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Regulation and Guidance for Marketing of Food Ingredients from
Biomanufacturing and Policy Suggestions for China

LI Demao”" ZENG Yan® ZHOU Ju> WANG Qinhong' SUN Jibin' JIANG Huifeng' MA Yanhe "
(1 Tianjin Institute of Industrial Biotechnology, Chinese Academy of Sciences, Tianjin 300308, China;

2 Bureau of Science and Technology for Development, Chinese Academy of Sciences, Beijing 100864, China;

3 Tianjin Key Laboratory for Industrial Biosystems and Bioprocessing Engineering, Tianjin 300308, China )
Abstract The tightening policy of market regulation for food ingredients and novel foods produced by genetically modified
microorganisms has hindered the development of the bio-economy. Here, the comparative studies have been conducted on the market
regulations of food ingredients and novel foods produced by biomanufacturing in EU, USA, Japan, and China. These countries are all
very concerned about the regulation of food ingredients and novel foods from biomanufacturing, however, they adopt quite different
polices. EU is cautious, USA is positive, and Japan is less cautious. Over the past decades, China has been tightening the approval of
food ingredients and novel foods produced by genetically modified microorganisms. At present, the whole world is actively responding
to the supervision and access of new food ingredients and foods produced by new technologies. It is suggested that a positive
application and approval path should be established, unified, and simplified for promoting the marketing of new products in China.
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