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Approved situation and problems of the Spirulina health foods
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Abstract: The approved health food products in China were ana-
lyzed from the following five aspects: the number of approved
products, the use of raw materials, the claim of health function,
the distribution of dosage forms, and the index of signature in-
gredients. It was found that almost all Spirulina powder was the
primary processed product, and the homogeneity was serious.
Moreover, the characteristic components were different from
those of p-carotene and phycocyanin specified in the record. Based
on these problems, the healthy development of health food indus-
try should be promoted by broadening the idea of product
research and development, and then improve the synergistic
effect of registration and filing.
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Table 1 Different categories and products quantities of

Spirulina health food
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Table 2 Types and quantities of other ingredients con-

tained of Spirulina health food
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Figure 1

Health functions and products quantities of Spirulina health food
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Table 3 Dosage form distribution of Spirulina

health food
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Figure 2 The scope of iconic ingredient content in Spir-

ulina health food
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