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Enlightenment of the development of functional food in Japan

on the development of Chinese medicinal food industry
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Abstract; This paper summarizes the development course, develop-
ment characteristics and management experience of functional food in
Japan, puts forward the enlightenment to the development of
Chinese medicinal food industry. It points out that the government
departments in charge should clarify the management responsibility
and strengthen the market supervision. Meanwhile, the enterprises
need to enhance scientific and technological innovation, absorb the
excellent Chinese medicine culture, so as to explore the product es-
sence of the homologous products of medicine and food, and strive to
develop new products.
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Figure 1 Quantity change map of functional food

in Japan
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Figure 2 Approval procedure of functional food in Japan

4 HAR Dy REYE & S K D X v I 245 5 7l
RIS X
4.1 BREPAHEESE, METHLE
BZTHANREEH TGS, PEEDRER M
5 TR (9 78 A AE 3 A S WD 000 B i L T 3 A b g IR L
B LI IR KT BLA , #RT LU i B R 4 R R A
Uf . HCAnHh R RE T3 T 3 B A ERER T R A
BT AR SR I ST ORI A
BB BT AT Y [ B, 7 R e T b B 2 R AR Y &
JEE o DR R OGS 0D R 2 R Al R B TR AT
HH 0 v B 2 I 1 B 0k T AR 2 e I 2 I M T el R R
H G hEpEA BT EE RN, RFE
RZARE 55 1™ o X 28 ™ J RIS T 0 2% 3 0 v B 2 g 1
Fo MM THMBEZERTMRE —MRE hE bk an
Fram At T R T P EAREATI  R R, T E
B AR P 2 B T A R A IR T A Al R BdE
6 VHE A BE S TR o R W AT A A T B R A B A bR E
Bl 2 7= i B A 7= Aol o i LB o T A X 3R 1 A S 1) 5
AT 1) 53 1 4 AR Sk I BRBCE D45 7 i AR A7 3

4.2 MBS WREL A, B AFLHT &

DIREVE R B 2R R 258 =B B s AU @ 3 ™ 4% 1 A
WA R I 8 2 W A HG 2% ) A T AL S B sk xR 4
(1) SR B R e TR A o R 2 R T SR
—E B BB A B 5 R 2 B A B B R
AL il BRIE R R e R B L AR A R TR
0 AR B P D) AR B0 R R B0 AR B B BRI R
PEAE ™ il 2 N R HLREAR O
4.3 FAPEXL ESHE~RFR

AP AP R 2 7 R T BN T E AR R E R R
B2 30 P ISR 43 o HP IR 25 SR R Y IR RO T BEIIE 18
i 7 2 [ I A B AE S X o B 2 i O e B B AG
ARTE o R ARG R S AR I T B X BB AR A R R
Jo3 S B+ B B TR 5 HEIE R IR 7 E AR A A A AR 1 DA
[ 25 th AR YR T 7 58 s “ A B IR IR AR S I R TR BER
YY) SO IR L2 T BB E FR (. AT By
WA B B R RE AR £ AR . PRI v [ R 2 R OT R
LUy B A D T AT TR IR AT A 5 il I R 0 T A 22 e i R
AR T7 5 . BEAh 1B ZE5E 23 e W 24 £ [ I H 5% HL i RS 4
7 it X 86 D RE RO A B RS2 A AT B IS o R 2
Jie 7 il T 2R 9 JEORE A U F 5 3 o i 2 B I 4 BROHG R
DIREVE 23 » AN BT TT 52 B B4 o B2 24 7™ il

S % 3k

[1] ARAI S. Global view on functional foods: Asian perspectives[]].
Biosc-ience, Biotechnology, and Biochemistry, 2002, 88(Z2):
S139-S143.

(2] fk#s, sk, HADREME R RRIER SAKRRAL ] TEE
SRES IR . 2006(2) ;. 74-78.

[3] MAKOTO Shimizu. Recent development of functional food sci-
ence and its outcome in Japan[ ]J]. Bioscience, Biotechnology,
and Biochemistry, 2002, 66(10): 2 017-2 029.

[4] HUHERS , SOk, 2t o B e shae i T ], B E & am
7. 2006(4): 113-116.

[5] SAITO M. Role of FOSHU (food for specified health uses) for
healthier life[ J]. Yakugaku Zasshi: Journal of the Pharmaceuti-
cal Society of Japan, 2007, 127(3): 407-416.

[6] FOURNIER-VIGER P, ZIDA S. FOSHU: faster on-shelf high
utility itemset mining with or without negative unit profit{C]J//
Proceedings of the 30th Annual ACM Symposium on Applied
Computing. Salamanca: [s.n.]. 2015;: 857-864.

[7] BAILEY R. 15 Functional Foods in Japan;: FOSHU (“Foods for
Specified Health Uses”) and “Foods with Nutrient Function
Claims”[J]. Regulation of Functional Foods and Nutraceuticals:
A Global Perspective, 2005, 5. 247.

(8] M & iR B8, H AR et a AL PEE
SheFdR, 2018, 18(2) . 220.

[9] AMAGASE H. Current marketplace for probiotics: a Japanese
perspective[ ] ]. Clinical Infectious Diseases, 2008, 46 (S2):
S73-S75.

(F 4% 220 )
207



WIHT T

2018 £ % 11 9

118-126.

[25] PEJCZ E, CZAJA A, WOJCIECHOWICZ-BUDZISZ A, et al.
The potential of naked barley sourdough to improve the quality
and dietary fibre content of barley enriched wheat bread[]].
Journal of Cereal Science, 2017, 77 97-101.

[26] FERRARI B, FINOCCHIARO F, STANCA A M, et al. Opti-
mization of air classification for the production of g-glucan-en-
riched barley flours[J]. Journal of Cereal Science, 2009, 50
(2): 152-158.

[27] GOMEZ-CARAVACA A M, VERARDO V, CANDIGLIOTA
T, et al. Use of air classification technology as green process to
produce functional barley flours naturally enriched of alkylres-
orcinols, g-glucans and phenolic compounds[J]. Food Research
International, 2015, 73. 88-96.

[28] HOLTEKJOLEN A K, UHLEN A K, BRATHEN E. et al.
Contents of starch and non-starch polysaccharides in barley va-
rieties of different origin[ J]. Food Chemistry, 2006, 94 (3):
348-358.

[29] JADHAV SJ. LUTZ S E. GHORPADE V M, et al. Barley:
Chemistry and Value-Added Processing[ J]. Critical Reviews in
Food Science & Nutrition, 1998, 38(2): 123-171.

[30] SILVENTOINEN P. SIPPONEN M H, HOLOPAINEN-
MANTILA U, et al. Use of air classification technology to pro-

duce protein-enriched barley ingredients[ J]. Journal of Food
Engineering, 2018, 222. 169-177.

[31] STEVENSON D G, INGLETT G E, CHEN D, et al. Phenolic
content and antioxidant capacity of supercritical carbon dioxide-
treated and air-classified oat bran concentrate microwave-irradi-
ated in water or ethanol at varying temperatures[]J]. Food
Chemistry, 2008, 108(1). 23-30.

[32] GAMEL T H. LINSSEN ] P, MESALLAM A S, et al. Seed
treatments affect functional and antinutritional properties of
amaranth flours[J]. Journal of the Science of Food &. Agricul-
ture, 2006, 86(7): 1 095-1 102.

[33] HANSEN J @, SKREDE A, MYDLAND L T, et al. Fraction-
ation of rapeseed meal by milling, sieving and air classification:
Effect on crude protein, amino acids and fiber content and di-
gestibility[ J]. Animal Feed Science & Technology, 2017, 230
143-153

[34] WU Y V., ABBOTT T P. Protein enrichment of defatted sali-
cornia meal by air classification[ J]. Journal of the American Oil
Chemists Society, 2003, 80(2): 167-169.

[35] SRINIVASAN R, SINGH V. Physical properties that govern
fiber separation from distillers dried grains with solubles
(DDGS) using sieving and air classification[ J]. Separation &

Purification Technology, 2008, 61(3): 461-468.

(EH#F 207 30

[10] KAMINOGAWA S. Intestinal immune system and prebiotics[ ] ].
Bios-cience and Microflora, 2002, 21(1): 63-68.

[11] SHIMIZU T. Health claims on functional foods: Japanese regu-
lations and an international composition[ J]. Nutrition Research
Reviews, 2003, 16(2) . 241-252.

[12] PATEL D, DUFOUR Y. DOMIGAN N. Functional food and
nutraceutical registration processes in Japan and China: a diffu-
sion of innovation perspective[ ] ]. Journal of Pharmacy &. Phar-
maceutical Sciences, 2008, 11(4) . 1-11.

[13] TOKUNAGA T. A present situation of foods for specified
health use (FOSHU) in Japan[J]. Nihon Yakurigaku Zasshi:

Folia Pharmacologica Japonica, 1997, 110. 17P-22P.

[14] SANDERS M E. Overview of functional foods: emphasis on
probiotic bacterial J]. International Dairy Journal, 1998, 8(5/
6): 341-347.

[15] YAMADA K, SATO-MITO N, NAGATA J. et al. Health
claim evidence requirements in Japan[J]. The Journal of Nutri-
tion, 2008, 138(6): 1 1925-1 198S.

[16] MAKOTO Shimizu. Functional food in Japan: current status
and future of gut-modulating food[J]. Journal of Food &. Drug
Analysis, 2012(20) . 213.

[17] REILLY C. Functional foods-a challenge for consumers[]].
Trends in Food Science &. Technology, 2014, 5(4); 121-123.

(k4% 211 7D

[20] &)f, XID0HE, MRS, 5. — P 2D REE S A AR AL R &,
[#, 103349849A[P]. 2013-10-16.

[21] WSRO, 5. Rt 22 B LAl L SR I 2 i ARl .
B S HLM 2015, 31(4): 183-186.

[22] XU Bin, HAN Ji-hua, ZHOU Shi-long. et al. Quality charac-
teristics of wheat germ oil obtained by innovative subcritical bu-
tane experimental equipment[]J]. Journal of Food Process Engi-
neering, 2016, 39(1). 79-87.

(23] ARAise, RHE. TG 54 7 2 1St 36 2 i & B0 4 BF 570 IR 2
JERLJHLCT// T v B0 i 55 2E 4 2 BB R R R 8 32 18 SUAER.
P E E RR R 2y, [ R B B B R ok I R
KA 4y, a4 W 4K IO 4% TR B R BF 72 o, 2016
81-87.

220

[247] HENRY Rosenthal. Oil treating process: US, 2152664 P].
1939-04-04.

[25] 5k BA. GG FE M S8 A7 B il I8 I R 28 B T 2 B AR B 5e [ D], s
B EALOL R BE . 2015 35.

[26] JEHJe. < R 28 i i S I S T be 28 URe M 95 [ DL BV L
S 2014, 4-9.

[27] AR#E. AEHURER 1] B S50 R 48 MO B A % R SR 2 IR, b
[®, 205991218U[P]. 2017-03-01.

(28] tR#L. W I 7 2 O % 2k 78 K R %6, T E, 205925038U[P .

2017-02-08.

(297 AREL. VI 7 % 2L AL OB 845 R, 206051975ULP]. 2017~
03-29.

[30] s A JUAK. TG SR % eh 2 BU &, P [E ., 203315790U[P .
2013-06-23.



