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ABSTRACT: In recent years, with the rapid increase of patients with chronic diseases and the deepening of the aging
population in various countries, ordinary food can’t meet the nutritional needs of these people. Food for special
medical purpose(FSMP)gradually became the focus of health care system and consumers. Exploring the application
of raw material resources in FSMP is a new direction of food development in the future, and development of
determination methods are important contents. At present, the development of raw material detection technology is
relatively lagging behind its application in FSMP. The national standard detection method for infant formula milk
powder is still used in relevant detection items. Due to the differences in matrix and the high national standard
requirements for detection accuracy, enterprises have specific operation implementation difficulties, which greatly
restricted the development of special medical food industry. This paper reviewed the research progress in the
determination of new plant-derived food materials used in FSMP, such as inulin, xylo-oligosaccharides, wheat
oligopeptides, and corn oligopeptides, which provided literature information resources for the development of
detection methods and references for the development of more FSMP products in the future.
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Table 1 Application and characteristics of the plant-novel food in food for special medical purpose
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