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BARREFANRORERR. Rk 2002 K, 2RBERRES SN 848 F, YERFAHE SR
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KIAFIEE , L 3 Rl (5 FEN I R MR B R AR, LR R RURA X, 5 44.5% s ABT A
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Pr,1989 M HEXA“RE SEYB#H, £
R, B IR KB BESE XNINEBER, &%
THINT, Y RA S B REDEORMA". 199
£7 1, BRBE AR BER ST FER
A5 (Food for Specified Health Use) 2] ik
EFRM R SR A BRER & (Health Foods) 5
#358dh (Nutrition Food) , fEE MR Z A E R 5H
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£(EHPM)SHBIE R MAE T HLE , R 5 AL
FHEFEHREN RS, MR AR X ARY AR
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BARKF MR, AR AN EE, AMI0RE
E BRI R CERR MR ESRER, a8
BERWEFMERDRELZR, BRI, 1980
F2ERRERTZAE 100 K, 3] 1992 £ 28
AL 0002, =& A T2 000F), £E72(4 25
fCUART . #IE 2002 €&, £ BEEEHETD
Ak 848 K, L EAEWA 30 X, YEAFHAETIE
BFHHESCE HIFE Rt 4745, H LR 35 F,
BEBESEHEIRAN 193.08 27T, L E4H
181.51 {ZIEHK 6.37%.

LTEREFRAPE=REBHETHHRERE 600
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Fig.1 Development trend of health food in China

2.2 ST

HR DA RES AR EMEEER
SETE 22 F( kM & [2000)%5 20 8), F—B F 1R
BESPRAMFHRIIBRELF. X 22 I
SBR R B B MBR; R b ERFEE;
BEEICHT s UE By s (R oF HEHY 5 ¥ WA VE R 5 A Y i
B B B R ; (R R ML PSR 2R s U S s W B B
BE B RFEERKRE M ETE ; AEERE
Rl XF L2 R G BB R P E L R (R
B ALBERBL/AE oK fi 43 ) s o B B h ek
(AN EER AR HE BB E X B REE
BRHERD) . TEAFINIIEE. 27 K. 7= R IR
BHETA il =L T R K R BB R
BHRE s M ENRERER HHITEEIT,
2.2.1 ThRBEH

2001 SFHTHEAY 445 FRBMDIBBHE B R, {2
SR I FHESS B E W R LB TTHThER. M
EFERERHEE, REBRSFREFH M

mEBE A5 R 37.3%, AWK =&
HEFIE =, 5 13.6% , HEE =N MW BRI SF 5,
SR ARG 10.8% , X =27 3k 5 2R ER
MWK 61.7%, HHEEWRAALLAHERW
41.4% . 2002 £F L PEFHE 194 R ERSP,
{RsH IR A AR B I B e
BTSRRI B R & L EARRBE, AP LE™
MBEN 6%, REE TN =R HLENRLE
YRS, AT 21.2% , AW IR BB EE
HEE™= M4 9.8% , P H =M 4 9.0%, X 4 2
FREEMEBETHTHN 0%, E=REH
HamnEk 1.8 2, A\H 3.5 BThRESE W ERE+
AT AR B X — S RE S,
2.2.2 RKBEH

M= KIS WE , 3L Bk
ERAEREHX, BNLESE (XK. H)AERE
i, BRSHNMRABAFE, RENE
(MBEERLY, MREPABRE RERR AHEH
T+ FHILE URS R LB OIH KRTH
()RR AR & 4 S B0E T 4 B s 50 ELE
(H2),

F1 2001 EEFE(KE)HENRBETRAIES S
Table 1 The functional structure of health food in China in 2001

{RISINAE #H R ¥H
S 1308| *LEHFHRGHRIER | 82
P i A 614 | BH/ICIZ 73
Eiks &) 604 | BOEEREAR 65
& A kg0 225 | igERs 45
EEFEESHAL | 221 | WWiER 44
g0 127 | pisEst 42
A LA 116 | HEEFHAM 40
A BhIn R bl 112 | R#EEKREF 29
B IEIR 105 | AV LK 13
x5 9 | BEMN 8
e 92 | fEiAHE S WA 55

2.2.3 FERIEREH

TR B R SR KE RS2, 1996 -
2000 4, RBERFUBPHEANFTERNN S
44.5% ,FRBEZHHNSA RE(RREHLEK),
REMERH, FEE T HIS LG, B85
UTEHS NS BER. REUTFR.SLX-H K
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Fig.3 Map of functional structure of health food in 2001

2.2.4 FrAHSH

REMCLATRIE,2001 FEE1 Q27K R BE
Sk, BREM 92 K, 4 HEBAEK 9.2%,
HEERAD 28 K, TR 23.3%, BEMWEH H4F
A9 170 F3E 03] 184 &K, MK 8.2% , B H LT RE
ARAeVH 17.9%, HAZEERBORNET &7
BREGRELUAE TH-SHRRE,
2.2.5 P=ANEREH

Raf SR RKRE LN, AN E
ROFRIRY, T R BE B O PRI, th A AR IE R ™
&L, gk OB B S . BRI BRI A
. CHRW . M3, BA 2001 SEHEYER= & 4, BB
(3 /B8)251 #, 15 56.4% , A FI(SIHBH TR %)
78 %, 5 17.5% , AR 38 F, 5 8.5% , HE™= &
5 17.6%,
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Fig.-4 Map of functional structure of health food in the first half of 2002
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2.2.6 DAUBEKESEH

B BIR,2000 EREBR KT BT
HL#HZH R 10.83 /27T, & YE=HHEBIRAR
2.3% ,X5—MERH 3% ~5%AHEE, R,
YERHIE 110 R &A=k bR, R
HERH1.3%. EEF LA RHRREHRE S
FERER AR 1%, X284 52 RIFLY
BEEAREFTFEROE 0, DL ENRIRRR, H
TR A BAR. 2000 4,306 B 079 H &4
k% 454 4, EFET O1MFRE FA AN F R
T, FHRETEHM AN 178 K, R b BB
18% . LRI H 4N & 55%, BERBIHE,BXE
KL & 27% B PP H A 5 18% 7,
2.2.7 VRBEBEESH

7E 1013 RIFBRH LW PRE 73.3% iR
BFLEMIHEREEEIMMN, BANE 3.1% 0 ET
GMP # ISO & R AIE, 8. 5% B 2R3 & BT o
2.2.8 FEEHEIREH

HEHERERERMENEENX, HERKT
S EFHKRF, EPE(KE)69.4% MM RERE
PR E®H,19.4% eV RAEEERFR, 3
ARG TSR SMMLTE 28% K.

3 KEEM

BEE 85 Lol A9 TG & R AT 2K AR T 4R
B ANESERRERET T, HREENESR
& . F RAERERREAENASSEERAR
BB S, NRSMFRAMFZRETERN
B3R, AN, RERRMMNEREHSIHAR
MRS T, AMTTEABRB R R KB EER—
HABIBHRER, BERENARHRAFMAZ
INHBERNARBEEA , FI AR, AR
P EANEE, £ 21 LR BHHN—KESE,
3.1 ERERAR

Mt R ERBHEKE, BRENTERWKEX
HA—RE, BEHAEFRAKNFET  RERHK
RN MBTIERGEFEYR, Rt mE
BALE B, AMMANFBESE %, B IREZ T B
BEANER BREAEER. AL, BRIHRER
R RN ETRZ 8,

HAMREESESEGR, AR 20 ZENHA
S ERBHEERNR, 1980 F£R4 =4 500 £

K. B 1990 FREBEI0EK, RiBE2HE
L EEE R 60 255, HEARKHFREBRRE
FET % Otsaka B A H] , (X H—HRFE R T A EH
BRE 14.82%C,. BEAMLENT=REER
AR, I E R TR MEA RN, R
REIITE R R A R B A RS TR R, A
BRI BEAO R TON LA B 55 4R @ 7= i BSR L &
5,30 OAA BT A R BILEF RS E5E,

1970 FXERBESEEHMN 1.7 %K,
1980 4E K 17.7 12375, 1983 43k 34 {276, 14 4
IR R 20 4%, 1990 SR FAB T 100 2XT, F i
600 A=K, SFFiA4 0005, HRIHBE WAL
BP 980 {Z%TE, E AR MEERM 13 UL, B
FILRAEBRARAELBEATFHEBRHNITFR,
1 Kellogg A RHFE T7 SO0 XRTEY T REFE
FHEET, REFLZNWEZH AR TRHMAEFE SR
BRAFABUREFNELR . SERF INERF
W EERERETMBRAHR 5 KEFBHEN.

XERBRRTHHNEERTRHCHE 6 K.
QHEERMT Y HEE; QKRR FH (RIUIKEL) K,
in:FHR(DHEA) .FERREF 4 R (Weigh Out) \FBLR
£ P4 % (Beauty Queen Placenta Plus) 77 25 ( Aloe
Vera) . & #j & (KONI)., S % 4 & 1 (Skin Beau-
ty™) . H 4 E™ 4 K B F (Longevitrol™ Growth
Factors) - % ¥% £ (Notoginseng ) . M fith 58 ( Vital
Man™) | 8 % 4 %1 3L (Colostrum 30% IgG) . #H &
F™-—2% (Cingerite™) IR JEBE B 5% A (Spiruli-
na Complete Supper Food) ¥ B (Bee Propolis) &%
¥ 34 1(0PC — 3) . RABEIR R LM F IR
R KRBT E A RER ERRER EHE™H
QA M, . R 5K E & A (Supper
Omega-3:EPA/DHA) .3 [ “ K IR ¥} ) L 37 0 ¥
WaM; O& BB EE, 10: X% R (Joint Ease) | IR
A4 (Melatonin) . 35 ¥4 3% iF 5 (Milk Thistle) 1
REH, MR Qo BRER BHLR 4
% Ot & 4257, 10 B B R (RiteSight) |
B PR 15 (Stress and Fatigue Formula) | 5 5 18 (Saw
Palmetto) . I3 T € (Calm Woman™) &; ® % 7=
l:%[9]0

LIRR BRI HMEITE 330 LR TER KK
MWRRERTGESERN 20 2ET, FRIEER
FH G, 1999 ETREAL B R BEHMSE 13.512
%0, BN R B [ EETh RE #9354 B
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AT LE B, M2F2 Raision 2 74 F=H Renecd
AEYIM, B 1995 SR RORSEHEHE 1700 77
EIT. BMKETHMARESIARE, X
FEWHEE SRR IMEE EERN TR AR, I
BMAEMAS B 5%, 7ERKH, “REIRIK
B RAT . INRH L E KR A R
BAT 45%10, BAEERENAS BPEHRIK
B, THEF 5 EALTh BB TR DA B /R e
ERRBRFBREZEREEE,
3.2 ERERER

HAJ, RITAREE BB F ZEERIHR
S5FRTH. REBHAFETHIRA 2 500 4E/]
WRH T U RYR I, it BB A 'Y f
B EAREX EHR BRI EURE“HAR
B CRITRESEGES RSN, X— &8
WG E T EEE SR, BIFFREH £, 7L
RAFHEREMHGHR L EIDBR TH XK FRET
WS, e, REXEFENRRELEN, B
SRS, BRI, A R R ER RS R85
I EZ BT

RENRBEREAEREN FEBFE—K
B TREANPEH R ILTERE TR
&, AEBr I R G. BATERT %
XHPZGIRERGHE, IR & R A M 5 2R 212
B O ER 5 SRR, KRR, Xt
T YRR IRERBB AR RS, 452
BEREHTHRBRAR, FRBRESEN TS
LT

EHEE BB RFFERER, S£R. B
R MERBRETG LS E L, TEREZ RS
WAGEER, AT T AR R EFES .
BUSE—RI“MT" 38, AU, NEMHBRE B
ENFIA“ER TR IR T, REHEZETE
MREBEHFEHERITI. EXWE,21 HE AN
HERAERATHR, MESESE B —RE
BT ‘S, Nm#fTeE, RS RE 21
LHRBRITILHELEASHHRARRE,

HMERBEREFHREBAT KARBERESE
KERERE, ST LXMW XHR", FE
SEFHRER, NIMAETFNEH BT ThYE
IR SR UEE S TR RRH A, HE
BEAOZRUWEEMILETEENTEERR
BRARA, KENEFRRNESERERNERE

EHATHR T IFZH BN, ARERBT ML
FAVRERN T2 AFTHRRORE. \IhEESH L
B ACH I R AHS E ) AW UE R
T GBS SRR AR EBEANEIT,
RYERBEMITRONERTMZ—, AILAU, ¢
X AL B SRR R ER R S
DEENEREEE EFMER M A KR (P EFEHR
B REEE . RANRBERIAT WHTH
Yo B, REREIRANEE R, FFRE R
TIFE:Z2afEes LERBES BER
fn VDRI E B EERAREBE L BT MRARER
an SERREE T RARER S FIEERBERLUK
AR M T AR & SR TR & YRR R R
MR & HE R RE R,

PZED, RESHERELES T HILFENE
B ARBEANEECHRESEEFERRAT —EN
&%, Fr,“FrERFEHRER R XLHEARER
R UL SR B EBREARRER), RS S
& E P RAER L He. BTUL, RATRLIZFE 4 A X
— &, Bk S 5 B RE TR, BT m iRt &
HEN T, AT A hEFCHREER"UBUK
EERX R, SRR T RS A" H R E A AR E R
YEEP[”]O

B, RERBRANWITFRNSSRELS SN
RS E—FEEPEBCHRBER, £
BRI EEL U= MR A, S S EIMR B R
RBEHIBFFE R , niax (R | S B,
LRERBESPFRIERER T —HHKE,
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Structural Characteristics and Development Tendency of
Health Food in China

FANG Yiping!'?, SU Chunjiang!, XU Yu!
(1. Institute of Mountain Hazards and Environment , Chinese Academy of Sciences & Ministry of Water
Conservancy, Sichuan Chengdu, 610041; 2. University of Electronic Science and Technology of China,
School of Management , Sichuan Chengdu, 610054)

Abstract: Health food is characterized by biological cycle adjustment, disease prevention, health improvement,
which is food of important health function for human physiology. Rapidly development of health food in China
since 1980s, the enterprises of health food production reaches to 848, the different kind of products of health
food 1 474.The structural characteristic is analyzed in this paper. Analysis result indicates that: most of health
food focus on in immunity function, regulation fat of lifeblood, anti-fatigue by food function, the three kind of
products representing more than 60% of all over China market; more than half of enterprises locates in coastal
areas by regional allocation; Chinese herbal medicine is main material source of health food production, repre-
senting 44.5% of material source by production material; private-run enterprise is key sector accounting for
17.9% of health food enterprises around China; capsule is key product sector composing of 56.4% of all health
foods by type; of all enterprises of health food, 13.1% obtained certification of GMP and ISO system. Finally
the development trend of health focd is discussed in this paper based on three kinds of consumer groups, includ-
ing middle-old age, middle-young age, young-juvenile age.

Key words: health food; structural characteristic; development tendency



