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From Traditional Wisdom to Global Opportunity

B RIALR. TFEME RinS BIrERCIFT, H % ZHIRE G PELEL:
FIFIUEE. Bt S X FEIHREER, WG 2 HiF &,

For Chinese companies working in food-medicine homology, functional foods and nutrition, and looking to expand internationally:
how scientific evidence, international standards and knowledge transfer of universities can help prepare your products for global markets.
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- MEEIEIF @IS E BRER—— U R RFIAL DS A UIELE R TR 552 3F - Six steps from ingredient to product — and where knowledge transfer of universities can support research and translation
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FHZOME - EXECUTIVE SUMMARY

— BUBR AT i
This Issue in One Page

FEERNVZOMRIE— . HRERNEMNS,
IS, AIRMRHI B mECE 5 fmo

This issue has one core message: the international opportunity in food-medicine homology is not simply to sell botanical raw
materials overseas. It is to turn them into standardised, verifiable, compliant and scalable food ingredients and products.
PEREFEMERAIR. HRNMESMIAR, Uk 106 MEMNEREBHYRERNYR, MEMRHZUWERERFRK: Bl
BUEMERR. PIEENREIE. 5EmBRRRRFIEHE, URESBNERENS MR,

China brings deep traditional knowledge, mature cultivation and processing capabilities, and 106 substances included in the national
food-medicine substance catalogue. International markets bring another set of requirements: a defined regulatory pathway,
reproducible ingredient specifications, product-relevant scientific evidence, and products designed for target consumers.
ﬁ%ﬁ%%%ﬂ’\]ﬁﬁ%: AU AFEARRS EfrhiZE iR, MAFNEEREMERIIR. RO HR BRI F I =i Laae
Hong Kong can provide a platform connecting these capabilities and requirements, while universities offer research and translational
capabilities spanning traditional knowledge, ingredient science, scientific validation and industry collaboration.

2026 £ 11 A 5-6 H, HEARFE—HE TN ELHNmipEE,

5-6 November 2026, Hong Kong Science Park — bring a real product question.

FREBIERAEEES, EERMRBEMERFIRCARINER. AITIE

Zkﬂﬂi;% - Who Is This For?

BmSMBMAREIFATEA - EEERSEFRRE - EMREHSHRERE - EMEHFEATA -
SEARGIEUHF

Food & beverage R&D and innovation leaders - functional-food and nutrition companies - botanical and food-medicine
ingredient companies - regulatory and scientific leaders - investors and technology partners

KRAEE

HIS AL - In This Issue

FENHSERGEE - RFEHENMNME - HiBHNR - FETEE5RARKS - OMEREELR - \MERRE - "I LB -
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FOODMED 2026

2026 £11 A 56 H - FARZE
5-6 November 2026 - Hong Kong Science Park

B2 AR RN

2nd International Food-Medicine Conference

HEBRSANES BmL 2k (FSC) BkE T

Co-hosted by Hong Kong Baptist University and the Food Safety
Consortium (FSC)

SRARAITIC AL mla) R
Bring real product questions to research teams

=

China market and catalogue system - the value of scientific evidence - five questions before going international - Hong Kong and HKBU - four-jurisdiction regulatory

comparison - eight ingredients in focus - six-step product development pathway - conference details and action checklist

1Tk T

Special issue for industry
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HLB, TEAEERAER

The Opportunity Is Going Global
“BmSEE E’J?é?IE?‘E%EEEJZ#J@HZQW#M’J%EEH“O HEEBMREXEET. BRSEDRREE,;

M MEE FHAEURIFIEHES 5. FEAEBHE TR MR R E, 2 “URAE" ™hig
The global food industry is rethinking the relationship between food and health. Consumers are paying greater attention to nutrition, Global “Food as Medicine” Market

wellness and proactive health management, while companies are looking for product opportunities that can be supported by credible

science and adapted to different regulatory environments. N
{Zéé:
y u FJL

RERAERISH L EM: BANAGREIRES. 106 MEXBAYIR. RANMESIIER, UNRERE 2026 &£
FHE™ . 2026
China has a distinctive foundation: a long tradition of food-medicine homology, 106 substances included in the national food- 4,008.1 {ZZE7T
medicine substance catalogue, mature cultivation and processing capabilities, and a large health-oriented consumer market. US$400.81 billion
2031 N - 2026-2031 FESFHLKE 9.5%
BINMEXERBEUANERFRHZNEHUNS? MUBHORE, MEENERHZNEK: REEESITTEL. AOEAL iEIREERSE - 200 (R i

Ef,ﬁﬁ'éﬁf?ﬁ?éﬁ\ ,’Eﬁﬁlﬁﬁﬁfiﬁzﬁ’ﬂ?éﬁ\ Iﬂ&&ﬁﬂ%%é%i) Lx&f-iégf*lﬁlZElz:l_ E JEN= E*T;é%%o 3&5& | Source: Markets and Markets, 2026.

Turning these advantages into international commercial opportunities requires more than exporting raw materials. International
markets ask whether ingredients can be standardised and characterised, how product safety can be demonstrated, whether claims
can be legally supported, and whether the final product is appropriate for its target consumers.

BSHNET
A Shift of Context 1§Q}Erm
AP - y ey 9=
HARE WPEMLEATEE, Wid. A& £2. A2, K. 22, GHSENEEKEARNEANALE R, RO
“Food-medicine homology” is familiar to Chinese industry. Ingredients such as goji, jujube, ginger, ginseng, astragalus, reishi and dendrobium have long histories of food $+?Iﬂzjﬁ7rﬂ3@'f]‘l
use and traditional application.

BEEFTHENE, F—FE AT AR, B, MRERTERTE. CAEMTIUSHEENES, HTEamRufatmlane | oo uonaluseisthe starting point
S IHSFR. scientific evidence is the passport.

Once a product enters an international market, however, the same ingredient may face different regulatory classifications, conditions of use, specification requirements
and evidence standards. Traditional use can provide an important starting point, but it does not automatically translate into an accepted product claim in every market.

FOODMED #&=W1&#H& - 2026 # =T . T 4FF

FOODMED Industry Intelligence - Autumn 2026 - Special issue for industry
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Worth More Than You Think

¥3,700 {2 +

¥370 bn+
2025 FARFRFEMEXRIHH IR

s =R AR GRS 7R

¥2 il +

¥2 tn+
HEREFEEX 2 EEGE

14,000+

BRRBERBEMES

2025 food-medicine-related consumer market Estimated value of the broader food-medicine industry chain Valid health-food registration certificates
TS - 2026 FIITMIRLY ¥4,500 1Z SZaTIER = 2026 £
Industry estimate - 2026 projected = ¥450 bn Composite industry estimate As of mid-2026

26,000+ 106 ¥1,805 12

% 0 & 2=y ERBHMHRBRYR ¥180.5 bn
BAURR S B S I Substances in the national food-medicine substance mEr YAEYRTE (2023)

Valid health-food filing certificates

(g\‘galq‘ue China broad plant-based beverage market (2023)
BIE 2026 F 6 BIK EATIEH . 202458 A T TR IR
As of June 2026 Latest additions: August 2024 Industry market estimate

XA FHEPRAEEERETA?
What do these numbers mean for international partners?

ENRMIAFRIZR—NEETY, ER—ECEMENFLEM: FREN. MIENT. EAAFL. mERESHEERTK.

They point to more than a consumer market. They reflect an established industrial base spanning ingredients, cultivation and processing, formulation, brands, distribution and consumer demand.
FEELHEERE. TZMmHERENRS; ERSFUHNRTEERFNSREBER. RAREN. mZRENENEN, EENNS, ETIEXLERDMFREELE,

Chinese companies bring ingredients, processing capabilities and market experience. International partners may bring new product needs, technologies, channels and regulatory experience. The opportunity
lies in connecting these capabilities.

HIEV: AR R = WSERIER T IAE, TRWIIRIZ I CET R AR 257, 2R EREIEN s B2 MIABSTFIET: AFYRIBTSIFBITLTFEN, BAURE. (TUHFERHTEE, FRMENST O R E2ME, e
[TRFFIEEIE, BEZYFEEREGEFEER PEEFS. B TFELRER, 151%LRHE RE T F E AL
Data note: Market-size and industry-chain figures are industry estimates and may vary by methodology. Registration How to read the data: This issue draws on government information, company disclosures, industry research and market

and filing figures should be checked against the latest regulatory data. The 106 food-medicine substances figure is

; G Y ) : L 2 s estimates. Definitions and methodologies vary; market estimates should not be treated as official statistics.
based on National Health Commission information. Verify current data before making commercial decisions.
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EMER - —FRENBSHANGHRE

H vs 7852 DUPL

Registration vs Filing: The Dual-Track System

( ) (

??Eﬂﬂ‘ Registration %% Filing

ERTER “RERREAER" ONRHHE~RERR, UWREEONFRER®
(HER. WYREFEFRATHIRD) .

Applies to domestically produced health foods using ingredients outside the Health o . : : .
Food Raw Material Catalogue, and first-time imported health foods, except For products using ingredients included in the Health Food Raw Material Catalogue and

vitamin/mineral supplements meeting the applicable technical requirements, the filing route may be available.

s = o s — AIES BERZHEFH. B8l AS RZ ERRUEaER
B RERANRLN, DTN RRRANER, BRMANMSIExEE, H e
The catalogue currently includes 10 non-nutrient functional ingredients, including
coenzyme Q10, broken-wall reishi spore powder, fish oil, ginseng and reishi.

MER “RERRERHBR" FIFTIRE. HANSERRAERN~ M, ARKERAERRK

bA
=

The route generally involves more extensive safety, functional and application
requirements, with a longer timeline and higher compliance burden.

MEBR, YIIRAE

Two Catalogues — Do Not Confuse Them
BHYRER (BREERRS) | REXMYREESIIEANERERMER,

Food-Medicine Substance Catalogue — National Health Commission: determines whether a substance may be used as a food ingredient.

FREEREMER ERTZIRELRR) | AEEXFEHESTATRERR, MKEREREFGHNESAIERAERERR.
Health Food Raw Material Catalogue — State Administration for Market Regulation: determines whether an ingredient may be used in health foods and, where applicable requirements are met, whether the filing
route is available.

UAZAF: AZEFINRREREHER, BEFESHEXEXRN~R]EAEREE. BRMUSTM~mNEMREZE. BRERK EHEIE,

Take ginseng as an example: ginseng is included in China's Health Food Raw Material Catalogue, meaning eligible products meeting the applicable requirements may use the filing route. Catalogue status can therefore
affect the regulatory pathway, documentation requirements and time to market.

MHBEWTME, AEXRMNKERE: BEFRARVBEMEEH BRI ENS G, MAEFHES TREBIFHENRRZ,

For companies going international, the principle is similar: determine the regulatory status of the product early, rather than waiting until the formulation is finished.

FF.: (RERmmINSERELELZ) RIFER IR ERITRLE

Source: "Administrative Measures for the Registration and Filing of Health Foods" and related announcements regarding the catalog of raw materials for health foods.
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MNESNAIIIMNAIERE - ZEEWE

fegi s R BATUT 2., BlEBBUENAT 2,

What Tradition Tells Us, What Science Must Build

FREMIASIFEA] MAHF @ gL

KE55 FREEBIMR 2 RIE
* HEENZKRNER Chemical & molecular characterisation
*  Centuries of empirical observation T LT ZREN
© RENESEREE Standardisation of manufacturing
* Traditional uses and processing methods ZeMMESEYFIBE
*© AEXEBEEEESR Safety assessment and bioavailability
* Historical literature and practitioner experience EHER TR AKIGRIAR

* APRFRRRYSEERANIR Human clinical studies where appropriate
*  Practical knowledge accumulated across generations 5= ~ FEEFIN K B A5 REE TR RIR FIEE

Scientific evidence matched to the ingredient specification, product and intended use

XEEF: MARFEATIRESRRZERIGRAIL, MEFENIN. RIE. B I, EREERRERZR,

The key difference: modern science does not presume traditional use is clinically established — it tests, characterises, explains and optimises tradition, and sometimes challenges it.

N RZ W 3Lk B LS PANES

Ginseng Reishi ion' Astragalus . i & juu
5 . SRR " ' S ~ 'S mane, . o . ST RS ke o o
ABEH - RESHERNFHAR SHREMRS - EVPEMHAR MEZETR . RS SESSE - (EEHEIT ﬂﬂi%ﬁ@ﬁ%ﬁ e
Ginsenosides - metabolism and Polysaccharides and other Neurobiology - gut-brain axis Polysaccharides and saponins - Bioacti de it d
neuroscience research constituents - bioactivity research research mechanism research loactive compounds - nutrition an

food-application research

R &, MSIAR. ERERE —HEeXIEEmNERR AL R, PERHSXEMRITAEFEHERE;, EIEREBUMENZ: ESBIUSEKRER. 5~ miEtirE iR,
Metabolism, immune health, cognition and gut health are important areas of global functional-food research. Chinese ingredients overlap with many of these research areas; the commercial question is whether credible
evidence can be built around the specific ingredient, formulation and product.

FOODMED #=ilkiE#R - 2026 #H=EF - TFULHETF
FOODMED Industry Intelligence - Autumn 2026 - Special issue for industry
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Five Questions Before You Export

Ji& 3 RES bfiEfL?

Can the ingredient be standardised?

DIRERES BIRHAUESE?

Can the function be scientifically substantiated?

{EALRE PRI S ?

Can the regulatory pathway be defined in advance?

AL AN R TR 2

Can the product be redesigned for overseas consumers?

SRR, SRS R RRER?

How will IP, contracts and commercial results be
protected?

BE =N EM =¥ iz e =i

EfFERFTEMELENEMA, URFAEARRESEEETEZN . mEKREERFRE, Il REaIES.t.
International buyers need to know what they are buying and whether batches meet consistent specifications. Standardisation is both a
scientific issue and a foundation for commercial procurement.

CTFEEAR JURRME XS, BFREEMHNRAEMEX ENEEER,. FEEmESMHZNIINEMAIER
RE; RIS BA=m. AERMEMELE,
“Athousand years of tradition” can be a powerful cultural and brand story, but it does not automatically constitute a legally supportable
health claim. Claim requirements differ by product category and market; evidence needs to match the specific product, intended use and
claim.

FmAVER D LATER EIERL FIB, FIE. BRMENTI, MAFRHZHNMNARE, EERFES KR GRAS FLL2KIZ;
FREAFLE R R A BEfM & Novel Food E3K,

Regulatory classification can depend on the ingredient, dosage form, dose, intended use and claims — and differs across markets. In
the US, an appropriate safety pathway such as GRAS may be relevant; in the EU, some ingredients may trigger Novel Food
requirements.

LB EERIFTE, O, FE. FI2. RERLE. SEXNETHIJRFEZEZMER, MIAHHBAREEm~RNEE
1.

Going international is not simply a matter of translating the label. Taste, dosage form, dose, sensory profile, packaging and claims may
all need to be reconsidered. Processing can also affect regulatory classification.

ﬁiﬁéT’FﬁF‘%EEIﬁEF?’aﬁﬁﬁﬁﬁﬁ"’éilﬂ—iﬁﬁﬁﬁ%\ REHEE. SUESFRFRERE, UNHERFARROEANME LR

Cross-border collaboration should address patent and trademark strategy, confidentiality, ownership of data and IP, and the rights to use
and commercialise jointly developed results before the project begins.

HFEEIFRERAEFENEL, FBRMHT - EERRE~LEEN. EFFARMSNELH RN Ro

For companies seeking a cross-border platform, Hong Kong offers a practical point of connection between China's industrial capabilities, international research networks and commercial resources.



515 = RETH IR g n &# =N EM =¥ iz e =3I

A aEEFE

| fE )5 ] B P 245 PR3+ A

Connecting China's Capabilities with International Networks

ot ————— —
S
‘\ Func’cional Beverage
FOOD @ Natural anmdiants ﬁg
INNOVATION I Scxencz»based Formulation g@

FORA [ Health & Wellness B ity
E PRI IR iR HEALTHIER O Great Taste L
An International Business Environment TOMORROW ] Market Ready - Energy
2IKER. B SEWRSMWE, HBRSERERNE L E, &

. : . . . . . - Healthy Aging
Global financial, commercial and professional-service networks provide an established base for cross-

border collaboration.

EES IR AESR

Legal & IP Framework

EEEHEABIRE AR S EHR AR AN SRS IR AESR,

The common-law system provides an established framework for contracts and intellectual property in
cross-border commercial and research collaboration.

EFFRR S EERE

International Research & Standards Connectivity

BBETEIPAGIE. IR, BRESENEMRSR, BUCHEEAMS 2IKHIZEE,

Hong Kong is strengthening its role between Chinese Mainland and international markets through
Chinese-medicine standards, testing capabilities, research collaboration and international exchange.

KIEXIKA

Greater Bay Area Hub

EEES. AEANGE. LSRN SXeIMES.

Connecting Hong Kong with Chinese Mainland research institutions, industry resources and the Greater
Bay Area innovation ecosystem.

Efr & 1Eith

A Practical Meeting Point for International Collaboration

AHPEEY. EfFemEll. BNE. RRENEZWRSHERHERERNZE,

A practical meeting point for Chinese companies, international food businesses, research institutions,
investors and professional-service providers.

FOODMED F=ikiE#R - 2026 #=E=F - 17T
FOODMED Industry Intelligence - Autumn 2026 - Special issue for industry
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fRGAIA x AR, PAEIRTE = 2

Traditional Knowledge % Translational Science

i

HKBU 1E{£1TEh

HKBU in Action

BERERSAFEINELHR. RORF. AAGYHEA. ATEESSAFFHZE, BERMABREATHR. AEIE AIE—PHRNEFRR,

HKBU combines Chinese medicine research with ingredient science, modern drug development, artificial intelligence and multi-omics to
translate traditional knowledge into researchable, testable and potentially commercialisable scientific outcomes.

CDD-2101 CDD-2107 BT .

VAL a
EREERERENPATZ, F 2023 F3HEE FDA BINFF H HKBU FRESRIER ALK, $131 BAGS fHXHURETALAN Er?‘E\sLtTt;:iELDU{:i‘iftsity—lndustry Collaboration Model
B | GRS, MNEBHAR SR e B R et R s T AL D e 2ok

ERFRIEEARNZEE. TS B @, RIGEFEIMEN . HKBU IB@E 5B B AT, BROWR. fERIE.

An HKBU-developed botanical drug for chronic constipation
received U.S. FDA authorisation for a Phase | clinical trial in
2023 — the first such authorisation for a new botanical drug
developed in Hong Kong.

Developed by HKBU's Centre for Chinese Herbal Medicine
Drug Development for BAG3-related myofibrillar myopathy,
CDD-2107 received U.S. FDA Orphan Drug Designation in
2023, becoming the first botanical drug developed in Hong
Kong to receive the designation.

RO SRETES

Core Research & Translational Platforms

RREREHFEUARF (2024 FREIL; 3K 2.3 (2HBTHRERE)

(established 2024; supported by a HK$230 million donation)
REZFPT - School of Chinese Medicine

- Wu Jieh Yee Institute of Translational Chinese Medicine Research

P ATERE. $UERIY. aRRIPHEEZRIEES - Faculty of Science, including Al, data science and food-science capabilities
RZQIFREF&LZHC (CDD) - Centre for Chinese Herbal Medicine Drug Development (CDD)
EBPEERBERIFSIRERFES - Hong Kong Chinese Medicine Hospital research and clinical platform

BRmReBESE (FSC) - Food Safety Consortium (FSC)

HEWBREMTA? MEORIE. RENRE, JNSHR. AMEHR. Bmics. IHEGRRS~IEE,

BN Tt R IEREE R,

HKBU is building joint research platforms with industry to
connect ingredient research, mechanisms of action,
standardisation and product development.

TPRIR (PE) xHKBU: 2024 FEBESEETT. TRIRA
BERAZE/D 1,100 HATT, 5 HKBU RIIHEHSIEAFEKE R
WE, FRAPA=ZFNMREE, RERERSENSN. (ERN
FIREEEFSPELTHAINA,

Infinitus (China) x HKBU: A 2024 MOU committed Infinitus
(China) to providing at least HK$11 million to establish a joint
laboratory with HKBU for research on herbal polysaccharides.
The three-year programme explores polysaccharide structures,
mechanisms of action and potential applications in nutrition and
Chinese medicine.

HKBU RILABRAEWRER “FREE —» BFWIE —» Fafk” BRS R,

What does this mean for industry? From ingredient characterisation, standardisation and extraction to mechanism research, human studies, food formulation, evidence development and industry
collaboration, HKBU can serve as a research partner for companies exploring the pathway from traditional ingredients to scientific validation and product development.

FE: BBRAAFE (HKBU ) WFFZFH - EZx PERFEZSFS - Sources: Hong Kong Baptist University (HKBU) public information - National Health Commission
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MG, BEMN - RBBANE—XASE

Al —r=mh, AREE, R

Same Product, Different Jurisdiction, Different Category

United States

Bm/RH IR E GRAS FEHML2RE; BERITHISEREER, S5/ NEEMBEE]
B3R, EFIHEEKRERTm. BERMENRER,

Food ingredients may require an appropriate safety pathway such as GRAS. Dietary
supplements follow a separate framework, including specific requirements for structure/function
claims. Evidence requirements depend on the product, intended use and regulatory pathway.

R [E st
Chinese Mainland

REHTE. ZEMITN. NAZE REEK. IMSEREFHERELRE. mRENERER
MU MEMEEZES EHETE,

Requirements for raw-material standards, safety assessment, testing, quality, registration and
filing continue to evolve. Product category and ingredient status can affect the regulatory pathway
and time to market.

2%6$7ﬁ sfEFRERRIMIEMNELATFIEREN,. EXHIHERER

GRS 1z =W

European Union

RREMZEBENEREE;, RZEBRANEMNFELFRE TGS & Novel Food XK, A S
3 NAEF T & FHAME

Health claims are governed by the EU authorisation system. Ingredients without sufficient history
of food use may be subject to Novel Food requirements. Regulatory status should be assessed
early in product development.

Hong Kong

—RBam. PERGFIE @D IZT
SBPRZEE. EfrfhE. AR, SIFALXR “ERAER" o

General foods, Chinese medicines and pharmaceutical products operate under different
regulatory frameworks. Hong Kong's 2025 Chinese Medicine Development Blueprint emphasises
quality, international standards, testing technologies, innovation and globalisation of Chinese
medicine.

FEREEREE, 2025F (PEHLKREE) REHE—TM

BT 2026 F 7 B &% (ERZEEFRMREEMIMERPRAE (ERELR) ) . PRAERDEILEF

FHNZEERMANRRERFERBERINEE, HHE—THRER. R2t. REEFIFER,
e . July 2026: Draft rules proposed for probiotic health-food registration and filing. In July 2026, SAMR published draft provisions on the registration and filing of health foods using
mEIEERE probiotic ingredients. The draft proposes a route for eligible probiotic materials to be considered for inclusion in the Health Food Raw Material Catalogue, while setting out additional

Regulatory Requirements  requirements for strain identity, safety and quality control.
Are Evolving B HNEERFHIN, CIVEEREAENFAR—OHHERZE, M
The takeaway: when a regulatory pathway evolves, the critical preparation is not a marketing claim but a robust evidence package covering ingredient identity, safety, stability and quality
control.

EEBXFBRAREE. 2. REMEMREEHREE.

BR. REEA—FIHEIUESHEMETT. FNRBNBRAFRALNER, MARRE—D.

Key point: no single evidence package automatically satisfies every market. Regulatory strategy should be embedded at the beginning of product development, not added at the end.
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FEREE - \ME/RXENFEEREH

MMESE I RLZIEA iy

From Traditional Ingredients to Modern Products

MREFXER

Research & Industry Focus

#2 Lycium barbarum

BR: &

Catalogue: Yes

K=E Ziziphus jujuba

BR: =2

Catalogue: Yes

%= Zingiber officinale

BR: &

Catalogue: Yes

BB Astragalus membranaceus

BF: 2 (2023F 11 BHN)
Catalogue: Yes (added November 2023)
AZ Panax ginseng

BR: &

Catalogue: Yes

RZ/F"Z Ganoderma lucidum

B&: 2 (2023F 11 BHN)
Catalogue: Yes (added November 2023)

ZiE. KPT MR, BARERK, BRNAITZ
Polysaccharides and carotenoids; long food-use history and
broad food applications

RAMK, BRAH, SARBRERESRE

Natural sweetness and fibre; opportunities in beverages and
food formulations

EZRER. ZIEE; FRRAREK, URERRMRFEE
Gingerols and shogaols; long food-use history and substantial
modern food research

ZRESEHE, WAEYEEMRREIZM

Polysaccharides and saponins; growing interest in modern
bioactivity research

AZEEMREE,; EVEBREANERS

Extensively studied ginsenosides; relatively high international
consumer recognition

SHENEMMS; REMHEAFRERXE
Polysaccharides and other constituents; standardisation and
formulation remain important development questions

EAREHZINE G #FEFIREMS=RELR, BESHAIER
F; LSRN ZETHIHIZE,.
Status varies by market; verify before export.

¥&3k%E Hericium erinaceus
BR: ERBAYMRERPREFIE 106

Catalogue: Not in the current list of 106
&fiel Dendrobium nobile
BR: &

Catalogue: Yes

ZENEMMA D BRI, ARESREARERERXE
Polysaccharides and other constituents; extraction, solubility
and formulation stability are key development considerations

BIERMMNA - Potential Food Applications

W BE S

Beverages - snacks -

AR

bakery - dairy alternatives

- Ee - ER
Beverages - snacks - confectionery
REL - RIR - ThEERM

Beverages - tea drinks - functional foods
IR - 7 - RE - DIEERM

Tea drinks - soups - beverages - functional foods

RE - BSETm - ThEERM

Beverages - nutrition products - functional foods

TREL - #03 - ThRRECHS

Beverages - powders - functional formulations

K - B - TIRERMm

Beverages - nutrition bars - functional foods

RE - BEEMRSRM

Beverages - health foods and drinks

REYIBRERIFEYT 78: 2002 . EH#t 87 7 - 2019 : N6 (FREFEHEK) 2023 F 11 A: 189 - 2024 F£ 8 B 1#)N 4 7,

BE. RZEFEHT 2023 FHNER, EFEBRNEDSAE, HFEUVME, BREUEHEFNRRNANS, HEKREFEREXIRSMN. MELTIEIER,

The food-medicine substance catalogue continues to evolve: 2002: first batch of 87 - 2019: +6 substances (limited to spices/seasonings) - November 2023: +9 - August 2024: +4.

Astragalus and reishi were among the substances added in 2023, showing that the catalogue continues to evolve. For industry, catalogue changes can create new food-application opportunities while also
increasing the need for safety, standardisation and regulatory preparedness.

2 BR. &7 EIINEXBEYEER, TRESH X /R b 515 AT E, ARG aaksl FIZ. BEHEHHE . 4E0TZF 1%,
Note: “Catalogue: Yes” refers to inclusion in China's national food-medicine substance catalogue. Regulatory status may differ by country and may also depend on product category, dosage form, intended use and claims. Verify each target market
before export.
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Six Steps from Knowledge to Product
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Define the consumer need Screen ingredients Formulate & test
BiETRE - FaBX - Falls - BiEhG RGER - ARIHE - T2 - ROER - A - L7 REY - AEEfL - OR% - B - REM - £YPBE
Target consumer - product need - product format - target market Traditional use - research evidence - safety - composition - Extraction - standardisation - sensory - solubility - stability -
regulatory status - supply chain bioavailability
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Build the evidence Define Regulatory & Claims Strategy Prepare the market
ORI - ERNG - =2 - EHBERTHARHAR MES—BirmZNFEmER. ENBEMIHEER —H3R 7% - B - B8 - AR - £ - RE - Bl
Characterisation - mechanisms of action - safety - human HF Labelling - claims - quality - IP - manufacturing - channels -
studies where appropriate Define the product category, regulatory pathway and evidence commercialisation

requirements for each target market — early, not at the end

HAGREE: KT - WFERMY - EYARE - ERLE - ARE - MISERREN - #R—E - HNERNR - ERSE

Typical challenges: ingredient variability - chemical complexity - bioavailability - bitterness & off-notes - solubility - processing & shelf stability - batch consistency - supply-chain authenticity - regulatory classification

= TR% (FRE) x HKBU : MBFETISEZI= L%

Case Study | Infinitus (China) x HKBU: From Joint Laboratory to Industry R&D

2024 F 11 B, TRE% (FE) 5 HKBU EESEETR, FERAED 1,100 HETRIIFELSRBRARKELNE, HRESERSIENGE. (ERVNFINETERSPELUINN AR,
In November 2024, Infinitus (China) and HKBU signed an MOU under which Infinitus committed at least HK$11 million to establish a joint laboratory for herbal polysaccharide research. The programme explores

polysaccharide structures, mechanisms of action and potential applications in nutrition and Chinese medicine.

X—E=HIRR T AR E SRR CARFRENE, HBIRFSIRERN D ARSI A,

The case illustrates how a traditional ingredient can become a structured research question and how university—industry collaboration can help move ingredient research towards application.

AR FIETERSIFF LR —— N ETERG—, ERFENARIENEL,
Regulatory strategy appears twice in the pathway because it is not a final-stage exercise; it runs through the entire development process.
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Co-hosted by HKBU & The Food Safety Consortium (FSC) - 2nd International Food-Medicine Conference

FRE Ak

For Chinese Companies

HREE S meeN

Bring Ingredients & Product Capabilities

5ErBMm. EFEFRRREEWRR, THREXHN
FmBEREEFEHER.

Meet international food, beverage and nutrition
companies and understand real product needs and
collaboration opportunities.
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Bring Your R&D Questions

5 HKBU R EMAEREIPAITICR S EE7. ARAEH]
IEHEIR) R,

Discuss ingredient, formulation, standardisation and
evidence questions with HKBU and other research
teams.
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Bring Your International Ambition

TRARTIZBER. IEHEN SR FEAER,
Understand regulatory, evidence and product-
development requirements across different markets.
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For International Companies
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Explore Chinese Ingredients & Supply Chains
TRPEZDRYIR. BRI RBX MRS,

Explore China's food-medicine substances, botanical
ingredients and supply-chain capabilities.

FHER SR E R

Find Research & R&D Partners

5 HKBU R ERANAIIRER S B, WU~
mAREE,

Explore ingredient, formulation, validation and
product-development partnerships with HKBU and
Chinese research institutions.

HNPEIFES

Connect with China's Innovation Ecosystem

Famel, BV, REERELSE R,
Connect with companies, research institutions,
investors and industry partners.

B/ FoodMed 2024 M5/ 300 St UR. BREAZREENRESS, HILIAFP 2025 FxZMENIH=INZ,
FoodMed 2024 attracted more than 300 researchers, industry representatives, investors and regulators, and received the IAFP 2025

Best Overall Affiliate Meeting Award.
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Two-Day Programme at a Glance

$—X -185H8

Day 1 - 5 November

HWEER - *25KE - BFRIESEIERE - 1738

Regulatory Frameworks - Safety & Quality - Scientific Validation & Evidence-
Based Practices - Industry Networking

F-X-1186H

Day 2 - 6 November

REAEK - Fl5RE - JEIRE - HRERNERFK

Translational Chinese Medicine - Industry & Investment - Start-up Pitches -
The Future of Food-Medicine Homology
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Understanding food-medicine homology is not the goal.

R BEAE T RE W] sz i R LIS,

What matters is knowing how to act on the opportunity.

EHRIER [FRSEEE, 2T FERTAIER. EOEIIVISSHHI R EERER, ERFUHE. EfGtE, URSEIETEUE,
You bring traditional knowledge, ingredients and supply-chain capabilities. Global markets bring new demand, higher-value opportunities and new
expectations. Connecting the two requires scientific evidence, international standards and the right partners.
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Come to FOODMED with three questions "

e o _ o — SCAN TO REGISTER
@ BMEKSH=REBRTIRT X5, FEBSENELE? e CISTER NOW . FOODMED 2026
Which product category and regulatory pathway apply to my ingredient and product in the target market?

——FLy - elFSEKHARRE (IT)

Q@ EBELIEBIrHI A FNTERmENR, EEEANTHILLETE? One-to-one appointments - Institute for Innovation and
What evidence is still needed to support the permitted claim for my target market? Translation (I1T)
® WIR5 HKBU B EE, F—FNzMtA. BiEM. FELKE? AL WITIEETE LEE o 32 e L, 270
If we work with HKBU, what should the first step be, who should do it, and how long might it take? vincentcylee@hkbu.edu.hk

Ms. Cherry Lam - +852 3411 8178
cherrylamcy@hkbu.edu.hk

RAER NTUE—REESHERE, TERES. BE. ZEH. FE. BEIFUEN, 17 BERRENEERAIEAESK, FRMBERESME AT LRR,
Disclaimer: This publication is provided for general information and educational purposes only. It does not constitute medical, scientific, regulatory, legal, investment or business advice. Market, scientific and regulatory information may change;
readers should verify current official or professional sources before relying on it.
{ FOODMED /=l {&#&) B World Services Ltd. 5 FOODMED Conference 2026 BX &%, HREBZAAFEMSENHARFEZIF.
FOODMED Industry Intelligence is published by World Services Ltd. and FOODMED Conference 2026, with support from the Institute for Innovation and Translation at Hong Kong Baptist University.
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