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Research progress on feasibility of including lycopene in China’s
Catalogue of health food raw materials

ZHANG Wei-Qing, LI Bin, LIU Hui-Jin, MA Yi-Tong, WANG Hai-Yan®

(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Lycopene, as a popular ingredient in functional foods worldwide, has a wide range of applications. Its
safety and effectiveness have been recognized worldwide, and it has good research and application value. This paper
combined research in relevant fields both domestically and internationally, comprehensively elaborated on the
feasibility of incorporating lycopene as a health food raw material into China’s Catalogue of health food raw
materials from multiple perspectives, including the structural characteristics of lycopene, the historical evolution of
related research, safety, efficacy, production processes, laws regulations & standards, as well as relevant the current
application status at home and abroad. It also made prospects for the next research direction, in order to provide
necessary technical support for the revision and supplementation of China’s Catalogue of health food raw materials,
and accelerate the promotion and development of related work.

KEY WORDS: lycopene; raw materials for health food; production process; standard

0 51 &

REE G T R S R MUY o fEA b AT

JREAIILL EACR B R T, AR HRRE P iAT
BRI —F KA E AR, HA2L5 I — oM, AR A BN RE A B ARLL R, 5 i B s
MG AR DS, /T HRNE FER—F, H DAARTEN 2 AT RAF A i v A, ARk,

MBEEE: T, UFEn, FEMR TN L s, @A, E-mail: summerwhy163@163.com

*Corresponding author: WANG Hai-Yan, Professor, National Institutes for Food and Drug Control, Beijing 100050, China. E-mail:

summerwhy163@163.com



55 24 1)

AR, A8 T RNAKIE (ORISR F SR ) AT STt 113

AHELZ A S BEPE £ b A RA T T JsURE, A8 T SRS Rl P )
1z, ZHEF A2 R AR 3 G50 VS TR 5
R, FHIA R PR

F [ LE A Ak AUBOT PR A £ )™ dh 6 R B, B8
MR EZH . EMF R DB E B R, M
A PR AR b A S AR RE . H AT SCRkGE k2
AU L T LT 38 2 AV RN AR, fF A 4 AT A 2 2 i 1
FARSCNGOL | ] A AR Sk L b o LR 557 ThT 4 19
7R, ORI DR £ 2 S AR TR AR DG 2K

AR SCHS G E AN BRI IS, AT 2L 3R 4
FRAE . ARSCRT ST S s | bk . DR, A L
£ ENAMISEE AL MR AL E K [ 9 R0 BUR 4507
T BEAT B IR 20, 2 B TR AR T A 2 3 DR A £
At SURMN A TR (PR dh J5UREH 5% ) BRI AP T T 4R
vF, IR — By AT R, AR IE (PR
aiJUREH 5% ) BT RIS TAR SR AL 2R SHE, ntRAd
KTARRIHERE TR o

1 B REHIEUMER

FMLLR LA BALL, Je—FE A 11 DI A 2
AN U ) BE AR A BB R S AL B . RIROR IR
AR LL R T B AR S IRAEAE, dR iR e 45
(LI 1o NIRRT, SR S5 UL S-SR A L 9- It
SRR 13- IA . ARLL R R TARVA ML b R
— L, ANETOK, MERTHEE | SBRRESRR R, AT
CRE. fmEE, Chbe. N, ZiE TR CS,. AL s
BRI FNAEAR M A TR ) TR 1 2R AE A5 R o 1 A
W5 P T A T A, 0 B2y 5 A PR X . 2
LLRIAETT 0GR, %30t A AR
SO T A A 2, S BE IS A 1) IS 5 2%

UL R T ISR GEHG AL g SR, LB AR,

TR FARLLRAEIME AR T ARE . K. Na, Mg #l
Zn R ICFE X FALLREE MR A K, (A Fe Fl Cut
E o5 IRFMR KRR,

NP RYISpSE:STEAN NiUPE S S d N N PR P e S
4 7R BB ST AR A B, ok 5 R B AR T e A
LR RE PR, PR REAS R B SE 2 k21 5 A AL A S AL
BOPERT, AT g A 20 3 PR AR B RO R EE . BN T i
ARMMAER . LAY . MURRMRIE RS, B¥hFE
AHLLZR PR it HIR R, o A 2L R A (PR
JEOREF SR ) R AEOR PR

N \\\\\\\\\M

B ARz R g

Fig.l Chemical structural formula of all trans lycopene
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Table1 Maximum usage of lycopene as a coloring agent
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& E & 5 25 9% PR (Food and Drug Administration,
FDA) U 4% A B 7% 25 99k 21 25 1 3% it 21 2 I il 5 “Lyc-1

Mato Oleoresin 6% 51| 24 « — & I\ o~ % 4 (generally
recognized as safe, GRAS)"¥J i, Hul, F&IEE SRR
PR AL A2 U B AR Z A I A, IF
A AR A IINF T AR . 2018 4F, [ B 25 PR fa ik
FRgosf i, Ao i 2R A KR\ 5 Rt A Rk B AR A
JREA 47 BRZA R R A4 5 T/CCCMHPIE 1.28—2018 ( 1 [E B2
PRSI O R S B AR bRHEAE R I K ), 1
AP SR AL R BIAARE, FUE T HALLRMEAR
BOR . RO RERRLN . R AR . B . WA
PRETIER . (SEEZ ) A (LR S b ) B4
BT AR R T E TR K .
BUAGHR DS T T HE AR . BEAL R bR (B 1 5000

IR AREIRE) . bR s B e 4
k2, £3.

#2 HREEMLFEXRELES

Table 2 Comparison of lycopene related standards in China
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= PRk e (5 1) o PR T L 54
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Mo BUAR-12°- T A LU R T % N Rl <0.15 RGN
k. SRILE W% AN <0.01 ASKEI
5 7 (Pb)/(mg/kg) <1.0 <1.0 <1.0
bro BEREL As 31)/(mg/kg) <3.0 AN <1.0
B BV (2 BR L WERNIE
CBE A B 22 <50 T <50

R I 2 U 7= i
A1)/(mg/kg)
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Table 3 Comparison of lycopene related standards in the United States

ST gE| [ 2 2 [ B bk
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