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health foods and research on pathways for system improvement
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ABSTRACT: As a special food category between ordinary food and medicine, the establishment and improvement
of the standard system for health food are directly related to the development of the industry and the health rights of
consumers. This article conducted a deep comparison and correlation analysis of quality standards and safety
standards from multiple dimensions such as regulatory concepts, formulation principles, technical requirements and

evaluation methods. It was found that the 2 types of standards have different positioning and follow different
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regulatory logics: Quality standards were centered on ensuring product effectiveness, focusing on quality attributes

such as functional ingredients and physical and chemical indicators, and were quality requirements for achieving

expected product functions. Safety standards were based on the principles of risk prevention and control, committed

to identifying, assessing, and controlling potential hazards, and were mandatory bottom line requirements for

safeguarding public health. Although there were significant differences in the principles, technical requirements, and

management models between the 2 types of standards, they were interrelated and influence each other in practical

applications. To support effective regulation and high-quality industrial development, it is recommended to promote

systematic coordination and integration of quality and safety standards. A modern standard system with optimized

architecture, basic science and international compatibility should be established to achieve the transition from

separate management to integrated governance

KEY WORDS: health foods; quality standards; safety standards; regulatory science; standard harmonization;

comparative analysis
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Table 2 Current effective relevant standards for health food
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Table 3 List of published raw materials for health food
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Table 4 Directory and registration status of 10 kinds of functional ingredients in health food products
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Table 6 Comparison of differences between quality standards and safety standards
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