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ABSTRACT: With the rapid development of the global health food market, the management of health claims for
functional foods has become an essential part of food regulatory systems in various countries. The scientific basis,
accuracy, and compliance of health claims not only affect consumer trust but also have a direct impact on the
sustainable development of the functional food market. As a pioneer in the Asian functional food market, Japan has

established a systematic and comprehensive framework for managing health claims. Through the implementation of
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systems such as the Foods for specified health uses, Foods with functional claims, and Nutrient function claims,

Japan enforces a tiered management approach for health claims of functional foods. This tiered system not only

includes clear legal frameworks but also emphasizes rigorous scientific evaluation to ensure the authenticity and

reliability of the claims. This paper took Japan’s health claim management system for functional foods as the research

object, systematically summarized its regulations in terms of legal frameworks, classification management and

scientific evidence, provided insights into the regulatory experience and effectiveness of Japan’s system. It aims to

offer valuable references for improving the health claim management system for functional foods in China.

KEY WORDS: Japan; functional foods; health claims; management system

il

0 5

Wil <fat R v 20307 (4, 3R R R A fa R R
AW, X SRR TR W H f K. HRIERE
AT E S E, RIE R DL 50 i 24 [ IR 5Tk D
BHE T 5, BN SRV DI RE RS FR(BRAR R R R S
Ziih), FHEOXICE SRR A G G AR B &
TR, A MELL T M IR S S Bl S =,
ToiA SRR R AT o [RIA, BRI T Al Bk A
PR 2 IR SRR S B, AR MR 2 T %™
Ml 7E [ R RS R i e iy T AN E R 45 . MRS A
T G 0B SRR RS S I D RE AR B B, TR
R L SRR 0 = TR R R, TR AR TEERY
@R A AR AL R, B B RMBRAE . sl
s Rl R TR L .

H 1962 4 HAF U IRErE R an S LIk, 1%
76 B A (R PR AR SIS T R HF R . 1991 4F, H AN
e CEFRUGEL) , Btk A FrE R &
it (foods for specified health uses, FOSHU)”[Ll%, Mk
DIBet & S I B T S, 2001 4R, HAEA: S84 i
—HHlET (RIEVIREEMEIE ) | S REIREE RSN
“FOSHU” I8 FEHLAE & i (foods with nutrient function claims,
FNFC)”, DUfRHEE FR4h s R R (R 22 02 2015
A, HAKRST T “DHREPEFR S & bl (foods with function claims,
FFC)il B>, st € HAR bR ) M58, 1F X7
TR RR B T AR R T o X — il BRI R
AR TS, IFHEsh T ohRetE | A AT 1 2 Rk
RIEDCL, L, A8 SCE R ANE R4S HATE R e
%ﬁﬁ*ﬁ%ﬂ%*ﬂ/ﬁﬂ ﬁﬁ*ﬂfﬂﬁﬁ—‘f”&}ﬂjzﬁ’ﬂxﬁ

W, AT HT R A SR A AR T RE M A AT, O UK
F’%ﬂ‘;&ﬂ%@zuo

1 HARBMERmEMREEE XL

AT H AR DR & 25, (RIETh RN E
#% FOSHU), FFC LA} FNFC 3 2651450 i3k 1,

*1 BEAREDEERS S
Table 1 Categories of health functional foods in Japan
N N i)/ "
AES 7 X e i

TR NBETE IR A3 Pl
T BEA S LU Bk

T LA R AL
g, FRRARCR K™

[@muﬁﬁﬁmﬁRM%ﬁﬁ@ﬁl”lmmﬁ@ﬁmﬂ%ﬁ
B £l A
R T  J E, \
X AT RO e [

N £ oy -,
IAAIANGERERIT AT ot g —siz oy

FEC s IR 2015 &8, ML RIEFAT
S (R R e, gy 201 HE, RHERLARALSCE,

B b ] R [ A
B ey R
i B
)ﬁ.ﬂn
O 3

U RIER WIS e mga
SEERRASNHE, S S
FNFC . . .. . . e 2001 BIHES, FEHERIE
st it 200 U R
Hy— Bl B £ AR

1.1 HERERES
FOSHU /0 ¢RI . LA HRIER) . W IEHEAEIA

KR FOSHU(F )AL K2 FOSHU(: ik 4 FiLL4M)S
Ao 5 F FOSHU 435l B FIFR LT LLIX 43, Hodp Z5 R BR il
PR FOSHU i FHE 1(a)B4RiE, Hgy 4 R ff /&

l(b)E’Jﬁ AL
! Z; (K )
%@ﬁ% Trpn®

Bl 1 AAFRRIEIPER FOSHU FRif(a)FIHAY 4 FIZRAIER ()
Fig.1 Labeling for condition-specific FOSHU (a) and other
4 kinds of types (b)

111 £ prRs) 7 g 45 AR A A e
PEHE R AT ROl AR B R 58 415 ] FOSHU f £ f1
FEREFRE, HE RN RS —E AR, XIEENRRR



118 B dn 2 4 R R I A 4R

%16 &

N FRAFRIALE) FOSHU™, JF LARRGE RRE 7 HCHE  SEA; .
[, S&AFBREI B FOSHU Wi RRE 1 2ebr e, M4
FLIRE P R A RCE IO T UE S 19 78 701, X HL0 FH 46
AT, 3K 2,

F2 FHREIER FOSHU BHZEKIE S Lk

Table 2 Classification standards for scientific evidence of
condition-specific FOSHU

BB LA AEREPLILEL  TOXT ALY

B T R THI
pup AR REBT e pkor T

SHAVAT  10%ELT s 500w sv)
W S A EER SLdil
FOSHU FOSHU
e i ppig Fosy ATEHS
FOSHU

T -RERARRE L, 5.

1.1.2 MR ERFZRERR S

UM FRIET FOSHU 15 25 B AE LR 35 314 AGIE
B R E SRR R E R W ER AT HRERR
A BT, U I S 55 SR RS B o 1 3 M E
frdids, BORTRAR AT, B S A ds: T e AR
TEH B L BE M 4 | T4k 1 HR 7 T R LA B B 1 £t o T Rt
Fripton
113 FBeAksk i RUe R 4 2 1R 4 A 2 5

FEAR TR AU A FOSHU S48 H o 24 IR 4 B 77
SOGUE, COROUE S A R AR KU IR, X R R

i A LU 5 B ARRUB A AR . H R, X2 E 5
R AL A R 24 RIS SR 2 SR B T2 W], FFsr T
ol A RL AR, AL GG (0T B A ) A I R (o 2245 BB )
PIFh T, L 3. BeAh, T AR GRS, RIS
il O S8 XU M DG AR 2, ] AR 7 B 380, D
* 4.

1.1.4 #HZRENEHFEHFT)

P ATAS FOSHU EZEHLIT 3 281600 (DB 43K
BT FRAIFRT, (B P= AR, (2)FE RIS FR NI4T,
R5 B ARAFAR/R VF AT 1 7= A AR ) i, B0 HekAs T
7 i WU (B R B0 SR ), BUbR s 5 3RAR bR 1
AL SRR A PN 2S5 (3) L ARATAR /S 15 1T 11077 il 528 7= il XL
R (R R S AR o
.15 HEREALR

B 3k 4 RIS fd P A, LA B 2 4
A R0 B 3 3 — FR 0 28 A e PRI I IR S 56, I
AT B THOAE, AT PR T4 R S
1.2 IEEMAR TR

FFC 2L TR, RLRA XS, 16/
(e AT RN R . I RS IR S AR R o T R
FIE S B BRBOZIEE & P TRt 5, A B
FAREF R AR HE B A B, FFC #0004 B2, £
B RRE AN R A TR SO R e R B IR
Sy oAb T AR AR B 3 28, R R R R T B
il 4 ) BEJSURHE 5 S D BBV L, (ELISUREAG A 8508 2 B A N
eI T (REEEALME) MEEFREM,

< 3 FOSHU(3E 5AHER)RY 2 R A& R R s KU I RUR 7R
Table 3 Health claims and disease risk reduction labeling for FOSHU (calcium and folic acid)

S5 EERE I
5 A A ORI BN Z RS R
R EC YA PG, 1A SRR A A REHE L £ T LB s
S A APEOEA, R s sk PR T

R PR R R B IR, AR 5 A0 AR AE A XU,

B4R 300~700 mg

TR AR AE B89 R

XRNEYE SR, AT I R 0 R AT LAY B 2o

R M HZE, A AT RERRR T 2 XU — kUL, POt 2 P R G
BHMEERA RIS FER, BRLUT A RS A R, Rt 8, W RERA R A REIHBR T

AEA3 R 5 400~1000 pg

TR RIS BE P 2B R EF A RS ER; BTt

R 2R PR 3 R PR RIS

BRI Z b, A AIRBALTE N B Z R R B G R

*4 SBEFERERNEAXRE

Table 4 Labels related to the risk of diseases such as dental caries
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Table 8 Application checklist and requirements
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Table 9 Components and submission requirements for the application of FFC
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