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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
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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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