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Regulation status and analysis of probiotics in food
application and their health claims
CHEN Xiao, LYU Hanyang, ZHANG Jing, WANG Jun
( China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; With the development of the food industry and the progress of related research in recent years, the application
of “probiotics” in food products and its health claim in label and advertisement which have a very important influence on
consumers’ cognition and choices becomes a continuous concern by both industries and administration department. This
article summarizes and analyzes the definition of probiotics and the management of related health claims in international
organizations and countries or regions such as China, the European Union, the United States, Canada and Japan. The
similarities and differences of the use of “probiotics” concept and its health claims in various food types, relevant

requirements and management frameworks which can be used for the management modification of probiotics food in China

were studied and discussed. The aim of this article is to provide reference for improving the management and promoting the
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industry development of probiotics in China.

Key words: Probiotics; health claims; food; standard and regulation; administration
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Table 2 Some information on evidence-based adult health indications for probiotics
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