materials, summarize the problems existing in the application of plant raw materials in food in China,
and put forward the suggestions for improving the management mode of plant raw materials. Methods This
paper adopted the electronic questionnaire survey method. The questions in the questionnaire involved enterprise
information, plant raw material use (name, place of cultivation, edible history, application in food, function, people
who are not recommended to eat it, €tc.), and suggestions on management (whether it is recommended to establish
food standards), and the results were analyzed. Results This survey involved food enterprises in 11 provinces in
China, and 117 questionnaires were returned. In terms of usage, 94 kinds of plant raw materials were used in
industrialized food, and most used as liquid beverage. There were 23 kinds of applications in cooking and dining,

and most used in soup or stewing with other food. From the perspective of management suggestions, there were 49
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kinds of raw materials were suggested to establish local food safety standards. Conclusion

The questionnaire

highlights that there are some problems in the use of plant raw materials by Chinese food enterprises. By

comparing the plant raw material management models of European Union, United States, Australia and New

Zealand with those of China, it is suggested that the management should be improved in the future. Enterprises

should strengthen the research on the background information of plant raw materials, highlight the synergistic

effect of industry associations, and treat the local food safety standards in a scientific and reasonable way.

KEY WORDS: plant raw material; questionnaire; management recommendations; food enterprises
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Table 2 Names of raw plant materials and information from Flora of China
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Table 3 Planting introduction and edible history
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Table 4 The application in industrialized producing food
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Table 5 The application in cooking or catering food
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Table 6 Suggestions for Standard Management From Enterprises
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