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Dosage Analysis o Traditional Chinese Medicine Materials on China’ s Health Foods
ZHOU Srjuan, HUANGLuWqi , WANG Xianren, BAI Hong
(Center for Hedth Food Evauation of Sate Food and Medicine adminigration , Beijing 100070, China)

Abstract : Objective To ingect the satus qu and characterigics of the tracitiona Chinese medicine (TOM'9) goplication and
their sfety dosage issues in hedth foods, in order to provide references and gui dance for regulating the techmologica eva uation of
hedthfoods and exploring new eva uation nodes in hedth foods. Method The dosage of Chinese medicine o hedth foods
reg sered with SFDA between 2003 and 2005 were sudied. Dosage ranges of the 40 kinds of TCM's were conpared with the
ocorregpondi ng thergpeutic dosages in China Pharmacopoeia (2005) . Results  The abovementioned TOM's dosages were mosly
below the lower limit of the corregponding thergpeutic dosages in China Pharmacopoeia. The rawv materid dosages usudly were
between the (0-3) and the (3-6) soope. The accordant rates of dosage were 5 percent China Pharmacopoeia.  The raw materid
dosages (median) provided in the Exhibits 1 and 2 of the Public Hedlth Order [2002] 51 Order are mogly congregated within the
20% 30 % range o the minimum dosage ecified in China Pharmacopoeia. Conclusion  There is an urgent need to grengthen
the utility and sfety ressarch of TOM's, in which raw materids may have potertia sfety issues. It was suggested that rues on
hedlth foods technica eva uation should be egablished.

Key wor ds: Dietary Spplements; Rants, Edide; Animd , Edible; Reference Vaues; Sfety; Drugs, Chineee Herbal
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1 [2002]51 1
P (9) Q9 (9 Ps
1 385 1.50 2.40 6 12 0.25
2 215 1.40 2.48 9 15 0.16
3 143 1.20 1.67 15 30 0.08
4 129 2.40 3.58 9 12 0.27
5 120 1.20 3.20 9 15 0.13
6 118 2.00 2.90 9 15 0.22
7 114 2.89 4.19 9 15 0.32
8 99 2.00 4.00 15 30 0.13
9 98 1.35 2.41 9 15 0.15
10 98 1.43 2. 66 9 12 0.16
11 65 1.20 1.97 3 9 0.40
12 64 0.60 1.63 3 9 0.20
13 60 1.85 2.72 9 15 0.21
14 57 0.90 2.58 5 9 0.18
15 55 1.00 2.40 6 15 0.17
16 42 0.95 1.71 9 15 0.11
17 41 1.50 5.22 5 9 0.30
18 36 1.50 1.85 9 30 0.17
19 33 2.00 2.39 6 9 0.33
20 33 1.50 2.48 9 15 0.17
2 [2002]51 2
P (9) Q9 (9 Pso
1 275 1.14 2.00 3 6 0.38
2 273 2.00 3.95 9 30 0.22
3 220 1.01 2.40 3 9 0.34
4 157 1.47 2.84 6 12 0.25
5 68 2.00 6.00 9 12 0.22
6 97 1.26 3.95 3 9 0.42
7 92 1.23 2.10 1.5 6 0.82
8 77 0.45 0.60 0.1 0.3 4.50
9 76 0.47 1.43 2 5 0.24
10 69 2.93 4.03 9 15 0.33
11 64 1.20 3.53 3 6 0.40
12 59 0.75 2.00 3 9 0.25
13 72 0.33 0.63 1 2 0.33
14 64 2.30 6.00 9 27 0.26
15 61 1.80 3.33 6 12 0.30
16 54 0.56 1.82 3 9 0.19
17 53 2.00 6. 00 6 12 0.33
18 55 1.80 3.00 9 15 0.20
19 51 1. 80 3.00 9 30 0.20
20 46 1.89 3.70 9 15 0.21
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3 (%)
(9
0 3] (3 6] (6 9] (9 12] (12 15] (15 18] 18
1 79.22 16. 10 2.60 0.52 0.78 0.26 0.52
2 90.55 8.36 0.36 0.36 0 0.36 0
3 67.77 21.98 5.49 2.93 0.37 0.73 0.73
4 84.55 12.27 0.91 1.36 0.45 0 0.45
5 77.21 15.35 5.12 0.47 0.93 0.47 0.47
6 81.53 12.10 3.8 1.91 0 0.64 0
7 95. 17 2.76 1.38 0.69 0 0 0
8 85.31 8.39 2.10 2.10 0.70 0.70 0.70
9 63.57 21.71 6.20 4.65 0.78 0 3.10
10 70. 83 20 6.67 0.83 0.83 0.83 0
11 68.91 23.53 5.4 2.52 0 0 0
12 57.89 24.56 12.28 175 2.63 0.88 0
13 75.00 19.00 4.00 1.00 0 1.00 0
14 63.64 19.19 6. 06 6. 06 1.01 1.01 3.03
15 80. 61 17.35 1.02 0 0 0 1.02
16 71.13 24.74 4.12 0 0 0 0
17 85.87 10. 87 1.09 1.09 0 0 1.09
18 100. 00 0 0 0 0 0 0
19 9. 81 2.60 0 0 0 0 2.60
20 97.22 2.78 0 0 0 0 0
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