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Progress on safety assessment of microbial food cultures
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(NHC Key Laboratory of Food Safety Risk Assessment,
Beijing 100021,

Risk Assessment,

Abstract: Microbial food cultures (MFC) plays an important role in food production, processing, or consumers’

With the deepening research on the strains used for fermentation and non-fermented food production,

food is increasing rapidly.
enterprises, consumers and government officials.

for infant and young children’ s consumption,

many countries have formulated guidelines and taken measures to manage the strains.

procedure of safety evaluation,

In order to ensure the safety of microbial-related foods ,

application and approval management of MFC,

organizations and related countries were systematically reviewed.

Key words: Microbial food cultures; probiotics; safety; assessment
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health.

the microbial-related

Whereas the safety of MFC used in food production has become the focus of attention of

especially those

and to standardize the supervision of food produced with microorganisms,

The definition ,

classification ,

mainly probiotics by international
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2 R MM A6 H#k (Aronia melanocarpa ( Michx. ) Ell. ) ;2 —#¥ Ak B 51 5] it 69 & 3 A IR Wb fe ik B i R % R R
W EREEAKEALEFEREARKA AL , 22 HARESHEHN B RT REARBE. &
B 5K A 2005 FF 50 AL RBMHAW, BWEETT LHh o THRESZANAERAAH,

W (RREsE) A (HER R AT ETHEIE), FIRMMARE RS LRI IR %2
WA FEF BT, HIRERRPAETREED LS BERALARESFRER  FoER%4 R, T2
RIEM R ALY FaB il ak ABEP RN ZARETHREL, ARG RN ERABERT
BRAFERLA B P B YA ERETARE,

ZRAMEREANFERBEABIAFRE R L4 B ZAE T A LRKROITHAT,

ZHRRARE(BEMR)

K &2k 3 (F 4 K) (Nostoc sphaeroides) &2k A &k R B I KER, T 25 A EXEH I 4
BN FAR, RREKR(BEMR)EAXBAL PEFEAHSIREARAD L, TAHEITHELN, LT
HARTRAERANGIRETEEN, ATREFALAZA<3 L/ R R AZTUATREZTH,

HBE(ERELE)(HERRHELRFEFTEAZIAL BRZAFAZRLTIFMAIKR
EERF MBE R R RARE(BEMR) B EARIFEMFRTFEF AL, HLRRHALEZ LR
L RBAENZEFAEA FoRrRmabtER, ETHRKAKRE(BELR) ERLYIL B A il
T ABPHERNELEETHRE ARG RN EEXABRERRN , FEAGA B PR Y/ ERER
AFE

RN ERZARFERZBAATREREAE RFETAH XRAELGIEHAT,

(48 5% 4% 4 :http ://www. nhfpe. gov. en/sps/s3586,/201809/ed91h9e1855d40b5bfde47532422500d. shtml )



