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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 EDITOR’S LETTER

F R O M  T H E  E D I T O R S

One sector, three audiences: how to use this 
compendium
This compendium brings together the regulatory foundations, 

market evidence, product-development considerations and 

commercial pathways shaping China’s food-medicine homology 

sector. It is designed for international companies assessing 

Chinese botanical ingredients, Chinese companies exploring 

overseas markets, and practitioners preparing for FOODMED 

2026.

The report distinguishes official regulatory information from 

third-party market estimates. Market figures should always be 

read alongside their definition, source and period; apparently 

similar figures may measure different product sets or stages of 

the value chain.

Use the reading paths to navigate this modular handbook: start 

with the sections most relevant to your role, then follow the 

cross-references when a decision requires more detail. The 

regulatory and technical sections are general information, not a 

substitute for product-specific advice.

How this edition is sourced. Key factual claims and 

quantitative figures are linked to the numbered references on 

pages 37–38. Figures are labelled by source type. Where a market 

figure could not be traced to an original report with a clear 

definition and period, we have omitted it rather than repeat it 

without adequate support. Regulatory summaries should be 

checked against the current official text before a product 

decision.

A note on the term. “Food-medicine homology” is our English 

rendering of 药食同源 : a Chinese regulatory and cultural 

concept, not an internationally harmonised category.

— The Editors, FOODMED Industry Intelligence
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 EXECUTIVE SUMMARY STARTER PRACTITIONER PRO

T H E  I S S U E  I N  O N E  PA G E

From ingredient access to competitive 
advantage: the role of evidence and 
standardisation
China’s food-medicine homology sector spans traditional ingredients, packaged foods, beverages and adjacent wellness categories. 

Its reported market size varies substantially across sources because the boundaries of the category are not consistently defined. 

Market figures cited by industry are third-party estimates, not official market statistics. Five considerations matter for companies:

1 Catalogue status is a starting point. Permitted use depends on the exact substance and applicable conditions.

2 Product classification determines the regulatory route. Ordinary food, health food and medicines are subject to 

different ingredient, claims and approval requirements.

3 Claims and online promotion require active controls. Brands should review labels, e-commerce pages, livestream 

scripts and third-party promotions.

4 Product experience matters. Taste, texture, convenience, price and consistency should be tested alongside any functional 

positioning.

5 International expansion requires market-specific evidence and regulatory assessment. Acceptance in China does 

not establish acceptance elsewhere.

Traditional ingredients such as ginseng, lingzhi, jujube, goji and ginger. 
Catalogue status and permitted use differ by substance and must be checked 
individually.

“Traditional use is the starting point. Evidence 
and compliance determine what reaches the 
market.”

FI VE  OF F IC IA L 
REF ERENC E PO I NT S

106
substances on the food-medicine 
substance catalogue after the 
2024 additions3,4,5,30

1 Jan 2026
bone-and-joint health added to 
permitted health-food functions8

10 Apr 2026
six-month national campaign on 
false advertising in online food 
sales9

20 May 2026
rules on online food sellers’ food-
safety responsibilities in force10

16 Mar 2027
Food Labelling Supervision 
Measures and GB 7718-2025 
take effect11,12

Sources: 3 NHC/SAMR 2023 No. 9 · 4 NHC/SAMR 2024 No. 4 · 5 NHC/SAMR 2019 No. 8 · 8 SAMR/NHC/NATCM, 18 Dec 2025 · 9 SAMR 市监特食发〔 2026〕 33号 · 10 SAMR Order No. 124 · 11 SAMR Order No. 100 · 12 
NHC/SAMR 2025 No. 2 (GB 7718-2025) · 30 MoH 卫法监发〔 2002〕 51号 — full references on pages 37–38.



FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I  ·  WHAT IT  IS STARTER

PA R T  I  ·  F O U N D AT I O N S

Food-medicine homology: traditional 
use meets modern regulation
药食同源 (yào shí tóng yuán) is commonly translated as “food and 

medicine share a common origin.” In China, the phrase has cultural 

and historical significance, but commercial food use is governed by 

specific legal requirements.

China’s Food Safety Law prohibits adding medicines to food, while 

allowing substances that are traditionally both food and Chinese 
medicinal material, as listed by the authorities.1 The food-medicine 

substance catalogue (食药物质目录 ) identifies substances that 

may be used as food under applicable conditions; the National Health 

Commission manages it under rules that set criteria for inclusion and 
allow it to be revised.2

Catalogue status does not authorise a food to claim that it prevents or 

treats disease. Nor does it remove the need to comply with food-

safety, manufacturing, labelling and advertising requirements.

For product developers, the practical distinction is between the 

history of an ingredient and the legal status of a proposed finished 

product. Both must be assessed before launch: a long tradition of use 

does not settle the legal question, and a listed ingredient does not 

make a compliant product on its own.

The rest of this compendium follows that distinction. Part II looks at 

how the market is measured; Part III at the rules for ingredients, 

products and claims; Part IV at the specifications and evidence that 

make an ingredient usable; Part V at the business models built on all 

three.

枸杞 · Goji 大枣 · Jujube 生姜 · Ginger

茯苓 · Poria 罗汉果 · Monk fruit 黄芪 · Astragalus

Examples of traditional ingredients; catalogue status and 
permitted use must be checked individually.

IN  ONE SENTENCE

Ingredient eligibility, finished-product compliance and 
claim eligibility are three separate questions.

Sources: 1 Food Safety Law · 2 NHC catalogue rules 2021 — full references on pages 37–38.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I  ·  THE CATALOGUE STARTER

T H E  C ATA L O G U E  ·  食药物质目录

The catalogue has expanded to 106 
substances, with defined conditions 
of use
As of October 2026, the catalogue has expanded in four batches: 87 substances in 2002, six additions in 

2019, nine in 2023 and four in 2024. Later announcements give more detailed specifications for certain 
substances, including botanical identity, plant part and applicable contaminant limits.3,4,5 The 2019 

additions were restricted to use as spices and seasonings, so catalogue inclusion should never be read as 

unrestricted permission to use a substance in any food or at any level.

Substances on the catalogue, 2002–2024 OFFICIAL DATA

Source: cumulative count of substances in the four official batches.3,4,5,30

BATCH ADDED SUBSTANCES AND CONDITIONS

2002 87
Base list (Annex 1 to 卫法监发〔 2002〕 51号 ). Names only.30

2019 6 Angelica, sand ginger, saffron, tsaoko, turmeric, long pepper — for use as 
spices and seasonings only. Publicised January 2020.5

2023 9 Codonopsis, desert cistanche, Dendrobium officinale, American ginseng, 
astragalus, lingzhi, cornus, gastrodia, eucommia leaf.3

2024 4
Rehmannia, ophiopogon, asparagus root, Huajuhong (化橘红 ).4

BEFORE FORMULATING

Listed — check the conditions

A catalogue substance may be used as food within its stated identity, plant part, form and 
limits. Ordinary foods with an established history of food use are a separate matter.

Not listed — a separate route may apply

A substance outside the catalogue that lacks food status may need approval as a new food 
ingredient (新食品原料 ). Cultivated ginseng is an example: approved in 2012, with 
conditions set in the notice.7

Never assume

Do not use an unlisted TCM material in food, make disease or unauthorised function claims, or 
treat traditional use as legal authorisation.

Lingzhi: the catalogue entry covers a defined part; lingzhi spore powder is not covered by 
the food-medicine substance catalogue.3,6 Confirm Chinese and Latin names, plant part, 

preparation, permitted use and limits in the relevant notice.

Sources: 3 NHC/SAMR 2023 No. 9 · 4 NHC/SAMR 2024 No. 4 · 5 NHC/SAMR 2019 No. 8 · 6 CFSA training (Sohu report) · 7 MoH 2012 No. 17 · 30 MoH 卫法监发〔 2002〕 51号 — full references on pages 37–38.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I  ·  TWO APPROACHES STARTER

T W O  A P P R O A C H E S  ·  O N E  D E S T I N AT I O N

Two approaches to functional ingredients — and where they converge

TA RG ET-L ED DEVEL OPMEN T

Defined nutritional or 
bioactive target

› Investigate the evidence › Product for a specific use

TRA DI T I O N-L ED DEVEL OP ME NT (F OO D-MED IC IN E H OMO L OG Y)

Traditional 
use

› Identify & 
characterise

› Standardise ›
Assess 
safety & 
function

› Modern 
product

→ 
←

Where they converge: safe, consistent products supported by evidence appropriate 
to the intended use and market.

Functional-food development often begins with a 

defined nutritional or bioactive target and 

investigates whether the evidence supports a 

particular use. Food-medicine homology 

commonly begins with traditional use and an 

established ingredient context, then asks how 

identity, composition, safety and function can be 

characterised.

Neither approach belongs to one region or one 

regulatory system; companies everywhere use

 both, and many products combine them.

The approaches can converge in product 

development. Both require reliable sourcing, 

reproducible specifications, appropriate safety 

assessment, evidence proportionate to the 

intended claim and a viable consumer 

proposition.

Traditional use can inform research priorities, but 

it does not by itself establish clinical efficacy or 

authorise a health claim.

“Traditional use can inform research priorities. It does not by 
itself establish efficacy or authorise a claim.”
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I  ·  WHY NOW STARTER

W H Y  N O W

Five forces shaping demand for food-
medicine homology products in China
Several developments may support interest in food-

medicine homology products: consumer interest in 

wellness, new beverage and snack formats, expanding 

digital distribution, policy attention to nutrition and 

changing product-development capabilities. Their relative 

importance varies by category and consumer group.

Market estimates and consumer surveys suggest that the 

sector is attracting commercial attention, but the size

 and pace of growth depend on the definition used. 

Online engagement should not be treated as proof of 

purchase or repeat purchase.

The same expansion in product variety and online 

promotion increases the importance of substantiated 

claims, accurate product information and oversight of 

third-party marketing.

Familiar botanicals are being used in new beverage and snack formats.

1 Consumer interest in wellness

Wellness positioning is visible across beverages, snacks and tonics. Interest varies 
by category and consumer group, and online engagement is not proof of 
purchase.

2 New beverage and snack formats

Large beverage companies have launched ready-to-drink herbal products; 
Master Kong introduced a new wellness-water brand, 神农养方 , in June 2026, 
according to media reports.28

3 Expanding — and more regulated — digital distribution

Online sales channels are now subject to specific seller-responsibility rules, in 
force from 20 May 2026.10

4 Policy attention to nutrition
Thirteen substances were added to the catalogue in 2023–24;3,4 the 2025–2030 

national food and nutrition outline calls for widening food-medicine 
substances;20 the NHC issued new dietary-guidance guidelines in 2026.13

5 Changing product-development capability

Universities, testing laboratories and ingredient suppliers increasingly offer 
characterisation, standardisation and formulation services (see Parts IV and VI).

Sources: 3 NHC/SAMR 2023 No. 9 · 4 NHC/SAMR 2024 No. 4 · 10 SAMR Order No. 124 · 13 NHC dietary guidance 2026 · 20 Nutrition outline 2025–2030 · 28 同花顺 , 12 Jun 2026 — full references on pages 37–38.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  MARKET SIZ ING STARTER PRACTITIONER

PA R T  I I  ·  T H E  M A R K E T

Market sizing: why published 
estimates differ so widely
Published estimates of China’s food-medicine homology 

market vary widely. The difference may reflect the products 

included, the sales channels measured, the treatment of 

products containing catalogue ingredients and whether a 

study measures packaged products or a broader value chain.

These figures should not be treated as interchangeable. Before 

using an estimate in a business plan, establish the market 

definition, measurement period, source, method and whether 

the number is an actual estimate or a forecast.

Several headline figures circulate widely in industry media 

and conference material. For this edition we could not trace 

them to an original report with a stated definition and 

method, so we do not reproduce them. Readers who wish to 

use such figures should obtain the original study and check its 

scope first.

For a business case, build a bottom-up estimate from a defined 

product category, target customer, realistic purchase frequency, 

price point and sales channel. State each assumption, show the 

calculation, and cite the source for every input. Use a broad 

sector estimate only as context—not as a substitute for a 

market model you can explain and defend.

Build the number from the bottom up
A defensible estimate starts with a defined product and traceable inputs—not 
a headline sector number

Product category
What exactly are you selling?

Target customer
Who buys it, and how often?

Price point
At what price, in which format?

Sales channel
Where, and at what cost to serve?

Addressable revenue
Explicit assumptions, sourced inputs

“Use a broad sector estimate as context — 
never as a substitute for a bottom-up market 
model.”
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  DATA NOTES PRACTITIONER PRO

D ATA N O T E S  ·  R E A D  B E F O R E  Y O U  Q U O T E  A N U M B E R

Many market measures, many different scopes: a guide to 
interpreting the data
Published measures related to this sector span several related 

but distinct markets, including the wider health industry, the 

food-medicine homology value chain, supplements, beverages, 

packaged products and online sales. Shown together, they

 illustrate differences in scope — they are not directly 

comparable or additive.

Before quoting any measure, ask three questions: what does it 

include? Who produced the estimate, and how? Which year does it 

represent, and is it an actual or a forecast?

From broadest to narrowest: what different studies measure

Health industry — All health-related goods and services

Food-medicine value chain — Cultivation, processing, manufacturing, retail — risk of double counting

Supplements and health foods — Regulated health-food products and supplements

Food-medicine homology category — Consumer products using catalogue ingredients — boundary varies by 
study

Beverage sub-categories — Plant beverages, herbal teas, wellness waters

Packaged food-medicine products — Narrow, product-level definitions

Online channel sales — Sales tracked on selected platforms only

Illustrative scopes only; values are omitted because definitions differ and several widely cited figures could not be traced to an original report.

THE GLOBAL PICTURE — A DIFFERENT 
CATEGORY

THIRD-PARTY ESTIMATE FORECAST

MarketsandMarkets estimates the global “Food as Medicine” 
market at US$254.15bn in 2026, forecast to reach US$400.81bn 
by 2031 (CAGR 9.5%).27

That provider’s scope covers products, functions, ingredients, 
sources, forms, channels and prescription types — including 
functional foods, medical foods, nutraceuticals and personalised 
nutrition.

This is a provider-defined global category, not a proxy for China’s 
food-medicine homology market. Do not compare the figures 
directly unless definitions, periods and methods are aligned.

THREE QUESTIONS FOR ANY NUMBER

1 What does it include — products, ingredients, or the whole 
chain?

2 Who produced the estimate, and from what data?

3 Which year, and is it an actual or a forecast?

Sources: 27 MarketsandMarkets, Aug 2026 — full references on pages 37–38.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  THE CONSUMER STARTER PRACTITIONER

T H E  C O N S U M E R

Consumers express interest in function, 
but product experience may support 
repeat purchase
Online discussions and product reviews offer different 

signals. Discussion can indicate consumer interest in 

functional positioning; reviews can reveal what purchasers 

choose to comment on after trying a product. Neither source 

alone establishes what causes purchase or repeat purchase.

Industry review analyses circulating in 2026 report that taste, 

texture and convenience are frequent themes in reviews, 

while health effects are mentioned less often. We do not 

reproduce their percentages here: sample size,

 platforms, dates and coding rules were not available. Treat 

such findings as characteristics of the sampled reviews — 

not as a representative measure of all consumers or proof of 

what drives repeat purchase.

For product teams, the implication is to test sensory quality, 

convenience, price and repeat purchase alongside the 

regulatory and evidence requirements for any functional 

positioning.

Three signals, three different questions

SIGNAL WHAT IT CAN SHOW LIMITATION

Online discussion Indicates interest in functional positioning Does not show who buys, or why

Product reviews Show what purchasers choose to comment on 
after trying a product

Sampled reviews are not representative of 
all consumers

Purchase and repeat data Show what consumers actually do Needs your own channel data or a defined 
panel

枸杞 · Goji 大枣 · Jujube 罗汉果 · Monk fruit

Familiar ingredients in everyday formats.

TEST BEFORE YOU SCALE

Sensory quality — taste, aroma, texture

Convenience and format

Price and pack size

Consistency from batch to batch

Repeat purchase in a defined channel

“Functional positioning may attract attention; 
product experience helps determine whether 
consumers return.”
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  FORMATS STARTER PRACTITIONER

F O R M AT S

From traditional 
tonics to ready-to-
drink beverages and 
convenient snacks

The beverage shelf is where many familiar botanicals now 
reach consumers.

Traditional tonics and gift formats remain part of the category, while 

newer products apply familiar botanicals to ready-to-drink beverages, 

teas and snacks. These formats may broaden occasions of use, but 

commercial performance differs by brand, channel and price point.

Market reports describe rapid growth in selected wellness-water and 

herbal-tea categories. Those estimates need to be interpreted within 

each provider’s product definition and forecast assumptions; they do

 not establish the growth rate of the entire food-medicine homology 

sector, and we have not reproduced figures we could not trace to 

source.

For product developers, the key questions are whether the format 

delivers acceptable taste, stability, convenience, cost and regulatory 

compliance — and whether consumers buy it again.

Traditional tonics and gift formats

Slices, pastes and gift boxes sold through 
pharmacies, heritage brands and gifting.

Key question: Pack, price and occasion; 
claims discipline in gifting copy

Ready-to-drink herbal waters

Bottled drinks using familiar botanicals. 
Large beverage companies have entered; 
Master Kong launched 神农养方 in June 
2026, according to media reports.28

Key question: Taste, stability, cost — and 
a crowded shelf

Herbal teas

Bagged, instant and tea-shop formats.

Key question: Ingredient identity and 
contaminant control

Snacks

Sesame balls, poria cakes, gummies and bars.

Key question: Sugar, texture, shelf life

Pet nutrition

Familiar botanicals applied to pet foods and 
supplements.

Key question: Separate pet-food rules 
apply

Sources: 28 同花顺 , 12 Jun 2026 — full references on pages 37–38.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  COMPETIT ION STARTER PRACTITIONER

C O M P E T I T I O N

A fragmented market may create room 
for differentiated brands — but the 
opportunity is unproven
Industry studies indicate relatively low concentration 

among the leading firms. That result may suggest a 

fragmented competitive landscape, but concentration 

alone does not establish low brand awareness, attractive 

margins or a low-cost route to market. We have not 

reproduced published share figures because the 

underlying dataset and denominator could not be 

confirmed.

Participants span traditional Chinese medicine companies, 

food and nutrition businesses, newer consumer brands, 

ingredient suppliers and pet-nutrition companies. Their 

total corporate revenues are indicators of organisational 

scale, not direct measures of food-medicine homology 

sales.

Potential differentiation may come from the levers on the 

right. Each requires separate commercial validation.

POTENTIAL D IFFERENTIAT ION LEVERS

Ingredient quality Sourcing Formulation Sensory performance Quality systems

Evidence Brand positioning Distribution

Who participates
Participant groups, with illustrative examples — not a ranking, and not category sales

1 Traditional Chinese medicine companies
Tongrentang · Dong-E E-Jiao · Yunnan Baiyao · Baiyunshan · CR Jiangzhong · 
Pien Tze Huang

2 Food and nutrition businesses
Yili · Mengniu · Nongfu Spring · Master Kong · Haoxiangni · Seamild

3 Newer consumer brands
Genki Forest · BuffX · ffit8 · Boohee and others

4 Ingredient suppliers
Botanical extract and ingredient makers; contract manufacturers

5 Pet-nutrition companies
Gambol · Zhongchong · Nourse and others

Examples are illustrative. Total corporate revenue is not a proxy for food-medicine 
homology sales.
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  VALUE CHAIN STARTER PRACTITIONER

T H E  VA L U E  C H A I N

The value chain: where capabilities, margins and entry opportunities 
sit
The value chain spans cultivation and sourcing, primary processing, extraction, characterisation, safety 

and quality testing, formulation, manufacturing, branding and distribution. Each stage has different 

capital needs, technical requirements, regulatory exposure and routes to revenue.

New entrants can participate through sourcing, ingredient distribution, contract manufacturing, testing, 

regulatory services or brand development. The most suitable entry point depends on capabilities, access 

to customers, working capital and the ability to meet relevant quality and compliance requirements — 

including GAP, GMP or other certifications where a scheme requires them.

Cultivation & sourcing

Origin, traceability

Primary processing

Drying, slicing, preparation

Extraction & 
characterisation

Identify and measure 
constituents

Safety & quality testing

Specifications, contaminants, 
consistency

Formulation & 
manufacturing

Formats, stability, production

Branding & distribution

Positioning, channels, 
compliance

PLAYER ROLE POTENTIAL REVENUE MODEL POSSIBLE ENTRY POINT

Growers, co-ops Cultivation and primary processing Raw-material sales; possible origin premium Sourcing, aggregation, online raw-material sales

Extract & ingredient makers Specified ingredients with defined markers Ingredient sales; supply agreements Trading, then distributing specified grades

Contract manufacturers (OEM/ODM) Format development, scale production Processing and formulation fees Small runs; co-developed products

Brand owners Product definition, marketing, customer relationships Product sales; repeat purchase One well-tested product

Channels & retail E-commerce, retail, pharmacy, private domain Channel margin; platform fees Distribution or channel operation

Testing & research bodies Composition testing, safety, human studies Testing fees; research contracts; licensing Partnership with a qualified laboratory or university

Regulatory consultants Registration, filing, labels, cross-border rules Service fees; retainers Specialise in one category

Capital & industrial parks Early-stage funding; park support Equity returns; investment promotion Early brands and service firms
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FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART I I  ·  ECOSYSTEM MAP STARTER PRACTITIONER

T H E  E C O S Y S T E M  AT  A G L A N C E

The food-medicine homology ecosystem: from raw 
materials to market

Organisations shown are illustrative examples — not exhaustive; 
inclusion does not imply endorsement or confirm a specific regulatory 

capability. Identify the competent authority for each ingredient, product 
and market.

REGULATORS & 
GOVERNMENT  Set the rules at 
every stage

Mainland: NHC (catalogue, new food ingredients) · SAMR (health food, labelling, advertising) · NMPA (medicines) · CFSA (risk assessment) · GACC (imports) · NATCM · 
MARA | Hong Kong: Centre for Food Safety · Chinese Medicine Regulatory Office · Chinese Medicine Council | Overseas regulators & standards: US FDA · European 
Commission / EFSA · Codex Alimentarius (international standards)

▼ RULES, APPROVALS, INSPECTIONS ▼

1 Grow & source
Herbs and raw materials 
from authentic (道地 ) 
regions

Growers, co-ops, GAP 
bases
Ningxia goji · Changbai 
Mtn ginseng · Gansu 
astragalus & codonopsis

Integrated growers
Shouxiangu · Zhendong 
Pharma · Tasly

Herb trading hubs
Bozhou · Anguo · Yulin · 
Chengdu Hehuachi

2 Process & extract
Turn herbs into specified 
ingredients

Primary processors
Drying, slicing, decoction 
pieces (饮片 )

Extract & ingredient 
makers
Layn (monk fruit) · 
Chenguang Biotech · 
specialist botanical 
extractors

Ingredient traders
Domestic and export 
distributors

3 Test & certify
Prove identity, purity and 
safety

Third-party labs
SGS · Eurofins · Intertek · 
CTI 华测 · PONY 谱尼

Reference & official 
labs
NIFDC 中检院 · HK Govt 
Chinese Medicines Testing 
Institute

Certification schemes
GAP, organic, GMP and 
others, where required

4 Formulate & make
Recipes, formats and 
production

Contract manufacturers 
(OEM/ODM)

Xianle Health · Baihe · 
beverage co-packers

Formulation & flavour 
houses
Taste-masking, solubility, 
stability

Packaging & labelling
GB 7718-2025 compliance

5 Brand & sell
Products consumers recognise

Heritage TCM houses
Tongrentang · Dong-E E-Jiao · 
Yunnan Baiyao · Baiyunshan · CR 
Jiangzhong · Pien Tze Huang

Big food & beverage
Yili · Mengniu · Nongfu Spring · 
Master Kong · Uni-President · 
Haoxiangni · Seamild

New brands & start-ups
Genki Forest 好自在 · BuffX · ffit8 
· Boohee · 五谷磨房 · 玩味本草

Health & pet nutrition
By-health · Infinitus · Gambol · 
Zhongchong · Nourse

6 Reach consumers
Where products are bought

E-commerce & social
Tmall · JD · Douyin · 
Xiaohongshu · Pinduoduo

Modern retail
Sam’s Club · Costco · Hema 
· convenience stores

Pharmacy chains
Laobaixing · Yifeng · 
Dashenlin

Foodservice & cross-
border
Tea and coffee chains · 
medicinal cuisine · Tmall 
Global

Consumers

Families, 
young 

professionals, 
older adults, 

pet owners — 
at home and 

abroad

▲ EVIDENCE · STANDARDS · NETWORKS · CAPITAL ▲

RESEARCH & ACADEMIA

Evidence, standards, talent

HKBU (School of Chinese Medicine, Wu Jieh Yee Institute) · CUHK · 
HKU · China Academy of Chinese Medical Sciences · Beijing & 
Shanghai Univ. of TCM · Jiangnan University · China Agricultural 
University

INDUSTRY BODIES, EVENTS & SERVICES

Standards, networks, know-how

China Nutrition & Health Food Assoc. · China Health Care Assoc. · 
CIFST · group-standard bodies · FOODMED · HNC Expo · Natural Expo 
· FIC · regulatory consultants (e.g. CIRS) · data firms (Moojing, Kantar)

CAPITAL & INDUSTRIAL PARKS

Money and space to grow

Angel & venture funds · industrial funds · listed-company 
M&A · HKSTP · InvestHK · herb-region industrial parks 
(Bozhou, Anguo) · Greater Bay Area parks
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PA R T  I I I  ·  R E G U L AT I O N

Product classification 
comes first: ingredients, 
claims and market-access 
pathways
The same botanical ingredient may be used in 

products subject to different regulatory regimes. 

The applicable pathway depends on the 

ingredient’s legal status, the finished product’s 

classification, its intended use and the claims 

made.

Ordinary food (普通食品 ) must comply with 

food-safety and labelling requirements and must 

not make unauthorised health or disease claims.

Health food (保健食品 , the “blue hat”) is 

subject to its own registration or filing framework 

and may make only permitted claims under 

applicable conditions.

Products regulated as medicines follow the 

relevant medicinal-product pathway.

Foods for special medical purposes (特殊医
学用途配方食品 ) and infant formula are 

separate special-food categories with their own 

registration requirements; they are outside this 
comparison.1

Determine the category before finalising the 

formulation, label or marketing strategy.

Three regulatory categories compared
Indicative only; product-specific route and timing must be confirmed

ORDINARY FOOD HEALTH FOOD MEDICINE

Regulatory 
basis

Food-safety and labelling law; 
production licence (SC)

Health-food registration or 
filing framework

Medicinal-
product rules 
(NMPA)

Ingredients Food-status ingredients, incl. 
catalogue substances within 
their conditions and approved 
new food ingredients

Ingredients permitted for 
health food; eligibility for 
filing depends on the raw-
material catalogue

As authorised for 
the medicinal 
product

Claims No unauthorised health-function 
or disease claims

Only permitted functions, 
under applicable 
conditions8

As authorised for 
the medicinal 
product

Route and 
timing

Indicative only — product-
specific

Indicative only — filing and 
registration differ in 
eligibility and evidence

Indicative only — 
product-specific

“Determine the category before finalising the formulation, the 
label or the marketing plan.”

Sources: 1 Food Safety Law · 8 SAMR/NHC/NATCM, 18 Dec 2025 — full references on pages 37–38.
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D E C I S I O N  PAT H WAY

Market-entry decision pathway: confirm ingredient status, then 
product category

1–2 · Ingredient identity and permitted use confirmed
Within any stated conditions

Not permitted for the intended use
Separate approval route, e.g. new food ingredient (NHC/CFSA)

▼

3 · SELECT THE PRODUCT CATEGORY · 产品定位
▼

Ordinary food

▼

Production requirements
Licensed production (SC)

▼

Product standard & testing

▼

Labelling

▼

No unauthorised function or disease 
claims

Health food

▼

Filing or registration
Eligibility depends on ingredients and 

function

▼

Evidence & evaluation
As the route requires

▼

Certificate & labelling

▼

Permitted functions only

Medicine (incl. TCM)

▼

Medicinal-product pathway
NMPA

▼

Quality, safety, clinical
As required

▼

Approval

▼

As authorised

▼

5 · CONFIRM COMPLIANCE IN THE TARGET MARKET BEFORE LAUNCH

Ingredient approval and finished-product classification are 

separate decisions. Approval under one route should not be 

assumed to authorise another product form or claim.

1
Confirm ingredient identity
Species, plant part, form and any conditions

2
Check permitted use
Permitted for the intended food use, or is a separate 
approval route needed?

3
Select the product category
Ordinary food, health food or medicine

4
Establish requirements
Production, testing, labelling and claims

5
Confirm the target market
Compliance where the product will be sold, before launch

HONG KONG

General food and proprietary Chinese medicine are separate 
regimes; proprietary Chinese medicines require registration 
under the Chinese Medicine Ordinance. Classification 
depends on the product’s ingredients, form and claims and 
should be confirmed case by case.
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T W O  C ATA L O G U E S  —  A N D  A T H I R D  R O U T E

One ingredient, different regulatory 
lists: why status and permitted use 
matter
The food-medicine substance catalogue (食药物质目
录 ) and the health-food raw-material catalogue (保健
食品原料目录 ) serve different regulatory purposes. The 

first concerns whether specified substances may be used 

as food under stated conditions. The second relates to 

ingredients that may be used in health food under the 

applicable filing framework.

New food ingredient (新食品原料 ) approval is 

a separate route for substances that are not already

 permitted for the proposed food use. The applicable 

notice must be checked for conditions and restrictions.

The health-food lists continue to evolve. In July 2026 SAMR 

published draft rules, for public comment, on registering 

and filing health foods that use probiotic raw materials — 
a draft, not an enacted rule.14

The examples on the right show why the precise species, 

part and form matter.

“Check the species, the plant part and the form — not just the name.”

Worked examples

Cultivated ginseng 人参
Approved in 2012 as a new resource food (now “new food ingredient”) 
for ginseng cultivated for five years or less; the notice also sets intake 
and unsuitable-population conditions, which must be checked in the 
notice itself.7

American ginseng 西洋参
Added to the food-medicine substance catalogue in 2023.3

Lingzhi 灵芝 — fruiting body vs spore powder
Lingzhi was added to the catalogue in 2023.3 Lingzhi spore powder is a 

different part and is not covered by the food-medicine substance 
catalogue.3,6 Broken-wall spore powder is instead on the health-food 
raw-material catalogue (since 2020)32 and has its own recommended 
national standard, GB/T 48276-2026.31,33

当归
Angelica 当归
Added in 2019 for use as a spice or seasoning only — not as a general 
food ingredient in, for example, a tonic drink.5

Sources: 3 NHC/SAMR 2023 No. 9 · 5 NHC/SAMR 2019 No. 8 · 6 CFSA training (Sohu report) · 7 MoH 2012 No. 17 · 14 SAMR probiotic draft, 24 Jul 2026 · 31 SAMR standards platform record · 32 SAMR/NHC/NATCM 
2020 No. 54 · 33 Xinhua, 10 Oct 2026 — full references on pages 37–38.
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H E A LT H  F O O D  ·  保健食品

China’s health-food system: filing, 
registration and permitted claims
China has a substantial base of registered and filed health-

food products. Filing and registration are distinct pathways 

with different eligibility criteria and evidence 

requirements; the applicable route depends on the 

ingredients, the function and the product circumstances. 

(Official certificate counts should be taken from SAMR’s 

current database; we do not reproduce secondary 

summaries.)

Health foods may make only claims permitted under the 

applicable framework. The permitted-function catalogue 

is updated from time to time: on 18 December 2025 

SAMR, the NHC and the National Administration of 

Traditional Chinese Medicine announced the addition of

 “helps maintain bone and joint health,” in force from 1 

January 2026, together with technical guidance on its 
evaluation.8

Claims outside that framework — including disease-

treatment claims — should not be inferred from 

traditional use or dietary guidance. The NHC’s 2026 

dietary-guidance guidelines give advice on eating; they are 
not product-claim authorisations.13

A positive policy response to a proposal is not the same as a 

final rule. Any proposed route involving food for special 

medical purposes should be treated as pending until the 

relevant rules are formally issued.

Filing or registration?
Indicative logic only — eligibility depends on the applicable rules

Are all functional ingredients on the health-food raw-material 
catalogue, used within its conditions?

Yes → Filing 备案
Product technical requirements and 
testing, under the catalogue’s 
conditions.

No → Registration 注册
Safety, function and quality evaluation 
as required. Some imported products 
also require registration.

BEFORE YOU CHOOSE A ROUTE

Confirm the exact function wording you intend to claim

Check every ingredient’s status and conditions

Plan the evidence the route requires

Confirm timing case by case — it is not standard

Sources: 8 SAMR/NHC/NATCM, 18 Dec 2025 · 13 NHC dietary guidance 2026 — full references on pages 37–38.
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C L A I M S  A N D  E N F O R C E M E N T

2026 enforcement: implications for 
claims and online food sales
The legal distinction between ordinary food and health food remains 

important: ordinary food must not make unauthorised health-

function or disease-treatment claims. In 2026, regulatory attention to 

online food sales and promotion increased through several separate 

initiatives, set out on the right.

Brands should review product labels, product pages, livestream 

scripts, influencer content, agency materials and reseller 

communications. Contracting with a third party does not remove

 the need to manage compliance risks associated with how a product 

is promoted.

The practical response is a documented claims-review process, clear 

approved wording, staff and partner training, version control and 

post-launch monitoring.

Each initiative has its own legal status: a campaign notice directs 

enforcement; an order sets binding obligations from its effective date; 

a work plan sets priorities. Read each source for what it actually 

requires.

S E PA R AT E  I N I T I AT I V E S ,  S E PA R AT E  
S O U R C E S

10 April 2026
SAMR General Office notice on a six-month national 
campaign against false advertising in online food sales, 
covering online sales, livestream commerce and 
misleading claims. An enforcement campaign, not a new 
law.9

20 May 2026
SAMR Order No. 124 on online food sellers’ food-safety 
responsibilities takes effect; it prohibits false or 
misleading commercial promotion by online food 
sellers.10

May 2026
SAMR, MIIT and MCA launch a campaign on health 
food for older consumers, targeting false promotion 
including livestream and private-domain selling.19

16 March 2027
Food Labelling Supervision Measures take effect.11

Sources: 9 SAMR 市监特食发〔 2026〕 33号 · 10 SAMR Order No. 124 · 11 SAMR Order No. 100 · 19 Older-consumer campaign (CNR media report) — full references on pages 37–38.
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P R A C T I C A L  G U I D E  ·  O R D I N A RY F O O D

Ordinary-food claims: what to review before publication
Potentially lower-risk descriptions generally focus on verifiable product attributes: ingredient identity, 

origin, taste, texture, format, traceability and factual quality information. Even these statements must be 

accurate and must not create a misleading health implication.

Disease-treatment language and unauthorised health-function claims should not be used for ordinary 
foods.1,11 Terms such as “nourishing,” “balance” or “lightness” may need contextual review if consumers 

could understand them as physiological effects.29

GENERALLY FACTUAL DESCRIPTIONS

✓ Ingredient identity — what the product contains, in what 
amount

✓ Origin and traceability, where documented

✓ Taste, texture and format

✓ Factual quality information, e.g. testing performed

DO NOT USE FOR ORDINARY FOOD

✕ Disease-treatment or prevention language

✕ Health-function claims not authorised for the product

✕ Claims implying clinical proof for an ordinary food

✕ Dietary guidance or traditional theory presented as a treatment 
claim

REQUIRES CONTEXT-SPECIFIC LEGAL REVIEW

? Terms such as “nourishing”, “balance” or “lightness” where 
consumers could understand a physiological effect

? Traditional-use statements and how they are framed

? Influencer, livestream and reseller wording

Before launch. Maintain approved wording for labels, websites, livestreams and third-party promotions, 

with version control.

After launch. Monitor reseller pages and promotional content, and correct non-compliant statements 

promptly.

General information, not legal advice. No phrase is automatically lawful or unlawful; assessment depends on the product, context, channel and applicable jurisdiction. Confirm 
product classification, ingredient eligibility, claims and labelling against current official requirements, and obtain qualified local legal or regulatory review before launch.

Sources: 1 Food Safety Law · 11 SAMR Order No. 100 · 29 AllBright Law commentary — full references on pages 37–38.
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K E Y M I L E S T O N E S

Key regulatory milestones affecting food-medicine homology
A navigation aid, not a complete legal chronology. Dates are publication or effective dates as marked.

● In force  ◆ Announced / scheduled  ○ Consultation / draft / proposal  ▲ Policy, plan or guidance

2002

Base list of 87 
substances30

●

2015

Food Safety Law 
revision (Art. 38)1

●

2019

6 spice/seasoning 
substances (publicised 

Jan 2020)5

●

Nov 2021

NHC catalogue 
management rules2

●

Nov 2023
9 substances added3

●

Aug 2024
4 substances added4

●

Mar 2025

Labelling Measures and 
GB 7718-2025 
published11,12

◆

2025

Food and nutrition 
outline 2025–203020

▲

Dec 2025

HK Chinese Medicine 
Development 
Blueprint18

▲

1 Jan 2026

Bone & joint health 
function in force8

●

Apr 2026

SAMR online false-
advertising campaign; 

NHC dietary 
guidance9,13

◆

20 May 2026

Online food-seller rules 
in force10

●

May 2026

Older-consumer health-
food plan19

▲

Jul 2026

Probiotic health-food 
rules — draft14

○

Aug 2026

US mandatory GRAS 
notification — 

proposal15

○

16 Mar 2027

Labelling Measures and 
GB 7718-2025 take 

effect12

◆

L A B E L L I N G  2 0 2 7

Two instruments, one date
Review every label element against the final texts.

The Food Labelling Supervision Measures (SAMR Order No. 100), 
promulgated on 14 March 2025, take effect on 16 March 2027.11 The 

revised national standard GB 7718-2025 for prepackaged-food labels, 

released on 27 March 2025, is also implemented from 16 March 
2027.12

The two are different instruments: an administrative measure and a 

national food-safety standard. Detailed labelling requirements 

should be confirmed against the standard text itself, not summaries.

Sources: 1 Food Safety Law · 2 NHC catalogue rules 2021 · 3 NHC/SAMR 2023 No. 9 · 4 NHC/SAMR 2024 No. 4 · 5 NHC/SAMR 2019 No. 8 · 8 SAMR/NHC/NATCM, 18 Dec 2025 · 9 SAMR 市监特食发〔 2026〕 33号
 · 10 SAMR Order No. 124 · 11 SAMR Order No. 100 · 12 NHC/SAMR 2025 No. 2 (GB 7718-2025) · 13 NHC dietary guidance 2026 · 14 SAMR probiotic draft, 24 Jul 2026 · 15 FDA proposed rule, 11 Aug 2026 · 18 
HKSAR Govt, 18 Dec 2025 · 19 Older-consumer campaign (CNR media report) · 20 Nutrition outline 2025–2030 · 30 MoH 卫法监发〔 2002〕 51号 — full references on pages 37–38.
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PA R T  I V  ·  S C I E N C E  &  P R O D U C T  D E V E L O P M E N T

From ingredient status to a compliant product
A botanical ingredient’s traditional use, legal status and evidence base 

are different questions. Product development should begin by defining 

the intended product and market, confirming ingredient admissibility, 

and establishing the quality and safety requirements that apply to the 

proposed use.

The regulatory route should shape — not follow — the final 

formulation and marketing claims. The same product may fall into a 

different category in each market, so classification has to be assessed 

market by market. The table is a simplified orientation, not an official 

classification.

Hong Kong operates its own regulatory regime alongside 
mainland and international rules.

CHINESE MAINLAND UNITED STATES EUROPEAN UNION HONG KONG

Key routes Ordinary food (incl. catalogue substances 
within conditions); new food ingredient; health 
food (filing or registration); medicine

Food ingredients may need a safety 
pathway such as GRAS; dietary 
supplements follow a separate framework

Food; authorisation required for novel foods 
under Regulation (EU) 2015/228316

General food; proprietary Chinese medicine 
(registration under the Chinese Medicine 
Ordinance); pharmaceutical products

Claims Ordinary food: no unauthorised function or 
disease claims. Health food: permitted 
functions only

Supplement structure/function claims have 
specific requirements

Health claims are subject to the EU 
authorisation system

Medical claims for food are restricted; 
confirm case by case

Watch in 2026 Online-sales enforcement; labelling changes 
from 16 Mar 20279,11

Proposed rule (published 11 Aug 2026) to 
make GRAS notification mandatory — a 
proposal, not law15

Novel-food status checks for less familiar 
botanicals and extracts

Chinese Medicine Development Blueprint 
(18 Dec 2025)18

INTO CHINA

Overseas producers of imported food must register with China Customs under GACC Decree 248, in 
force since 1 January 2022.17 Labels and product categories must meet Chinese requirements.

OUT OF CHINA

Status on China’s catalogue says nothing about status abroad. Check food-use history, category and 
claim rules in each target market before investing.

Sources: 9 SAMR 市监特食发〔 2026〕 33号 · 11 SAMR Order No. 100 · 15 FDA proposed rule, 11 Aug 2026 · 16 Reg. (EU) 2015/2283 · 17 GACC Decree 248 · 18 HKSAR Govt, 18 Dec 2025 — full references on 
pages 37–38.
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S P E C I F I C AT I O N S

Build a specification before 
building a claim
A usable ingredient specification should identify the 

botanical source, species, plant part, preparation and 

extraction process; define relevant identity and 

composition tests; establish contaminant limits and 

quality criteria; and describe the methods used to assess 

batch consistency.

A specification should be fit for the ingredient’s intended 

use and target market. One marker compound or extract

 ratio may be useful, but neither alone establishes 

equivalence, safety or efficacy. An extract ratio such as 

“10:1” describes how much raw material went into the 

extract; it does not describe what the extract contains.

The same ingredient can behave differently in different 

products, so specification and formulation are best 

developed together.

“One marker compound or extract ratio may be useful — but neither 
alone establishes equivalence, safety or efficacy.”

Elements of a usable specification

1 Botanical source & identity
Species, plant part, preparation and extraction process

2 Identity & composition tests
Methods appropriate to the ingredient

3 Contaminant limits & quality criteria
As set by applicable rules and the buyer

4 Batch consistency
How variation is assessed and controlled

5 Release criteria
What each batch must meet before it ships

Framework for discussion. Mandatory limits come from applicable national standards and 
rules; other criteria are recommended quality controls or buyer-defined purchasing 
specifications.
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E V I D E N C E  A N D  C L A I M S

Match the evidence to the product 
and the intended claim
Evidence can include identity and composition data, analytical 

testing, safety studies, mechanistic research and human studies 

where appropriate. These evidence types answer different 

questions and should not be treated as interchangeable.

Evidence for one extract, dose, preparation or population may 

not support a different finished product or a broad claim about

 the entire botanical species. The evidence plan should be 

designed around the product’s intended use, regulatory category 

and target market.

Laboratory and animal findings do not demonstrate a benefit in 

people. Traditional use can suggest questions worth testing; it 

does not answer them.

Five evidence types, five different questions

Identity & 
composition

What is it, and what 
does it contain?

Analytical testing

Does each batch 
meet specification?

Safety studies

Is it safe at the 
intended use and 
level?

Mechanistic 
research

How might it act? 
(laboratory or animal 
models)

Human studies

Is there an effect in 
people, at this dose, 
for this outcome?

Characterisation and testing come before any claim.

Examples of active research topics
Topics under investigation — not established benefits

Ginseng — ginsenosides

Lingzhi — polysaccharides, triterpenes

Lion’s mane — neurobiology, gut–brain research

Astragalus — polysaccharides, saponins

Goji, jujube — constituents and food applications

24 · Issue 03 · Autumn 2026 foodmed.hk · 5–6 November 2026 · Hong Kong Science Park



FOODMED INDUSTRY INTELLIGENCE ·  COMPENDIUM 2026 PART IV  ·  INGREDIENTS STARTER PRACTITIONER PRO

I N G R E D I E N T S  ·  1  O F  2

Ingredient familiarity is not a substitute for 
product-specific evidence

Traditional ingredients may offer useful starting points, but commercial development requires a 
clear identity, reliable sourcing, appropriate safety controls and evidence relevant to the proposed 
use. Composition can vary by species, plant part, growing conditions, harvest, processing and 
storage. Constituents listed below are subjects of study, not claimed benefits.

Goji
Lycium barbarum

Catalogue · 2002 list 30

Part & constituents studied: Fruit; 
polysaccharides, carotenoids
Example formats: Drinks, snacks, bakery
Check: Pesticide residues; documented 
origin

Jujube
Ziziphus jujuba

Catalogue · 2002 list 30

Part & constituents studied: Fruit; sugars, 
fibre
Example formats: Drinks, snacks, 
confectionery
Check: Sugar in finished products

Ginger
Zingiber officinale

Catalogue · 2002 list

Part & constituents studied: Rhizome; 
gingerols, shogaols
Example formats: Drinks, teas
Check: Listed as  姜 (fresh and dried); 
confirm the form used

Poria
Wolfiporia cocos

Catalogue · 2002 list 30

Part & constituents studied: Sclerotium; 
polysaccharides
Example formats: Cakes, snacks, drinks
Check: Texture; consumer familiarity abroad

Monk fruit
Siraitia grosvenorii

Catalogue · 2002 list

Part & constituents studied: Fruit; 
mogrosides (sweet-tasting)
Example formats: Sweeteners, drinks
Check: Extracts may be regulated as 
sweeteners/additives

Astragalus
Astragalus membranaceus

Catalogue · 2023 3

Part & constituents studied: Root; 
polysaccharides, saponins
Example formats: Teas, soups, drinks
Check: Bitterness; species and root 
specification

Sources: 3 NHC/SAMR 2023 No. 9 · 30 MoH 卫法监发〔 2002〕 51  — 号 full references on pages 37–38.
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I N G R E D I E N T S  ·  2  O F  2

Compare ingredients by identity, evidence, supply and regulatory status

American ginseng
Panax quinquefolius

Catalogue · 2023 3

Part & constituents studied: Root; 
ginsenosides
Example formats: Drinks, slices
Check: Plant part; conditions in the notice

Ginseng (cultivated)
Panax ginseng

New food ingredient · 2012 7

Part & constituents studied: Root; 
ginsenosides
Example formats: Drinks, nutrition products
Check: ≤5 years cultivated; intake and 
population conditions in the notice

Lingzhi
Ganoderma spp.

Catalogue · 2023 3

Part & constituents studied: Fruiting body; 
polysaccharides, triterpenes
Example formats: Drinks, powders
Check: Spore powder not covered by the 
catalogue3,6

Dendrobium
Dendrobium officinale 铁皮石斛

Catalogue · 2023 3

Part & constituents studied: Stem; 
polysaccharides
Example formats: Drinks
Check: Species substitution; authentication

Lion’s mane
Hericium erinaceus

Not on the catalogue

Part & constituents studied: Fruiting body; 
eaten as a culinary mushroom
Example formats: Drinks, bars
Check: Extract status varies by market — 
verify

FOUR SEPARATE DIMENSIONS

1 Exact identity and permitted form

2 Composition and batch consistency

3 Safety and evidence relevant to the intended use

4 Regulatory status in each target market

The best-known ingredient is not necessarily the best commercial 
choice: supply, cost, formulation performance, consumer acceptance 
and permitted claims also matter.

Sources: 3 NHC/SAMR 2023 No. 9 · 6 CFSA training (Sohu report) · 7 MoH 2012 No. 17 — full references on pages 37–38.
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T H E  D E V E L O P M E N T  PAT H WAY

A six-step framework for 
developing evidence-led botanical 
products
Regulatory strategy should run throughout development, not be left until the product is finished. Steps 2 

and 5 are marked because that is where regulatory questions are most often decided — but every step 

has a compliance dimension.

Common development challenges

Variable composition Chemical complexity Compound interactions

Bioavailability Bitter or earthy notes Colour and aroma

Solubility Processing stability Shelf-life stability

Batch consistency Supply-chain authenticity Regulatory classification

EXAMPLE:  A STRUCTURED RESEARCH PROGRAMME

Under a memorandum signed on 14 November 2024, Infinitus (China) agreed with Hong Kong Baptist 
University to fund a joint laboratory on herbal polysaccharide research, over three years with a 
possible two-year extension, according to HKBU’s announcement.24

1
Define the need
Consumer need, product format and target market.

2
Screen the ingredient · REGULATORY

Identity, safety, evidence, regulatory status and supply reliability.

3
Formulate and test
Taste, solubility, stability and manufacturing feasibility.

4
Plan the evidence
Proportionate to the intended use and claim.

5
Confirm the regulatory route · REGULATORY

Product classification, pathway and claims in every target market.

6
Prepare to launch
Manufacturing, quality, labelling, intellectual property and commercialisation plans.

Sources: 24 HKBU IIT, Nov 2024 — full references on pages 37–38.
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PA R T  V  ·  B U S I N E S S  &  E N T RY

Assessing commercial 
opportunities across the 
value chain
Potential business models include compliance and 

testing services, standardised ingredient supply, 

contract manufacturing, differentiated consumer 

brands, health foods and specialist research 

services. Each has a different combination of 

capital requirements, technical complexity, 

regulatory exposure, customer-acquisition needs 

and time to revenue.

The opportunity map is an editorial assessment, 

not a measured investment ranking. It should be

 used to frame diligence questions rather than as 

evidence that a particular model will outperform.

How to read it. The horizontal axis combines the 

capital, technical capability and regulatory 

requirements needed to enter. The vertical axis is 

the editors’ qualitative view of commercial 

potential, considering demand signals, ability to 

differentiate and exposure to tightening rules. 

Positions are indicative and depend on each 

company’s capabilities, market and execution.

The opportunity map
FOODMED qualitative assessment; not investment advice

Positioning is indicative and depends on capabilities, market and execution.
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N I N E  B U S I N E S S  M O D E L S  C O M PA R E D

Compare business models by capability, 
capital and route to revenue

Business models differ in the capabilities they require and the risks they carry. Contract manufacturing can 
generate processing and formulation fees; ingredient suppliers may earn through specified grades and supply 
relationships; testing and regulatory services depend on technical credibility; brands depend on product-market 
fit, distribution and repeat purchase. The best entry route is the one that matches the entrant’s assets and 
customer access — not necessarily the model with the largest headline market.

BUSINESS MODEL WHAT IT IS POTENTIAL REVENUE MODEL
BARRIER (CAPITAL / 
TECHNICAL) EDITORS’ NOTE

Contract manufacturing (OEM/ODM) Formats and production for brands Processing and formulation fees High / Medium Serves many brands; requires licences and 
quality systems

Standardised ingredient supply Specified ingredients with defined markers Specified grades; supply relationships Medium / High Value depends on specification quality and 
consistency

Compliance, testing & regulatory 
services

Filing, registration, label and claims review, 
testing

Fees and retainers Low / High Depends on technical credibility

Specialist research services Characterisation, mechanism and human 
studies

Research contracts; licensing Medium / High Long cycles; needs qualified partners

Upstream cultivation & traceability Sourcing, aggregation, traceability systems Raw-material sales; possible origin 
premium

Medium / Low Exposed to harvest and price cycles

Differentiated consumer brands Drinks, snacks, tonics, pet nutrition Product sales; repeat purchase Medium / Low 
(marketing high)

Depends on product-market fit and distribution

Channels & retail E-commerce, instant retail, private domain Channel margin Low / Low Online-sales rules apply

Foodservice Herbal tea and coffee menus; soup bases Menu margin Medium / Medium Food-safety and claims rules still apply

Health food Products using the health-food framework Product sales with permitted claims High / High Evidence, time and regulatory investment 
required

Scoring basis. Barrier ratings (low / medium / high) are the editors’ qualitative judgement of typical starting capital and technical capability for a new entrant in mainland China; they are not measured values. Editors’ notes 
identify the main dependency for each model, not a forecast of returns.
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T H E  E N T RY P L AY B O O K

A practical plan for a first product

Define and confirm

Define the target customer and product 
format

Confirm ingredient status and product 
category

Shortlist qualified suppliers and 
licensed manufacturers; request 
identity, traceability, contaminant-
control and batch-consistency 
documentation

Identify the applicable claims and 
labelling rules

Gate: category confirmed before 
formula lock

Develop and assess

Develop prototypes

Assess taste, stability, safety and 
specifications

Review unit economics

Prepare the evidence and compliance 
files required

Gate: safety, claims and 
economics reviewed

Test and decide

Test the product and proposition in a 
limited channel

Review customer feedback and repeat-
purchase signals

Correct formulation or messaging 
issues

Make a documented go / no-go decision

Gate: go / no-go before scaling

INDICATIVE ONLY

This plan assumes a relatively simple ordinary-food product. 
Health foods, novel ingredients, medicines or cross-border 
products may require additional steps and more time. It is not 
a timetable or a regulatory approval schedule.

SELLING INTO CHINA FROM ABROAD

Overseas producers of imported food must register with China 
Customs under GACC Decree 248.17

“Confirm the category before you lock 
the formula.”

Sources: 17 GACC Decree 248 — full references on pages 37–38.
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B E F O R E  Y O U  C O M M I T

For international companies
1 What is available? Which ingredients have established food 

use, documented supply and a confirmed legal status for your 
intended use?

2 What can R&D add? Where would characterisation, 
formulation or clinical work change what you can sell or say?

3 Will it travel? What evidence and regulatory strategy does 
each target market require?

For Chinese companies going 
abroad

1 Can it be standardised? Can you specify and reproduce 
what buyers will receive, batch after batch?

2 What can be substantiated? Which claim, in which 
market, does your evidence support?

3 Is the pathway defined? Has classification been confirmed 
for the ingredient, form, dose, use and claims?

4 Does the product fit the market? Have taste, format, dose, 
pack and wording been tested with target consumers?

5 Are IP and results protected? Are ownership of data, 
inventions and trademarks agreed before work starts?

R I S K  R E G I S T E R

Seven common market-entry risks 
— and how to mitigate them

1. Unsubstantiated claims

Mitigation: Approve wording for every channel and partner.

2. Incorrect ingredient identity or status

Mitigation: Verify species, plant part, form and legal route.

3. Inconsistent composition

Mitigation: Establish specifications and batch-release controls.

4. Weak product-market fit

Mitigation: Test taste, convenience, price and repeat purchase.

5. Fragile supply

Mitigation: Assess origin, traceability, seasonality and supplier 
qualification.

6. Inadequate market-specific compliance

Mitigation: Review destination-market rules before investment.

7. Unsupported commercial assumptions

Mitigation: Validate addressable demand, margins, acquisition 
costs and channel economics.
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I N V E S T M E N T

Assess growth with evidence, 
not headline narratives
Revenue growth among selected listed companies can 

provide context on adjacent sectors, but it does not 

directly measure the food-medicine homology market. 

Company results may reflect acquisitions, price 

changes, product mix, overseas sales or business lines 

unrelated to the category.

Investors should distinguish reported revenue 

growth from organic growth, total company 

performance from segment performance, and

 category exposure from actual category revenue. 

Investment attractiveness also depends on margins, 

cash generation, valuation, capital intensity and 

regulatory risk.

Company figures should be taken from audited 

annual reports or exchange filings, for a consistent 

financial year, and labelled as whole-company or 

segment results.

DILIGENCE QUESTIONS FOR ANY OPPORTUNITY

1 Can the ingredient be defined and 
reproduced?

2 Does the evidence match the product, dose, 
population and permitted claim?

3 Can production scale with consistent quality? 4 Has the regulatory route been confirmed?

5 Is there a route to each target market?

What a growth figure does — and does not — tell you
Common confusions in sector investment narratives

A FIGURE FOR… …IS NOT WHY IT MATTERS

Reported revenue 
growth

≠ Organic growth Acquisitions, price changes and 
product mix can move reported 
figures

Total company 
performance

≠ Segment 
performance

Business lines unrelated to the 
category may dominate

Category exposure ≠ Actual category 
revenue

Few companies report food-medicine 
homology sales separately

Revenue ≠ Margins and cash 
generation

Growth without margin or cash can 
destroy value

Market attractiveness ≠ Valuation, capital 
intensity, regulatory 
risk

The price paid and the rules matter 
as much as demand

“Do not use total company revenue as a proxy for food-
medicine homology sales.”
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PA R T  V I  ·  H O N G  K O N G  &  H K B U

Hong Kong as a bridge between 
Chinese capabilities and 
international networks
Hong Kong may support collaboration between mainland 

Chinese ingredient and product capabilities and 

international research, testing, investment and market 

networks. Its practical role depends on the specific 

partners, facilities, regulatory requirements and 

commercial objectives involved; location alone does not 

ensure international acceptance or any regulatory 

advantage.

On 18 December 2025 the HKSAR Government released its 

Chinese Medicine Development Blueprint, with goals that 

include enhancing the quality and standards of Chinese 

medicines, contributing to international standards and 

supporting the sector to “go global.” The Chinese Medicine 

Hospital of Hong Kong and the permanent premises of the 

Government Chinese Medicines Testing Institute began 
services on 11 December 2025.18

BEFORE ANY COLLABORATION,  DEF INE

1 The project question and the decision it supports 2 Evidence needs and methods

3 Ownership of results and intellectual property 4 The regulatory target in each market

5 The route to commercialisation

Hong Kong Science Park, venue of FOODMED 2026.26

Sources: 18 HKSAR Govt, 18 Dec 2025 · 26 FOODMED 2026 programme — full references on pages 37–38.
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Artwork: FOODMED.

POSSIBLE AREAS OF  
COLLABORATION

Ingredient characterisation

Analytical methods Mechanism research

Formulation Evidence development

IP & translation

H K B U  R E S E A R C H  &  T R A N S L AT I O N

Translating traditional knowledge 
into structured research 
programmes
Hong Kong Baptist University’s research 

platforms can be relevant to ingredient 

characterisation, analytical methods, 

mechanism research, formulation and 

evidence development. A collaboration 

should begin with a defined question, 

appropriate methods, clear 

responsibilities and an agreed plan for 

data, intellectual property and potential 

translation.

Research milestones should be described 

precisely. In July 2023 HKBU announced 

that CDD-2101, a botanical drug candidate 

it developed for chronic constipation, had 

been authorised by the US FDA to 

conduct a Phase I clinical trial assessing 

safety, tolerability and pharmacokinetics 

in healthy individuals

 — the first such authorisation for a new 

botanical drug developed in Hong 
Kong.21 In January 2024 HKBU 

announced that CDD-2107, for BAG3-

related myofibrillar myopathy, had 
received FDA orphan drug designation.22

Authorisation to begin a clinical trial and 

orphan designation are regulatory 

milestones; they are not proof of efficacy 

or approval to market a product.

In April 2024 HKBU announced a HK$230 

million donation from the Wu Jieh Yee 

Charitable Foundation to advance 

translational Chinese medicine research 
through the Wu Jieh Yee Institute.23

RESEARCH AND TRANSLATION 
PLATFORMS

Wu Jieh Yee Institute of Translational Chinese 
Medicine Research

School of Chinese Medicine

Faculty of Science — including data science and food 
science

Centre for Chinese Herbal Medicine Drug 
Development

Institute for Innovation and Translation; Knowledge 
Transfer Office

Food Safety Consortium

COMPANY REPORTED

HK$230m
donation announced April 202423

2023
FDA authorisation for a Phase I trial of CDD-210121

Sources: 21 HKBU, 25 Jul 2023 · 22 HKBU, 31 Jan 2024 · 23 HKBU, 26 Apr 2024 — full references on pages 37–38.
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Bring a product question. 
Leave with a clearer plan.
FOODMED 2026, the second FoodMed Conference, takes place on 5–6 
November 2026 at Hong Kong Science Park.26 The programme brings 

together regulatory, scientific, industry and investment perspectives on 

food-medicine homology and related innovation.

Day 1 focuses on regulatory systems, safety, quality and evidence. Day 2 

focuses on translation, entrepreneurship, investment and future directions 

in food as medicine.

FoodMed 2024 had about 300 participants; it received the International 

Association for Food Protection’s 2025 Best Overall Affiliate Meeting Award, 

presented to the Food Safety Consortium, which co-organised the 
conference with HKBU.25

Bring a product or ingredient dossier, target-market questions and a clear 

view of the decision you need to make.

DAY 1  ·  5  NOVEMBER

Regulation, safety, quality and evidence

Opening, remarks and keynotes

Regulatory systems

Safety and quality

Innovation, validation and evidence

Networking reception

DAY 2  ·  6  NOVEMBER

Translation, investment and entrepreneurship

Translational Chinese medicine and food homology

Industry and investment

Start-up pitching

The future of food as medicine

Close of conference

Programme subject to change: foodmed.hk/en/programme/programme-
details/

REGISTER

Scan to register

FOODMED 2026 
registration

go.adobe.io/r/eDXBHb0WNe9

ONE-TO-ONE MEETINGS
HKBU Institute for Innovation and Translation

Mr Vincent Lee · +852 3411 2765

vincentcylee@hkbu.edu.hk

Ms Cherry Lam · +852 3411 8178

cherrylamcy@hkbu.edu.hk

Food Safety Consortium
www.fschk.org/en/index/home

Sources: 25 HKBU IIT, Jul 2025 · 26 FOODMED 2026 programme — full references on pages 37–38.
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G L O S S A RY

Key terms for regulatory and commercial discussions
Food-medicine homology 药食同源
A Chinese concept concerning substances traditionally used as both food and Chinese medicinal material; 
commercial food use depends on applicable law.

Food-medicine substance catalogue 食药物质目录
The official catalogue identifying substances that may be used as food under specified conditions.

New food ingredient 新食品原料
A separately regulated approval route; conditions in the approval notice apply.

Health food 保健食品
A regulated product category subject to applicable registration or filing requirements and permitted claims.

Registration / filing 注册 / 备案
Distinct health-food regulatory pathways; eligibility depends on the applicable rules.

Health-food raw-material catalogue 保健食品原料目录
The list of ingredients usable in health food under the filing framework, within stated conditions.

Permitted-function catalogue
The health functions a health food may claim; updated by official announcement.

Dietary-guidance guideline 食养指南
NHC guidance on eating patterns; not an authorisation for product claims.

Marker compound
A measured constituent used as one element of ingredient characterisation or quality control; it does not 
alone establish efficacy.

SC licence
China’s food production licence, issued by local market regulators.

GB 7718-2025
China’s national food-safety standard for labelling prepackaged foods; implemented from 16 March 2027.

FSMP 特医食品
Food for special medical purposes — a distinct regulated category in China.

GRAS (United States)
“Generally recognised as safe” status for food substances; a 2026 proposal would make notification to FDA 
mandatory — a proposal, not law.

NDI (United States)
New dietary ingredient notification for certain ingredients in dietary supplements.

Novel food (European Union)
A food requiring authorisation under Regulation (EU) 2015/2283, broadly one without a significant history 
of consumption in the EU before 15 May 1997; see the Regulation for the legal definition.

GACC Decree 248
China Customs regulations on registration of overseas producers of imported food.

CBEC
Cross-border e-commerce import channel into China, subject to its own rules.

Sources: 11 SAMR Order No. 100 · 12 NHC/SAMR 2025 No. 2 (GB 7718-2025) · 15 FDA proposed rule, 11 Aug 2026 · 16 Reg. (EU) 2015/2283 · 17 GACC Decree 248 — full references on pages 37–38.
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NHC National Health Commission · SAMR State Administration for Market Regulation · NATCM National 
Administration of Traditional Chinese Medicine · CFSA China National Center for Food Safety Risk 
Assessment · NMPA National Medical Products Administration · GACC General Administration of Customs · 
MARA Ministry of Agriculture and Rural Affairs · MIIT Ministry of Industry and Information Technology · 
MCA Ministry of Civil Affairs
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Grouped by source type and listed in number order within each group. All URLs accessed October 2026.

OFFICIAL AND PRIMARY SOURCES

1 NPC Standing Committee, Food Safety Law of the PRC (2015, as amended), Arts 38, 71, 73, 74, 80 
and 81 — official text (Shanghai Municipal Government). https:/​/​www.​shanghai.​gov.​cn/​sczh1/​
20230627/​4ea66e5e6301427097e542ff1786f889.​html

2 NHC, Provisions on the Management of the Catalogue of Substances Traditionally Both Food and 
Chinese Medicinal Material, 国卫食品发〔 2021〕 36号 , 10 Nov 2021 (FAOLEX copy). https:/​/​faolex.​
fao.​org/​docs/​pdf/​chn220025.​pdf

3 NHC & SAMR, 《关于党参等 9种新增按照传统既是食品又是中药材的物质公告》 2023年第 9号 , 
issued 9 Nov 2023, published 17 Nov 2023; the annex gives Latin names, parts and limits. https:/​/​www.​
nhc.​gov.​cn/​sps/​c100088/​202311/​5b062dd13fe646198b56c7d76a99aab4.​shtml

4 NHC & SAMR, 《关于地黄等 4种按照传统既是食品又是中药材的物质的公告》 2024年第 4号 , issued 
12 Aug 2024, published 26 Aug 2024. https:/​/​www.​nhc.​gov.​cn/​sps/​c100088/​202408/​
53150d0918ec40899b5293147ec0dd01.​shtml

5 NHC & SAMR, 《关于当归等 6种新增按照传统既是食品又是中药材的物质公告》 2019年第 8号 , 
signed 25 Nov 2019, published 6 Jan 2020; spice and seasoning use only. https:/​/​zwfw.​nhc.​gov.​cn/​kzx/​
tzgg/​qt_​235/​202001/​t20200106_​1452.​html

7 Former Ministry of Health, 《关于批准人参（人工种植）为新资源食品的公告》 2012年第 17号 , 29 
Aug 2012: cultivated ≤5 years; intake ≤3 g/day; not for pregnant or breastfeeding women or children 
under 14. https:/​/​www.​nhc.​gov.​cn/​sps/​c100088/​201209/​fdd72473009349fea3b6dd674b094b64.​shtml

8 SAMR, NHC & NATCM announcement adding “helps maintain bone and joint health” to the permitted 
health-function catalogue, 18 Dec 2025, in force 1 Jan 2026 (HKSAR TID Circular 86/2026). https:/​/​
www.​tid.​gov.​hk/​tc/​tradecircular/​2026/​ci862026.​html

9 SAMR General Office, 《关于开展网络食品销售虚假宣传专项整治行动的通知》市监特食发〔 2026〕
33号 , dated 10 Apr 2026, published 29 Apr 2026; a six-month campaign. https:/​/​www.​samr.​gov.​cn/​zw/​
zfxxgk/​fdzdgknr/​tssps/​art/​2026/​art_​6634fa5970974be2b469f49a269b9578.​html

10 SAMR Order No. 124, 《网络食品销售经营者落实食品安全主体责任监督管理规定》 , promulgated 27 
Jan 2026, effective 20 May 2026 (State Council Gazette). https:/​/​www.​gov.​cn/​gongbao/​2026/​issue_​
12726/​202605/​content_​7068083.​html

11 SAMR Order No. 100, 《食品标识监督管理办法》 , promulgated 14 Mar 2025, effective 16 Mar 2027. 
Art. 7 bars disease-prevention or treatment claims on food labels, and health-function claims for foods 
other than health food. https:/​/​www.​gov.​cn/​zhengce/​202506/​content_​7029989.​htm

12 NHC & SAMR Announcement 2025 No. 2 issuing GB 7718-2025 General Standard for the Labelling of 
Prepackaged Foods, dated 16 Mar 2025, published 27 Mar 2025; implementation 16 Mar 2027. https:/​/​
www.​gov.​cn/​zhengce/​zhengceku/​202503/​content_​7015830.​htm

13 NHC General Office, 《关于印发成人脑卒中食养指南等 3项食养指南的通知》 (stroke, osteoporosis 
and sarcopenia; 2026 editions), Apr 2026. https:/​/​www.​nhc.​gov.​cn/​sps/​c100087/​202604/​
a69d2fce21e040dc96cbc40b923a06d3.​shtml

14 SAMR consultation notice on 《使用益生菌原料保健食品注册备案申报规定（征求意见稿）》 , 24 Jul 
2026, comments to 24 Aug 2026 — a draft, not a final rule. https:/​/​www.​samr.​gov.​cn/​xw/​sj/​art/​2026/​art_​
9385fd58339c4cd9a5513126d35575f6.​html

15 HHS/FDA, “Substances Generally Recognized as Safe”, proposed rule, 91 FR 51834, 11 Aug 2026, 
docket FDA-2025-N-3262; comments due 9 Dec 2026. https:/​/​www.​federalregister.​gov/​documents/​
2026/​08/​11/​2026-​16296/​substances-​generally-​recognized-​as-​safe

16 Regulation (EU) 2015/2283 on novel foods, Official Journal of the European Union. https:/​/​eur-​lex.​
europa.​eu/​eli/​reg/​2015/​2283/​oj

17 GACC Decree No. 248, 《中华人民共和国进口食品境外生产企业注册管理规定》 , promulgated 12 Apr 
2021, in force 1 Jan 2022 (State Council Gazette). https:/​/​www.​gov.​cn/​gongbao/​content/​2021/​content_​
5616161.​htm

18 HKSAR Government press release, “Government releases Chinese Medicine Development Blueprint”, 
18 Dec 2025. https:/​/​www.​info.​gov.​hk/​gia/​general/​202512/​18/​P2025121800500.​htm

20 MARA, NHC & MIIT, 《中国食物与营养发展纲要（ 2025—2030年）》 , 农科技发〔 2025〕 1号 , 27 
Feb 2025. https:/​/​www.​gov.​cn/​zhengce/​zhengceku/​202503/​P020250318329338974446.​pdf

30 Former Ministry of Health, 《卫生部关于进一步规范保健食品原料管理的通知》卫法监发〔 2002〕 51
号 , 28 Feb 2002, Annex 1 list, incl. 姜（生姜、干姜） , 罗汉果 , 枸杞子 , 枣（大枣） and 茯苓 . 
https:/​/​zwfw.​nhc.​gov.​cn/​kzx/​zcfg/​xspylsp_​237/​200202/​t20020228_​1316.​html
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DEFIN IT IONS AND L IMITATIONS

Market-size figures are third-party estimates, not official 
statistics, unless explicitly identified otherwise. Definitions differ 
across sources. Company figures represent whole-company or 
specified segment results as labelled and should not be 
interpreted as food-medicine homology sales unless the source 
reports that category separately.

Every figure in this publication is cited with its source. Figures 
whose original method or dataset could not be accessed have been 
removed rather than labelled. Where a primary document is cited 
through a secondary report, the report is listed under “Secondary 
and media reports”.

DISCLAIMER

This publication is for general information and education. It is not 
medical, scientific, regulatory, legal, investment or business advice. 
Readers should consult current official and professional sources 
before acting. Published by World Services Ltd. with FOODMED 
Conference 2026 and the Institute for Innovation and Translation, 
Hong Kong Baptist University. © 2026 World Services Ltd. All rights 
reserved.
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OFFICIAL AND PRIMARY SOURCES 
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31 SAMR National Standards Information Public Service Platform, 
record for 保健食品原料 破壁灵芝孢子粉 (recommended 
national standard, plan 20232094-T-424); no publication or 
implementation date shown yet. https:/​/​std.​samr.​gov.​cn/​gb/​
search/​gbDetailed?
id=EFA0FFF2A19F8362E05397BE0A0A0FC8

32 SAMR, NHC & NATCM Announcement 2020 No. 54 (five 
health-food raw materials incl. broken-wall lingzhi spore 
powder), published 1 Dec 2020, effective 1 Mar 2021. https:/​/​
www.​samr.​gov.​cn/​zw/​zfxxgk/​fdzdgknr/​tssps/​art/​2023/​art_​
501802c47f05470ab9653d7001c94071.​html

MARKET RESEARCH

27 MarketsandMarkets, Food as Medicine Market — global, 2026–
2031 (press release, Aug 2026); scope: product, function, 
ingredient, source, form, channel, prescription type. https:/​/​www.​
marketsandmarkets.​com/​PressReleases/​146548022

INSTITUTION AND COMPANY RELEASES

21 HKBU press release on US FDA authorisation of a clinical trial 
for CDD-2101, 25 Jul 2023. https:/​/​www.​hkbu.​edu.​hk/​en/​whats-​
new/​press-​release/​2023/​20230725-​NovelChinese-​medicine-​for-​
constipation-​developed-​byHKBUauthorised-​byUSFDAfor-​
clinical-​trial.​html

22 HKBU, “HK’s first botanical drug granted FDA’s orphan drug 
designation” (CDD-2107), 31 Jan 2024. https:/​/​www.​hkbu.​edu.​
hk/​en/​whats-​new/​discover-​hkbu/​2024/​jan-​2024/​hong-​kongs-​
first-​chinese-​medicine-​drug-​granted-​us-​orphan-​drug-​
designation.​html

23 HKBU press release on the HK$230 million donation from the 
Wu Jieh Yee Charitable Foundation, 26 Apr 2024. https:/​/​www.​
hkbu.​edu.​hk/​en/​whats-​new/​press-​release/​2024/​0426-​hkbu-​
receives-​hk230million-​donation-​from-​wu-​jieh-​yee-​charitable-​
foundation.​html

24 HKBU IIT, HKBU and Infinitus (China) strategic partnership on 
herb polysaccharide research; MOU signed 14 Nov 2024. 
https:/​/​iit.​hkbu.​edu.​hk/​en/​whats-​on/​news/​previous-​event/​
20241121-​hkbu-​and-​infinitus-​forge-​strategic-​partnership-​to-​
explore-​health-​benefits-​of-​herb-​polysaccharide.​html

25 HKBU IIT, IAFP 2025 Best Overall Affiliate Meeting Award to the 
Food Safety Consortium for FoodMed 2024, 29 Jul 2025. https:/​
/​iit.​hkbu.​edu.​hk/​en/​whats-​on/​news/​previous-​event/​20250729-​
iafp-​award.​html

26 FoodMed 2026 organisers, conference programme; HKBU IIT 
event page (dates, venue, organisers, contacts). https:/​/​
foodmed.​hk/​en/​programme/​programme-​details/​ · https:/​/​iit.​hkbu.​
edu.​hk/​en/​whats-​on/​event-​calendar/​events/​2026/​20261105-​
foodmed.​html

SECONDARY AND MEDIA REPORTS

6 CFSA training on the food-medicine catalogue (27 Aug 2026): 
lingzhi spore powder not covered — secondary report, Sohu. 
https:/​/​m.​sohu.​com/​a/​1069821904_​120007881/​

19 SAMR, MIIT & MCA, 保健食品护老提升专项行动 , announced 
25 May 2026 — media report, China National Radio, 31 May 
2026 (no official notice located). https:/​/​www.​cnr.​cn/​mspd/​sywzl/​
20260531/​t20260531_​527641789.​shtml

28 同花顺财经 , 夏季来临中式养生水热度攀升 (report on wellness-
water launches incl. Master Kong 神农养方 ), 12 Jun 2026. 
https:/​/​news.​10jqka.​com.​cn/​20260612/​c677431444.​shtml

29 AllBright Law Offices, commentary on health-function claims for 
ordinary food and the Food Labelling Supervision Measures. 
https:/​/​www.​allbrightlaw.​com/​CN/​10475/​FC0981ED59152BC1.​
aspx

33 Xinhua, SAMR releases four health-food raw-material national 
standards, incl. GB/T 48276-2026 (broken-wall lingzhi spore 
powder), 10 Oct 2026 — media report. https:/​/​www.​news.​cn/​
food/​20261010/​c18dca19857f417ab8af29e3e5498f7e/​c.​html



药食同源
Understanding food-medicine homology is only the starting point. The opportunity lies in turning traditional knowledge into 

products that meet the requirements of science, regulation and the market.
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