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Discussion on the regulation for use of vegetarian and vegan claims on food
labels in China
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ABSTRACT: The Food safety law and other relevant regulations of China clearly require that food label shall be true
and accurate, and shall not be described or presented in a manner that is false or misleading. With the change of
people’s dietary concept, more and more people prefer to give up eating animal-derived food and pay attention on
vegetarian and vegan food. As there are no regulations and standards on vegetarian and vegan food in China, claiming
and supervising ‘vegetarian’ and ‘vegan’ on food labels are lack of basis, the development and market circulation of
related categories of food are still confronting a lot of challenge. This article mainly discussed about problems related
to vegetarian and vegan claims such as how to define and classify vegetarian and vegan food, how to claim them on
the label, and moreover, how to manage the claim with the aim of providing references for the formulation of relevant
regulations.
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