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| GA X 7/ F Aoy ST VA sy | W B Rl S VAR ERTEN 0 07 IS B
FrLim X 23 (International Dairy Federation , IDF ) FIKK
I AR B A 2> ( European Food and Feed Cul-
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BNEAEE AL AR SO0 T ) B [ B 3 2 ] R A X
RIS RLRE AT 1 A BRI 25, XoF A [] A A8 B
I BUIR BCRe s 0T 0 AR, LA D 4 v 3 &
A TS BB RS

1 ZERAAEMEERFRL

1.1 ERAEMERRERBR

R AR A T 2 5 S (B 5 1A fi
FEZE 51 4%) ( National Health Commission, NHC) F*
2016 S LA T (B EEEZFRE i T HE
) (GB 31639—2016) ' iZAr & T2 5o T
FHBER: 6 & fhon TR R R 2 O« T & & m
T AR, DIOBH S sl S # S JEORE A = 2R UR , AR
R IR S S E A A K B R RS R I, R
BRI, 22 R WG AR o0 B8 b U T8RS T A
REME K = — AR TSRS Sl 38 o ot XU 55 1)
REROEEREZE = L AR AEIS HLE T b hin T 8%
BB 28 R EORENE . HP A EB R ER
HORLE T RERE AP Y R 2R BVEEOR TS 4R
Sl YRR R S IR A AR N A, 1
YHE PR 5 A RS it S 0t I T PR B B s v AL AT S
IR T
1.2 REEAAEMZAZIEER

Tk [ LB R 44 B9 e AT A A AN I U
A SRV AP FR IS, T T A= 3 (B 8 A A
R 2:) T 2010 4E 4 A KA TR H T &M
Pz By LR T 21 AN T AR R R,
W6 A A U AT B8 S T R, 14 A SR LT 1 I8 i A, 1
SRR R AR, XA IRV TS T &
s A2 PRI A B b e R AR S A (L4 B LA )
AR O 2 8 B £ o OB 22 A P d AT A B k)
AT, AN EMZ G, RERBAEMTERZ
R (R DA Z 5 4 ) st 25 1
JWAHAEL A T —H & HEM, FEAHE2 HH
FFERE AP 3 A FLER TR & oA A 1 A B 5 R s T
v 2 ASTIRFT I @ AP 1 A v Yk B 1w R 2
AR ER TR JE B P 3 N A ER T JE AR 1 A2
FEREJE R, A5 o i) B e 2 5 4 MRS e 1) £ P
JE ISR, 4% DTS TH
BARR SRR AR S T, A8 2N 45 01 44 5 o 1 T ol 0 5
FLFE BT JRURHAH S48 B E R4 T R 4

XTI S A, R E R DA
RIEBE RS (E R DA EREZ G 2) T 2011 4F
e I A TT B A 1 R R AT & A MR TEA

SE T AT T4 L& S B Rl & 5y %4
4G 4 FPAEE 6 DR, HA iR bR T g R FLFT
W ( Lactobacillus acidophilus) ( RS NCFM ) {FR
T 1AL LIS, ZAREAE, RERT
AFHATZER S (MER DAEMERRZ) X
T 2014 4FF1 2016 AR5 HEAE 1T 2 ASFLAT R 8 bk
FT 1A BUEZ AT B R BRI G 3 /N BRI e A O 22
GOLES PR Ak, TR 5
TR I AR (I E R DA ERZE G 2) ki T
AT TR fg B il 7 25 26 TR PR D 44 5) LA K CRT T
DRAEE £ S A BT B A 22 2 ) 0 FRIE L At o 1 2
FHEFP ARSI 1,
1.3 BREMRMmAEMHBROEXHE

Fie BRCR B SR i 5 52 FRALSE ) (DA TR
(HLEY) 5 1 A 3 A S, B FOR ML A
ToAEGE B B0 “ sh A A A= 4 . t,
FEFR E TCAL S H > 15 0 B B, 24 75 2 i
(HLE ) HEAT IR, B R B BDRH I A 35 A i 2
PRV R A2 T2 AT A SC PR (R 45 %
SR RS R VR AT ) A S
P NI I A 0 R OG22 A MDAl OB E B R B
BHFAE OGSO, TR B i 75 ZE B IR B R/ M A 1
FEAAE . XF T OB S A F g i O e
ey b ] (D) AH SCER T3 LA B i
7 S TEAS [ (ML IX) A= 7 B A B R A R L
St R AR 77 Al BT AR [ (b X)) A OCHLA B
ZHZ B AR 7 Al H A B IR TR AL R
(HLAE ) S 3 BRI S X B AR M B BAR N A 17 T
TEARRLAE , AnBIF I H  7 S A 5 I TR Fh 9 20 28 27
B A2 R A | TR S 2 RS O T SR G
BE T E NN IO 2T I R A EISM 5
] R B ] A Jmy A e, DX A B P AT AR TR R, LA K 7
22 [ R 1 FH A T g B A A 1 7 2 3 AN
TERE, A X TR Y B i TR EE AR P
R i 4 A B RE I R . A T2
o1, e AR R R SRS IR AR A A K
HERR SR, DL TR 0 R B2H: T s BB ARk
B [FIEE X2 Pk 7 A8 i B Rl b i £ Rk
BCER 1Y 5 S AR 58 R AT P R

2 EIRALAMMEMEREMARMHE
IR E R

2.1 ERARNIER
[l B #E 4k 41 21 ( International Organization for



CERLE S W

DA« T B it R 22 4 R A B BLAR R (] P S 5 206 U

119

#£1 FKECHEAE RS AEMNZ R
Tab.1 Authorized MFC list of China

]

ESid| & i/ SRR/ AR LSt 7 A A

T F WU AT 18 ( Bifidobacterium adolescentis) a, ¢
P RUBAT B (FLXUSFF ) Bifidobacterium animalis( Bifidobacte-
riumlactis ) :
BT ( Bifidobacterium animalis ) Bb - 12 b
FLXUE AT B ( Bifidobacterium lactis ) HNO019 b
FLAUS T ( Bifidobacterium lactis) Bi -07 b

LTI ( Bifidobacterium) T A5 WU 1 ( Bifidobacterium bifidum) a, c
45 XU AT B ( Bifidobacterium breve) a, c
S UL KT8 ( Bifidobacterium breve ) M -16V 9)
B LR FT 54 ( Bifidobacterium infantis ) a, ¢
KU AT ( Bifidobacterium longum) a, ¢
FERR ALK ( Lactobacillus acidophilus) a, c
FETRFLAT B ( Lactobacillus acidophilus) * NCFM b
T & LT ( Lactobacillus casei) a
T B FLAT B T W% ( Lactobacillus casei subsp. casei) c
L W FLAT B (Lactobacillus crispatus ) a
T8 ECFLAT B R S (IR FLAT B8 Lactobacillus del-
brueckii subsp. bulgaricus  Lactobacillus bulgaricus ) o
78 PG LA B LA ( Lactobacillus delbrueckii subsp. lactis) a
K EEFLFT I (Lactobacillus fermentum) a
K BEFLFF B (Lactobacillus fermentum) CECT5716 9)

FLFF B & ( Lactobacillus) ¥ B FUAF I ( Lactobacillus gassert) a
it - FLAF ( Lactobacillus helveticus) a
P ERFLATF I ( Lactobacillus johnsonii) a
Bl FLAF B ( Lactobacillus paracasei) a
FHIFLIT 18 ( Lactobacillus plantarum) a
B AR CHLFF B ( Lactobacillus reuteri) a, c
B [CFLFF I ( Lactobacillus reuteri) DSM17938 6)
FRAMEFLAT B ( Lactobacillus rhamnosus) a
S FLAT B ( Lactobacillus rhamnosus) LGG b
FRZ=WEFLAT i ( Lactobacillus rhamnosus) HNOO01 b
MR FLAT B ( Lactobacillus salivarius) a
ST (Lactobacillus sakei) 7
5 Hh FLAT 1 ( Lactobacillus curvatus) 10)

BEER T JE ( Streptococcus ) & BEER B ( Streptococcus thermophilus) a, c
FLAERFLER A FLER WA ( Lactococcus lactis subsp. lactis) 2)

FLERTRE ( Lactococcus) FLERFALERE FLIE A ( Lactococeus lactis subsp. cremoris) 2)
FLERFLER B AL B A ( Lactococcus lactis subsp.  diacetylactis) 2)

B H R R ( Lewconostoe) i N1 5 B 11 7 JIE IV o ( Lewconostoc mesenteroides subsp. mesente- 3
roides )
TG R AT B [C XL b ( Propionibacterium freudenreichii ssp. sher-

AR FT- 1 )& ( Propionibacterium ) manii) 1)
FE TR R R BR AT T ( Propionibacterium acidipropionici) 7)
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2k 1
el & R/ Ak RS/ RS 25 A
FLI2 F 3R TE ( Pediococcus acidilactici) 5)
gl Jr KR ( Pediococeus) JSCHE R BR T ( Pediococcus pentosaceus) 5)
INF- R ETERTA ( Staphylococeus vitulinus) 8)
I ER B & ( Staphylococcus) AWEHI I BRTE ( Staphylococeus xylosus) 8)
NI AGER T ( Staphylococcus carnosus) 8)
ZFAUFFIEE ( Bacillus) BELE ZF AT IR ( Bacillus coagulans) 9)
I i 18 v 8 YE B ( Kluyveromyces marxianus ) 4)
SLEHERERH AR (Kluyveromyces ) FLER o AERER): ( Kluyveromyces lactis) d
T B B IB %) ( Saccharomyces cerevisiae) d
REEHIR (Saccharomyces) R LY ( Saccharomyces carlsbergensis) d
221 1k ( Candida) IR 2288 ) ( Candida atilis) d
AT 558 (Paccilomyces) U 15648175 B ( Paecilomyces hepiali Chen et Dai, sp. nov) d
Y BAJE (Hirsutella) Wit % 1% 4% = 760 ( Hirsutella hepiali Chen et Shen) d
R 2 (Ganoderma lucidum) d
HIE RZJE(Ganoderma) 2 ( Ganoderma sinensis) d
W2 RZ (Ganoderma tsugae) d
41 15 ( Monacus anka) d
EL MR (Monacus) 241 B ( Monacus purpureus) d

TACBRFIT U LS LA RS 40 a. TP TR A RN 45 20 b, T TSN LA B TR 4 80 . TP T B 2 2 A
A d TR A A LR AN A B, A1) COCTHEMERT AR 2D BRSBTS i A 2 45 ) (2010 457 17 5) 52) (G THL s 2R ih 45 2
TR U A A A ) (2011 455 15 53) (R TSI R eR BRI I ARSI < AT I TR S OB R A4 5 > BO A1) (2012 455 8 5 ) 34) (58
T . A AT A I 3 R £ SR A ) (2013 4R 16 5) 55) (SR TILIEFESERE 5 6 Aok o i R AO 245 ) (2014 AR5 6 %) 56) (R T
HEMEREAESE 6 FiGHTE AhEURHIO A ) (2014 4F55 10 5) 57) (R THEHETR AFFMAE O FrBr B dlh BURL ARG A 45 ) (2014 4E45 20 5) 58) (R T /M
HIBPERESE 3 AIIAS) (2016 455 4 5 ) ;9) (X F R BEFLFF A CECTS716 %5 3 ANEEAIAS ) (2016 4E55 6 5 ) 510) X T4 M ZLAF P 55 24
Pl ZHE 57 A ) (2019 4R55 2 5) o MLFRAR(E BRERI & 2019 48 11 H | FB4rBEFN A9 43 2 07 & & A 284k, IUARTE 5 44 BRI 08 1 & A s

B R —E
Standardization ) F1[E Fr ZL & BX B ( International Dairy
Federation, IDF) B¢ & TAE 41T 2010 4E41 & 7 & fi
T T AL i 00 40 T & W)Y (IS0 27205 %
IDF 149—2010) #nifE, ZFRUERLE T Lok A0 TR &
PR BRI E 002 AR BCESR 15 YRR
[T A 2 A T PR A B IR LA Ko B 7 v A N
2, N E PR A0 & R 38 7 A bR AL A A
St T 2 MR

IDF ¥ T 2002 4E &A1 1 CHA B L8y
A0 ¥R ) (inventory of microorganisms with a docu-
mented history of use in food) S EERME S
R T R A B AT 00 28 P& T 0
FAR G R TR i 1 A B D S ARG 5 T
PN IIRE LR B 5 T R SRS O AR Y
DT A 0 B 52 B 1 A 0 2R 25 2 k)
(AU 2 A A P 18] i A AR D) DA S 2 SR 85080
JE A SEIZ A I e RS 25 D7 TN 2, S
14 AT R it i T T 2 it FH B R %) 0 AR

RALT % BHA 205 L, 2012 4F | IDF Bk
# EFFCA X% SCPF AT 7T AR 58, W] T
MFC 7t 5 [ F1 R 1 48 B D0 L BB AR Fr e,
I k2D LRI BT T R R B Y8 L R
T ZL G A R R s 2 A2 g i P Y
L

T A 20 40 ( World Health  Organization,
WHO) FIEK A E MR AR 441 (Food and Agriculture Or-
ganization of the United Nations, FAO) F 2002 45k
GRA TR 88 A WP 48 9 ) (Guidelines for
the Evaluation of Probiotics in Food) ™! iZ4&Fg #
T HEGH 12 AT Y “ 25 45 1 ( probiotics ) ™ BYRE X,
WHLE T8 S AR TR R ER , F8 1 XT
TR AR T R PE A L 32 OV T AR Y 4 (AR R S
FIEI) 22 2 PEVTAl | D BE AR METEAN | e e 75 kA
by . b e VPR R 4y, 75 SO T S B
FRES EAEIE , s REMR Y A A F R
S Bl | By N B 3 B e 92 o 3 LA B i 245 ik A
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¥,
2.2 ERERIER

T D L T A el P )t P R o 1 S g 2
DR o 1 R ) — iR JiE D) N 25K ) [ Regulation
(EC)No. 178/2002 ] BYAH &ML , BI & fb A= 7= 3 1Y
HADE R N S DR Bt T R 22 e, X TR
HO 2 Al P S A TR R R LR
i P ] AN AT BT RT R VAL X T
D R T 75 R 2 T 7 2 BT (novel ) ” YRR, I
BEHEAT T HT VPN FIBAA W] AR T
Y, B 25 51 25 ( European Union Commission ) # %
PR A EEHEAT T HT 2 VPN FI AT

2007 4%, BRHIEHE T 2 2 RS AIE (quali-
fiedpresumption of safety, QPS) L&, 5§ 76 XF &5 i 2
B SRR b R S S T XU DA, R
15 & s B T O & i 284 R ( European Food Safety
Authority, EFSA) T J& i) 24 ) & F PP Ak /N AL (EFSA
Panel on Biological Hazards, BIOHAZ) ST HECH R IR
A A BET LT AT A 22 VR4S . BIOHAZ BEAT
PEASFGIE TAE , I AR 8 BT B 50 UR FAH DG Bk
XF QPS F R AT AZ AT H , Z AR TR A 2338 i
QPS IR M 2 Ah KA, iZFNRIETT Ry 3
A

QPS X TE it (BLFERDRL) HITR B PPAL (45 4
TR N2, B3 2827 A7 (taxonomy ) | HI TR F
(body of knowledge or familiarity) . 350 14 ( pathoge-
nicity) DL N2 i (end use) '°1, Zr2EE AL
VA EER B Ul T A Y 23 2822 B, — BT 35 L
HE AR 2 M E BN Fh (species) o i TARBLPEAS T HH4)
T RMEL, MR e < B84 (qualification ) ” ML HEBR
FA T 2R B SRR R AR  7ESE PR T BE
(¥ f5 8 43 K7 3R QPS, BRI R 512 QPS 1Y
eI . XA B 43 28 A A ) TR R U
— P PR R A DGR B, X EEfE R E
SRR I, DAL SCERFGERHE (I R A=
AL T A5 U AR DG A5 2, < A R
AIPERG 2 R 1 0 ORI T AP AT AT ] BV TE Y BIVE AR
J2 ] RNFN AT TR AY RIS YA B o A i
ZPEE R A ESE A RS QPS A HEFIE
AR DCHK W55 2 AT 42 T 1 2 M IEA . X T
1E A G PE TS S H AR SRAT A TR R, A0 SR R R
J& T QPS, W22 4 P PPAk A 2 5G T U i 28 1k S
S5, QPS SCF R BIEA TR Y T AR 1A R ke E
T PERY R, [RIIHE ILAE | 2 SO A R T4 e

PR, I HEUWRALEEC 2 0] T B A A AR I 5B,
WZ A AT DL o 2 BRI 45 120 00 5 U A QPS
HFe, R FE T X E 2 FH I QA R 2R AT R
( Bacillus subtilis) W EFPE HL, IEAM, QPS %1 3& H 1)
AR5 R AT 348 AT, (E o A7 58 S0 5 o B
TR L, 40 2015 B QPS B e T 43 &
TR AR AT 12 ( Corynebacterium glutamicum ) B FH G
Bl R T B R A 7
2.3 EE®ER

KEEMHZMEH)E(U.S. Food and Drug Ad-
ministration, FDA) J 1997 4R H T “ /NN % 47
(generally recognized as safe, GRAS) )45 BRI,
AR “ Al A FRIA T, FDA 45227 19 07 =) |
AR AT IR, X 1958 AELIRTE &
TEE i A b7 2 A T Ak RO BRI TR
1958 AEHT & HIE LRI AT S A GRAS 44 54 JF1E R
38 2 JERH TR A I T, X T 1958 42
JE TR S T TR U5 2 i R 7] FDA 1Y
B a5 0 HE 37 90 (Center for Food Safety
and Applied Nutrition, CFSAN) #2532 I #RL, HITh
T AR O A Rl 2 SCHBR AN S 90 25 21 | 40 20f B o
()L G TR 1 R VEEAT IR . AR A
A5 D AIE W A S MRS U T
FHIR AR, DL Be b2 Fg 2 R W2 A 8 R
b P S 5 B A B SOk AR, FDA AR 3k A7
FEME 3k AT R 38k T A2 3 D7 TR HR
OREHE AT VE AL VT AL 25 R AL HE DL LA AR
BTV 1) FDA V47 88 18] (FDA has no questions ) , Bl
AN GRAS £ B0 (B4 FDA 2232 I 75 &
PR 7 45 A 5 1Y B B 225K (additional correspon-
dence available) , 2) WV FHI&# A EE R 452 11 FH I Y
P4l (at the notifier’s request, FDA ceased to evaluate
this notice) , — B R AR TR 2 LIV e H:
A TR A E S B Ak Sk AT A OGS
LAl B EolE A E B 3) AR AR S
GRAS % 3K ( notice does not provide a basis for a
GRAS determination) , — M2 K Sk i /b BE 26 51 %L A
LAPERERE, DL 2 Tk 78 5 B9 AR 4l ik I AT A
GRAS, XT LA GRAS &M, FDA £ it
FTRRERIEAL 25 76 fff O 2 v e IR 4[], FDA
23T IE GRAS & FJf 425 I 3 35, it Ak, 2R
GRAS #4 Forp 1) 4y Joit feft 1 3 Bl & A= 72 4k, D 5 22 o
AT IEE o
2.4 BERFITMIFEZAFR

TSR FUHT G 24 (LA R BRI ) £ 450
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FHBEFRZMEA MFC 1E A3 & i (novel food ) HH BT &
bR #E J7 ( Food Standards Australia New Zealand
FSANZ) #EATA 3, (WU £ ik L) i i < 5 & i
PRUE” (Standard 1.5. 1) HLUE T3 il B0 L %
FAEGEAL 25, 5 BN e fdt B A2 4= T kA T
VAL BB a7 U R4S 1 A=y, 4G 4 AR T
NS X B AR S R OE bR
HE R AR A LA 1 3 ) 5 N RS B2 BRI A T 2T
L RVEVEAL . — MR &, P IPAl % T8
RFEEALUTNE 1) fEHARE ZAE & m
Dis, 2) e Fgl i, 3) il £ 7 v Ko ot i A
4) ARSI, 5) o AR B ) E Y
6) A sh Y B E Y . 7)) BUAr B N 2R 32
ST, Wb 6 Tl W) (B3 4 AR ) | b7 4R
BEOC T I E SO T I SOk X i 38 2R W) T R 5
M) R Gt T2 A A A TR SR A Sy £t e T A
BRI 52 5256 A PERHE o 0 65 A B I AR I R
SRR AR |22t BR R g 501 X
TR SRR K TE 15 S A NIA LB
Bz E R E 8 &, 15 S AR EMH
W5 i, 5 B4 BB FASANZ 3 A 1) 51 36 o 1 44 Bk F
i ISR AN 4
2.5 MEXHER

R IS R b A2 i 55 1) B 343 R E
SRR (B SR =) b S D s e & SR G i)
SRR TR I R R SR B i R e AR
IR R S FNZ i 25060 ) B 8356 28 RHLE T8
R ORI s 0 A RLE T T A R
15 55 359 (live bacterial cultures added to foods) ,
GRS SR TR EEIEOR I HA Y
FRAE , BN EA SR P RRE , DL BT BAT A RRAE
AR RRAE A SOOI AR R TR AT
HEAFERE, T AT A A ek i A T ARt g R PAE
WD, WAL T AR R G 1) 4 B i A% 3E
AFR L 2) 7T A 45 FR R b i R R O R A 4 R
Ak, 3) R B A OCAE B, B4R B A
T L AN T2 A B 409 {5 2. I A
il A UL IR LA SR B £ 1 s R0 H A GiE W 22 4
PERURORL, 4) fhTHH A5 8. 5) T AR
PR&IRIC, 6)BAFIES N B4 HWL, mERT
A i A USR] TR R AR (AN e e
FR) Ur AR W i A5 3 D00 S B &R T AR R
HE 25 (Food Directorate of Health Canada) LAi1i81%
ARG BB R S, [RE, BPAEI% A

IR T LR R USRIk 2 DL ml £
A PR 2y 25 BEORE b A P R SR HEAR B A, LA
B DR IT HR T TR RS HA TR RS T 2 1
R IR BRAETT Tl I 5 Je o 2 i i i = s T
BT e JEURE A S W, SR 5 R 35 B £ A JRURE 2 4 O
fhAE R I 4R 2 AL, A8 W3 3 3 9 A R 45
RZWINER T AT 245 HPPAL L, — et
FEPIRREIE 1) {5 B Pt 538, al IEWTHT £ 6l 1Y
Tttt 2) R - LRMMEFE, W TH
T AL, EUR B AP FEAR . 90d I, 75 R 45 3T
R85 . PG SE U, W2 B A PEAG /1N 21 R 51 AT
VN N s I R = R S
AR S & B R 2 — 2t iR 4k
PR,

3 ERSEmAEMEEERILK

MFC X & S A= T 2 A e % EEAER, H
AN [7) FE] S R4 DX il v A8 g R AR 50 R 5 45 AN
AHE], X T4 E R BN T, 50K MFC $2 I8 H
AR SIM, UL AT 15 486 F >0 A5 i 2 75
RBORE R B =C, Horp Jird — el BT
B A HA PR A 7 A G A R X
Ak B BRI 3 W) 75 B4 BE A R Y AR PP 2R A T
A s It

X T B LG ] 2 18 MEFC, HSk 5 R Fh 247
BoNEE ., AEPREZ, W IDF, L B 5t oh
NG EMNE, WA EZE R IX ZoR AL
PR AR ., I F & T IHLAG ZEA T 0BT, Qe ) S A
BIVE L, IR, R B R A XA g B
I MEC f 38 SCRE FELEAT T BR 2 , Horb i 98 4
(1) FE R R M DX 35000 A5 A e 6 FH 2T 50 PR 7 T )
BB, BRI 2,

MFARFFEER2 PHENEA LG EH
a7 B MFC, 3 [ 5 R X 2 5% 1]
T BT RGPEAS B L Oy 2R T L, DAORIE B
AR 4, T ASEEZ X X MFC 1%
SRS [] AR O 045 387 R A A —
Z5 ., M EHAER SR ILE3,

T LI A2, R AR TG T 52 ) MIFC
VBT B i JEORHE B, SR 1T H 1997 4F LK, B i
K LUHE S EORH I At v MFC, BRI — i
(1) MFC £ & 28 FH 7 A B IS AR DT A
FEAE G SRR, B, EFSA & R 4R XX
e MFC HEATIFAL . ANad, #2575 22X A MFC 19 %
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Tab.2 Definitions of “traditional use” or “history of food use” in various countries or regions

[EEZIE S 45 6 Fl 23 s FH DT SR 5 L
G| FE P E AR XA AT 30 AR DL AR e B a3 Al AR B WA PR B DT R I LR A A R 2 )
R 1997 455 H 15 B LA, 76 KK B P9 A KR8 13 i g s
eS| 1958 4 1 1 1 H LAHiAH S 50m B O 4 LI 8

R S AT Y =2

TR KA FE PG 224 10 4F ~ 20 4 LA R a s s (B RE 2E4R 625 I T f B AR e H s R

v FEE A Kot BA B SR 2R iz B
# 3 ARG Tefege e AT 5 T FH I s 7 MFC A8 PR AY LA
Tab.3 Comparison of regulations of“non-traditional use” or “no history of food use” MFC in various countries or regions
| G X HHRBE EHEE B FE ik
, HEELGEAITNEMNYF  TH TR ER— T2
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Safety Management of Microbial Food Cultures in China and
Comparison of National and International Management Mode

CHEN Xiao, WANG Jun"
( China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Microbial food cultures ( MFC) usually used as starter cultures or food raw materials ( also
known as probiotics) plays highly significant roles in food industry. In order to establish standardization
for MFC management, especially to ensure the safety of MFC used in food, different countries and regions
have developed various management models based on their unique conditions and management system
characteristics. The standards and regulations of MFC in China were summarized. Different management
agencies, their responsibilities and extent of competence, distinguishing features of management models,
as well as contents, procedures and requirements on risk assessment were elaborated and analyzed
respectively through horizontal comparison of management regulations in European Union, United States
of America, Australia, New Zealand, Canada, etc. Based on the administration situation of MFC
management in China, the definition and management of “novel MFC” and characteristics of specific
management measures such as general requirements for safety assessment in different international
organizations, countries and regions were compared. The system of MFC management had been
established but still faced many challenges in China. In order to provide references for the improvement of
management model and promote management efficiency, the advices encountered in the MFC management
were put forward, including suggestions of improving requirements for risk assessment, establishing a

post-market follow-up evaluation mechanism, and improving food labeling standards.

Keywords: microbial food cultures; starter cultures; probiotics; risk assessment; food standard;

microorganisms
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