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Common issues and analysis of application materials for safety assessment of novel food
ingredients from plants
LU Hao, QU Min, LI Yanmei
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Abstract: In recent years, as a renewable resource, the development and utilization of plant-based ingredients have
become an important emerging force in the development of the food industry. The safety assessment of ingredients involves
the utilization of environmental resources and food safety. This paper briefly summarizes and analyzes the common issues
in the application materials for the safety assessment of novel food ingredients from plants, introducing the key points that

need to be focused on when submitting the application materials, in order to provide reference for scientific and effective
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evaluation materials for application enterprises.

Key words: Novel food; safety assessment; application

F 1] b 3R DAL B L1 AR b T R TR
M BT ALY R (R s e | 8 KAy K
T IR W) 0 A S5 AR R AR A Y PP 28 7
& AR ALY A 24 500 F 4008 253 BE,3 184 F
SRS 3 R E R EEM R BEE S Tl
B & B PR N T AR B 5 A A R
HERY FH T £ il U R B Al B B R AR o
2 Al T & BT b SRR R R, Al Yy 1 D
B X O — B H P, A Rl e AL L
KE R, oT R m s sids , 8 2wk e
i I, AT A N RO AR 22 T Ak 3 TR R R A 75 2

2013 4 [ 5 A b h Rl 2k 1 2% 51 2 ol e Gl
1 R e ME A BN R ) K B A IRORHL
RSP ER 4 28 AR ) 280 R B ORI R

(=2

%5 B #9:2024-04-22

E£WE:BEREAFRITHTE FIRA(2023YFF1104002-01)

EEEN: P2 K BJAFTHTF MAIT@ARDBFRLFHE
AR E-mail: 70581347@qq.com

BEMEE XS X DEARLT HARLTQAIRD HRFHEX
S g AR E-mail:416494197@qq.com

W o TR IAA 188 bl JEORE A5 G0 2 AR
£ i ) fy SRR SRR T B A Al Y
P, JF R AU 2 357 B Uk AR T s gk
{14 B3R N R 4 B A A XU DA AL R
00T B b JEURE 22 RN R o VR R T B RORE
H 5 32 B O B SR PR AN A i R R
AP R 4 TR AR D DAL O A R i B .
SR il 22 A AU Aty O AR B B il OB 22 4 1k
A I R ) FNCORT £ JEURE R iR 5 2 B E )
SEA SRRLE A A T CF D EUREZE A PR A B AL H
HMOEHE R ) GRAT) TR Z Bl 2 E kR
T, B Z A AR 25 v A A A R S B 2
MU P AH L A% H 2R E | i /D B F g 288 TR0} G 7
oot A5 P 2 T A B 9 B TR R R A R 2 A DT T )
H B G A S O, S B [ AR 2 B AR
AR B o AR ST X A 0 2 T £ o SO A 4 A AR B
CHr e i JOREH 5 52 BRALE ) B N &, 0 IS8 B
ity JEURE 2 SR PE Al vk B Y R R AT AT, i
AR AR ML B2 AR 3 SV A R SO M T
JEHARIEH RIS % .



AR AR

—1374—

CHINESE JOURNAL OF FOOD HYGIENE

2024 4E45 36 &5 12 1

1 HEMHRE

W) 8 £ il JEORE R 7 3R [ T A% 8 ' AT
AR 7 dh o AR S OB & JRORE B R 5 A2 BRI SE )
FR 2R A 20 B A OB 4 VAl 41 i AT i
JO7 48 5 JEORHIT ] 41 5 L B o3 AT 4R AR S G R
ety VRE B PR I S TR B L SR
AR B S B0 B I W R | Rl A A A
T AW HE R AT bR SO AT B T A
PEVEAG B9 444425

2 HIRMRIE L 3K 4
2.1 J5UBHF R

FE W) 2S00 £ ot JORH I T 1 4 I 0 A TRk Y BF
KT 5 H AR , BB B OB B L
B RRAL B AR AW E REAE S D R
ik A . Horb JRURE A BRAELEE R b 4 il 45 98
CAR VAR S U VAT T

FH T BT T U A 2SR R AE B B 3 2
[B] R, — 2 JEURE 24 B R W 48— il JS i iR A — 2.
HH T8 £ JEORE A DA R 52 AR JE PR 1 7 A R
KIFBHERE A K Z AR IR, S HE S 9177 5 b 2 b5
W, A7 W 2% 26 48 B bn I R AR S O 2 R
77 i B 2 R B 2 & COFr 12 B Rk e 4l 5 32 B
FUE DB L 07 B A R 2 B B R R
AN WEFRER, I JCF R AR
T AT AT St I 2P 18 1 A T A M S
CRE AR E SRR AR ) 2R B JRE P O T
W W AE M BRI R E T . MR
Ve NE SN Y ) [ OR R/ I CIE SN
TRy IR R 2B 2R B —E W
PR Ag T i 5 sl = Bl 24 A () — Hl iR 09 AN [R]85 460, 1L
A, A 2 3 R AR AL B T R e —BR R
25170 b g A T R B A JEORE 5 AR AR R R 22
FRE IR MG A 20 0y AR AR T
T Ry 0 B JEORE o AE R EURE A R H AR I
2 F A A A Ry T i e A i B Y A 2% R R
) 25 AE T ) i ik 22 DA KR T PR AR A3 1 AR o
) JFL 2 25k L A PR £ 7 280 5 T Rg L DA T 22 s G £
IR I35 A Y2 ROk e 2 )
N5 R R — 2, LA R R A e R
U E 1 32 ) R FT RE A I OB PR T IR AR Y
A FR A, H % 7 e 75 2 L (b B A D) A
PIRE 25 B H e B B R Y ER i T A A A ) 2
Yy s I B0 43 20k R P i T )2 L
2.2 Ao s

) 2858 £ i JEORE I A A R A R

TR AT A YT TR RS T RE I R AR E LA R
FEON Tk AR v R RE R AR Y R S L AR AT Y
Xof FR AR BEOREHEAT R R 43, S R] RE K SRR R A K
W 52 &, b i 35 p o3 A6 D 4R 45 07 Sk 4 8 R LAY
HABBR & R SR BT 1009 , 10 22 K K, W % &
JE A IR I H ECIEE 5R A R RLH A
T M A AR AR LA 2% L B TR 28R ) AR A
RN /RN (PN N B f Rt /TR B Sy O A N T
) Dk T B DS A S W AN TR] T DAAR A A e 3 Y
SCHR AT I i) 3 B AR R A B R 2R AR R AT A0 AT,
5 0 R B A Y B O AR, BRI AT AU PEAG 5 X6
T L R A A L A 25 B E S,
WA FC 245y H SR b (0 48 A 0 T M A, B AR v
B P AT 5 22 LA BERE , DL LR 5K 1) 24 3%
YER o 5340, W4 At 2 A7 7 R B & A% A 25
filt J32 85 IR DI RE L i 2 0] BE A 1 KSR E R
(4N KSR 8 K e Ps F2 7 55) MR 43 M, W 4o
07 7E $2 A R 07 AR B EL 31 9 R 7 U 57 2 b 4 {4t
SHEW P BEA W A A T A S
2.3 PARR RS

B OB A PR A R T AR B B
ol K B8 0 A LA M L A = A RORE B Y TR 2R
W U ES R M RR RS L,
TP A0 SRR R &R AR b RS (R
a8 4 [ bR B P oTs e BR i) (GB 2762—
2022) K, A AR b 32 S B 2 4 T R b
W TA 2 A v EIORS B R ) (GB 29921—2021) 1
K, A 245 5% B8 48 b 8 22 IR 5 %8 4 B AR ifE
i AR 2 B KBk B R i) (GB 2763—2021) K
W T3 A 5 B A () 2 A5 AT AR AL ™ b, B A L
ST A H A PRAT AR I R AR Sy BRABE R AR o 1 T H
77 A R AR HE 7 i, DA AR MEEE SR AT g
A 1 20 A 288, T e s Hp AR Aol e A B A DA R
B A I 7 A B BRG o DRI, 7 B e MR 4l L
A7 B O AR R AT 5 285 52 2 b o b R RS0
PAT , BAE A Al b v ) 2 AR A O B2 A A A
T 325 5 5 30000 6 o s o ARG 7 7 — B
2.4 BEHISEPRAN S

B B2 DF M 9% R i A MR VR AR Y B AR
o [ 58 IR 0 i 4 0 B A A 0 T Y A 5
BUAL) H L 3E 1 5 T H AT G B S0 50 &
SRS e = R I o A L S S i A N
BERFCES = 5 K D ALAG L B £ b Sk i AT 1Y) 7 3 2
B H 7 A A OB dn Rk B 4l 5 32 B0 E ) 1Y
TR, HAA BRI R YA A (B E e E R
Pl B a2 Ak 1 B AR IR R Y ) (GB 15193, 1—



T2 £ A JEURE 22 A PR DTAl o A R L ) B R e f—— ) 52 4

—1375—

2014)" %k 25 U0 i LR ER o A A 28 OB T
1y X5 I, 5 R 3 By ] IR A R R AR B
FEAF A A OB 48 B 0485 25 L s 00, I, 7
IR WA K I 222 i L R ) o Y AR
R AR RIS Dy A B S AD e R |
A A ol v £ A Rk BE 7 R I I B JEORE S TR T
e A o B X A JEURE T A B 28 O R A
S SCHR BERE R i e 1 6 K4 4 T A A 4 2% A5
HK, £ 95 [ P 2 SO0 Al 1 5800 i Uk 9 22 4 1R
P BRI AR G 45 o MR A0 JEURE AT B 1 T AE 8
H PR B 00 A R I AR A AT B B
AR, ORI L ROV & A A PR R 56k
b SRR HL A
2.5 BHIPILAELR

FE BB il JEURE I AP, B by s R AR R O B Y
BB, S W 5 £ TV FL L OB A ) T
PR MR o F A A ol v A 2 A RL I 2 B B Y
A 4 28— 08 A N A AN 08 i . 0 [ Y Ak
BN BB AHEE B R ' D7 U T ]
S PEAT VR R A ; TR R A NTES AT 9 A
e N IO 5 JRORE T AR 3 BN R 5 = 1A A DX
AN AT AR ) 26 JRURHAE A A 224 DX I A o A e
D s 8 A R AT R o LA R X5 DR
Dy Sk B SCAF A AT R« 5 2 B 4 Aol 2 2
iy s Uk W2 Al s AT Ml P2 R 2 R M i A O
P AN B A 0 B R S R R A AT S AT B
FRIT (B DL L)t B A& Dy s ue B D s ag 2 (an
7 AR AE) DA TR A0 N B e TR LR LA
el 52 5l XA O £ it JSURE B TIE B SC AR B BEORE LT 37
B9 R CH S R B0 | b A O
2.6 HEfENRE HEREE TS

AR B B~ AT 5 BERE N B A Py sl At
S IS A I D0 B SCHRBIE 5T Bk 25, al LAR} 72 32 1
JEURE B G L B o A ELAHE A
b e T W) 28 JEORE £ T B I B 2, BR DL L IR R A,
i T 5 HE M At 2% A W) AR TR 9 ) T Y
s, DL TR ST i B T 5L B R A JEURE
FATR AR DR S B (EAR 40 22 4 B LAt B 1 4
R RARAR, AR S AT H W' B 15,
235 W FUAE g B i L 5 53 Ah 06 T IS N RE A
AN ENTER B E L B A 7 AR AR SR AT
FE A, 9 40 AT 3 9 £ R A O IE LA TF R
RN % A PR SCHR AR 5 5
2.7 FRELRIE T

20 B b ORI AR KOO U B AE N T
FofvREL 25, BB A R RN T R B AL P O A A

W 0 A RTRR SR [) O ) s X 4 98 % 3 85 ) 22
S A TR SR S RN BRI B0 AT fE 1 R JRORE AR 4 B AR
ko SR, ) — 20 £ 5 JRURE 22 4 M VT AL J2 S 4 BT
A b DX DR A AR AT R AR A AT I R
i TS N AN D O R AL C A P AR S i
FL 3 20 M7, i R TR 22 S5 b DR 3% B 4y B 2 4 bk
8 P 1 /S 2 2l = 0 G e 2 | 20 oy ol
SR, R B L JEORE AR AT RN R A A i AR A0 A
W 26 B JEORE g i T R, BRI R I8 T B A
I A A B A B B AR SRR RN R AL . 5 Ak,
H AR B BL I 0 A B JRURE SR B S R AR B R] A B
S NnT BB TS YR IR R A o R B A 2 0 N S il
FHIEBL o QA A 25 %8 s 00, HoAR 3R 48 A 0 A0 4 A
AR AR Y L H AT A BT bR R o 34 A
W 2T £ i JEURE SR B S A A R e T Ak B Bl 25 0
7 B A 9 BN T, B S i T A Ak s R LA iR A 4 B A
TR A 7= T2 R R OGN 25 AR B
25 R BRT A B BT s S AR A i, DAV AL LA
P R Y e A
2.8 AT AR UE

FHEL T B9 B A B A W 0, B ROk}
e i, Aol 75 ) E — B R BRI Y BT A
VB Ry JERE 1T I AT AR o o H R A A A R
Y] R AR G Al A M 78 b o R Y R AR 2
PR RS, e B T AR HE S (R AL T
VE S 00 55 — 35 43 < A Ak ST B4 25 g R 0 0 ) )
(GB/T 1.1—2020) """ 47 g il , 51 FH #r v 1 DA Hc
B R HLBUAT AT A AR o 1 AR AR SRR
A RE M B R O A AR 0 P A R RRE L
WA bR BRAEAE bR 5 Y WD R AR AR BR AR AR BT g
AP A BRAE B R AN T A bR R
T AR 2 A Ml e B 7 A= 7 A8 B O, 48 A R
Z: 2% [R) 28 77 b b v DA R 285 6 SV il %2, HOR A AR
INE ) AGE 36 VSRR R B T vk N DL L AR A S L
A AL ARy ik i AT S AT AR O vk (B AR
Gy AT O7 W B A A AT AR G R U B T i
4 SR T A, T B R B A A 00 9 1 I R

b & 3K [ 28 55 FRHB Y i R T AT B
st JOT R 288 1 S SRR A, TR I AP i KT R
SR GEUR O TE R B B b JEORE R oK R M £ A &
Ji LT (R 510 I R Sk b Ak &
JR I BT B AS o R 2R A JEURE I 22 A M DT AN 2
— WA % N H AR AR R A AR, FRATTE
AN W i LRI S 25 VA o A R Y TR 32 20 RN B
— 0B A R R AR S Al B R R R 2
%, DT 9 24 B4 Bl AD T b Rl i A A B I R 22



—1376—

B AR R
CHINESE JOURNAL OF FOOD HYGIENE

2024 4E45 36 &5 12 1

TERA BRAE DAL A 1 B o

7 A, DL R 3 IR 55

TR AR HE SRl AR K

2% Uk

(1]

[2]

[4]

[6]

KRB . AP F W ke (M. b
1, 2008.

50 AL Tl AR

SONG X K. Selection of research methods in phytochemistry
[M]. Beijing: Chemical Industry Press, 2008.

A N RIL AN [ 5 AR R RIAE A 2 D12 BB dn Uk 22 4
P 87 A 45 B 6 75 [EB/OL]. (2013-05-31) [2024-04-22] hitp://
www. nhe. gov. en/wjw/c100022/202201/4d5a912769e4c05a9a6e2{8
7c6dcbee.shtml.

National Health and Family Planning Commission of the People’ s
Republic of China. Measures for the Administration of safety
examination of Novel food [EB/OL]. (2013-05-31) [2024-04-
22] http://www.nhc. gov.cn/wjw/c100022/202201/4df5a912769¢
4c05a9a6e2f87c6dcbee.shtml.

e NRIEAIEFEZ DA RIAEF R 2 AR TEITER
BOS5 A TT I C T B b JEURE 35 300 LR £ A DG [m) R Y
B[ EB/OL]. (2014-04-21)[2024-04-22]. http: //www.nhc.gov.cn/
sps/s3586/201404/32830c¢de058b413e87b82119caf89¢3f.shtml.
National Health and Family Planning Commission of the People’s
Republic of China.National Health and Family Planning Commission
government office on novel food, common food and health food
related issues [EB/OL]. (2014-04-21) [2024-04-22]. hitp: //www.
nhe.gov.cen/sps/s3586/201404/32830cde058b413e87h82119¢af89
c3f.shtml.

e N RALFNE K AR AT RO 2 MR TR EZ
KT R CFT e il JEURE YT 5 52 BILRE ) AN CRiE L il JEURH2 42 1
BT A R ) A9 38 41 [ EB/OL]. (2013-10-15)[2024-04-22]. hitp://
www.nhe. gov.cn/sps/s3585/201311/e8dc7f4ec58444{8bbf32ec079
d7e905.shtml.

National Health and Family Planning Commission of the People’ s
Republic of China. Notice of the National Health and Family
Planning Commission on the issuance of the “Provisions for appli-
cation and acceptance of Novel food” and “Safety Review Proce-
dures of Novel food” [EB/OL]. (2013-10-15) [2024-04-22].
http : //www. nhe. gov. en/sps/s3585/201311/e8dc7f4ec58444{8bhf32
ec079d7e905.shtml.

el B it 22 A DRUR TP Al Fs T BT o DU 22 A PR DTl 2 DL
i RS B[ EB/OL]. (2014-02-28)[2024-04-227. http: //filel.
foodmate.net/file/upload/201402/28/11-34-00-92-768849.pdf.
China National Center for Food Safety Risk Assessment. Safety
Assessment opinion application materials Guide of Novel food
[EB/OL]. (2014-02-28) [2024-04-22].
file/upload/201402/28/11-34-00-92-768849.pdf.

X2, A A AR 2 IS LT T (] v R T AR
B ii, 2011, 18(1): 34-39.

LIU L, YANG Y X. Comparative study on Novel Food Ingredients

http : //filel. foodmate. net/

from Plants[J]. Chinese Journal of Health Inspection, 2011, 18
(1): 34-39.

[ 5% 24 8 2% B 4 . AR 0 R 6 [ 2 (— 3 2020 4E R
[M].dbst: s E B 2R L, 2020 157.

[9]

[10]

[11]

[12]

[13]

[14]

[15]

Chinese Pharmacopoeia Commission. Chinese Pharmacopoeia ( First)
[M]. Beijing: China Medical Science Press, 2020: 157.
M, L8, TR, AF . SR AL S W R A I A RO ]
R[], 7 S R RL S, 2023, 44(3) : 47-54.
XING T, WANG M, YU S Y, et al. Research Progress in Bio-
logical Activity and Application of Flavonoid Compounds [J].
Animal Husbandry and Feed Science, 2023, 44(3): 47-54.
Fh AR G TR ] [ 58 TUAR A e 2 B 2, [ T 3 A B
Job A b A AR E £ RS Qe B GB 2762—2022
[S].dbmt: o AR p L, 2022:6.
National Health Commission of the People’s Republic of China,
State Administration for Market Regulation. National food safety
standard -Limits of contaminants in food: GB 2762—2022[S].
Beijing: China Standards Press, 2022: 6.

rp AR N R LA R [ 58 1A Al BE 2 5 2, T 5T o R A L
Job . £ 2 4 [ SRR E TR £ P UM R G GB 29921—
2021[S]. Jbmt: Hr AR RRAL, 2021: 9.
National Health Commission of the People’s Republic of China,
State Administration for Market Regulation. National food safety
standard -Limits of pathogenic bacteria in prepackaged foods:
GB 29921—2021[S]. Beijing: China Standards Press, 2021: 9.
AR R ] [ 5 AR G RE 2 B 2, P AR AL AT Al
KRBT, R R A B R KR B
AT R BR B R . GB 2763—2021[S]. dbst . v [ b ofie
fiAt, 2021 3.
National Health Commission of the People’s Republic of China,
Ministry of Agriculture and Rural Affairs of the People’s Republic of
China, State Administration for Market Regulation.National food
safety standard-Maximum residue limits for pesticides in food:
GB 2763—2021[ S ]. Beijing: China Standards Press, 2021: 3.
T T RS I K B I R A VPR () . R
BACRZE, 2015, 17(12): 1237-1241.
XU H B. Developmental course of novel food management regulations
and its safety evaluation [J]. Modern Chinese Medicine, 2015,
17(12): 1237-1241.
rhAe N R R R AR R AT R
B £ 0 % VT A B GB 15193.1— 014[5} k(7
AU PEBRE R RREL, 2014 12
National Health and Family Planning Commission of the People’ s
Republic of China. National food safety standard-Procedures for
toxicological evaluation of food safety: GB 15193.1—2014[S].
Beijing: China Standards Press, 2014 :
FA, R, KR, . *E%D\éliﬁlﬁ”’/]ii?ﬁé&,ﬁiﬁﬁ%
HERELT]. B0 5E, 2007, 25(5) : 500-508.
WANG L, SHI L L, ZHANG Y X, et al. Biosynthesis and
regulation of the secondary metabolites in plants[J]. Journal of

Wuhan Botanical Research, 2007, 25(5): 500-508.

H R W AR, BRI RS e T
PESF I 55 13045« bRdE AL SCHR R 254 AR BRI . GB/T 1.1—

2020[S]. db5t: Hr EE bR i RRAL L 2020: 3.

State Administration for Market Regulation, National Standardization
Administration. Directives for standardization-Part 1: Rules for
the structure and drafting of standardizing documents: GB/T 1.1—

2020(S]. Beijing: China Standards Press, 2020: 3.



