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Foods for special dietary uses (FOSDU)

BaiduBaike baike.baidu.com  Checked on 2018-05-25 Source:

To meet the physiological needs of certain special populations, or the nutritional needs of patients with certain

diseases, specially processed foods according to special formulas. The composition or composition of such foods should
be significantly different from comparable ordinary foods.

Chinese name: Special dietary food (FOSDU)

Conditions: Most suitable for specific (special) people

Reasons: To meet the physiological needs of certain special groups
Different from: Health products, drugs, general foods
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Definition of Foods

Special dietary foods require two conditions:

First: Foods which belong to Type 1 or Category 1 is most suitable for a specific (special) group of people, such as
infants, young children, diabetics, and those who are seriously deprived of certain nutrients.

Due to physiological reasons, this type of population has a clear difference between the dietary structure
required and the dietary structure of the general population.

Second: The foods made for this group of people are significantly different from those of comparable ordinary foods.
Some nutrients are very low or very high. For example, infant formulas that are not required for breast-fed
infants are significantly different from that of adults in regard to the nutritive substance and their content.
When above two contents are fulfilled, it can be called a special dietary food.

Other food differences

Foods for special dietary purposes:
Special diets for special people, that is, special physiological and nutritional ingredients (which are not available
from ordinary daily meals).
As a food supplement diet for modern science and technology, special dietary products by following the principle
of “diversification of management, medical and food homology (Miyamoto’s note: the latter means “healthy food
both prevents and cures sickness™)”, refer to the formula principle of “Junchen Zuoshi (Junchen Zuoshi is
“monarch and minister and assistant and guide” if directly translated into English) ” in traditional Chinese
medicine to provide special and abundant nutritional ingredients that are easily lost and difficult to obtain for
special peoples. At the same time, the function of the body is adjusted, the product has the lowest metabolic burden,
and has the highest safety, too.
The raw materials for special dietary foods come from the essence of dozens or even some dozens of natural
extracts. By using advanced microecology and ultra-microfiltration technology, some of the ingredients which are
easily lost or difficult to acquire, are systematically strengthen or weaken, added or removed for the specific
persons.

Health Foods:
Health foods contain a certain amount of functional ingredients (physiologically active substances). The
physiologically active substances are capable of regulating the functions of the human body by extracting,
separating, condensation, or adding certain physiologically active substances with high purity, and have specific
functions (The third function of foods); Health foods generally have a specific range of use (foods for specified
groups of people). Though it will not be used for treatment, they can claim functions for healthcare purpose, but
they must not include any toxicity and can eat for a long time.

Common food:
Common foods also contain physiologically active substances, as the contained amount is rather low, they cannot
be delivered to the human body for regulatory functions, cannot achieve efficacy; Common foods do not
emphasize specific functions (the third function of foods), and there is no specific food range (food population).
The direct consumption of ordinary foods cannot meet the nutritional needs of the special population, but it also
brings many unnecessary nutritional burdens (saturated fat, sugar, etc.). In addition, ordinary foods cannot meet
the digestion and absorption of certain special groups, and there is a large metabolic burden.

Drug:

Drugs have a clear purpose for treatment, and there are certain indications and therapeutic efficacy. They can have

adverse reactions and have a prescribed period of use.

In summary, foods for special dietary purposes have the highest level and the safest bio-utilization value, and

biological indicators are very strict. From the source of raw materials to the processing technology, they are produced

according to the country's most stringent standards, there is no toxic side effect at all. Compared with ordinary foods

and health products, Foods for special dietary purposes have the highest safety, lowest metabolic burden, and the

most stringent biological indicators.

Classification
Divided by region, the sources for FOSDU are from land and sea.
Characteristics of Land Origin FOSDU
The Land Origin FOSDU are simple in ingredients, slow in absorption and effectiveness, and difficult to see the
efficacy, often failing to meet the nutritional needs of special peoples. In recent years, medical researchers have
turned their attention to the field of marine ecology on the road to exploring health and nutrition.
Characteristics of Marine Origin FOSDU
First, the ocean is a large, continuous body of water. Currents, waves, and tides in the ocean make the oceans in an
ever-changing unstable state; The high pressure, low temperature, darkness, lack of oxygen, and harsh
corrosive environments in the ocean have greatly increased the difficulty of marine development and put
forward high requirements for the development of technology.



Second, there are relatively few outstanding domestic companies focusing on the marine sector, and the detection of
healthy energy from the ocean is relatively late on land.
However, the advantages of marine ecosystems are equally important. Extracting active substances that
contribute to human health from resource-rich oceans and developing special dietary foods for the sea will
undoubtedly prove that human health has taken a giant step forward. In the near future, Marine Origin
FOSDU will soon become a healthy trend!

Advanced Technology
The raw materials for FOSDU come from the essence of dozens or even some dozens of natural substances. The
use of advanced micro-ecology and ultra-microfiltration technology for specific peoples, the system to strengthen
or weaken, add or remove some of the ingredients and provides the special population of easy to lose and difficult
to access nutrients most scientifically.
Compared to land-based resources, the formula for Marine Origin FOSDU is derived from deep-sea organisms,
and since the deep-sea organisms suffer from less pollution, the active substances are strong and affinity to the
human body. So far, the Marine Origin FOSDU is the most superb nutritional formula for humans on the road to
nutrition and health.
Compared with ordinary foods, the Marine Origin FOSDU supplements nutrition required by the special people,
and the effect of the body's nutritional balance becomes even more obvious! The appearance of the Marine
Origin FOSDU, undoubtedly contributes to people's health!

Introduction of Raw Material

1. Marine Organism Oligopeptide Powder

(D Excellent selection of raw materials, additive-free
The raw materials come from high-protein fish species in the far deep sea, and they extract high-quality
oligopeptides from their skin. They are pure and pollution-free; they do not contain substances such as hormones,
preservatives, antibiotics, and pigments. It contains no fats and carbohydrates, no preservatives and it maintains
100% natural properties.

@ Low molecular weight absorbs easily
The use of the world's most advanced low-temperature bio-directed enzymatic digestion technology to remove fat
and purine substances makes ultra-low molecular weight (1000-3000 Daltons) marine fish oligopeptide powder,
which has good solubility, features of quickly dissolved into the water at room temperature, and forms a uniformly
dispersed solution with an absorption rate of more than 95%.

(® High activity
The affinity of raw materials and human body is strong, and the advanced processing technology makes the marine
fish oligopeptide keep the original high activity.
Low molecular weight peptide powder is more beneficial to absorption.
The senior dietitian pointed out that the collagen in food has a molecular weight of about 400 to 600kDa, which
is difficult to digest and absorb. Even the fully boiled beef tendon soup, fish skin soup, and trotter soup have a
body absorption rate of only about 20%. Only low molecular weight peptide powder can be fully absorbed by the
body. Oligopeptides are much more stable than ordinary collagen molecules.
They have the advantages of being more heat-resistant, acid-alkali-resistant, and less prone to denaturation, and
they can be directly absorbed by the body without digestion and decomposition in the gastrointestinal tract,
reducing the metabolic burden on the kidneys, and providing you with better and more easily absorbable quality
protein.
Marine fish oligopeptides are nutrients that all the aged people should supplement, and they account for more than
30% of the body's total protein, which implies an adult's body has about 3 kg of collagen. It exists extensively in
human skin, bones, muscles, cartilage, joints, hair tissue, and plays a three-fold anti-aging effect of “supporting,
repairing, and protecting”. Therefore, the role of marine fish oligopeptides cannot be underestimated! [2]

2. Chitosan
Chitosan is natural animal edible cellulose extracted from crab and shrimp shells. Similar to safety and sugar,
chitosan is regarded by European and American academics as the sixth bioelement after protein, fat, sugar,
vitamins and minerals, for rheumatism, rheumatoid arthritis, gout, often with bone and joint tissue and other
chronic bone inflammatory diseases play a certain resistance to help. It can improve local blood stasis, eliminate
metabolites, relieve local pain and relieve pain. It neutralizes stomach acid, balances neutral stomach acid,
balances gastrointestinal function, regulates immunity, and sober up.

3. Shark cartilage powder
Shark Cartilage Powder is rich in four complex active proteins, active ingredients such as chondroitin sulfate and
aminopolysaccharides, and is very similar to human bone matrix structure. It supplements nutrients for bone joint,
and increases density of bones, and it has a significant effect against softening and damage of bones, especially



for osteoporosis, etc.; Improve the metabolism of articular cartilage, help removal of waste from joints, reduce the
accumulation of cholesterol, and prevent the occurrence and development of bone complications; Relieve impact
and friction between joints during operations.

4. Arginine
L-Arginine is extracted from the deep-sea fish and shellfish, so, these organisms are extremely rich in protein
content, and their high biological activity is caused by the high salt, high pressure, and lack of light in the deep
sea. This is also the excellence of marine L-arginine. After L-arginine produces nitric oxide (NO) in the body, NO
as a signal molecule will help guide the normal physiological metabolism of cardiomyocytes and brain cells. In
addition, NO acts as a strong antioxidant, acting as a scavenger, searches and removes them before free radicals
cause damage, so as to maintain blood vessels and blood pressure and stability of blood lipid. In addition, NO
increases its involvement in the regulation of neuroendocrine and vasoactive substances, thereby improving the
cardiovascular and cerebrovascular conditions.

5. Taurine
Taurine is a special kind of amino acid. It is contained in marine shellfish most abundantly and is an essential
nutrient for human body. It has effects such as anti-atherosclerosis, prevention of high blood lipids, cerebral
thrombosis and so on. The content of taurine accounts for 50% of the amino acids in the heart. It has obvious
protective effect on ischemic cardiomyocytes and inhibits the occurrence of arrhythmia. Taurine provides a new
method for the treatment of viral myocarditis.

6. Marine dietary fiber
Marine diets include plants from the sea, such as kelp and other algae, which help to improve the absorption of
minerals, help the elimination of blood lipids, cholesterol and other toxins, and effectively prevent obesity from
overloading bones; By dilution and acceleration of the removal of carcinogens and toxic substances in foods,
prevents the occurrence of arthritis, bone cancer, etc.; Fermentation in the intestine reduces the pH of the colon
and promotes the growth and proliferation of beneficial bacteria, inhibit intestinal corruption, and effectively
prevent the occurrence of colon cancer; At the same time, the marine dietary fiber can be used for beauty care and
facial treatment, and the marine dietary fiber has become the seventh nutrient by domestic and foreign medicine
and nutritionists!

National standard (G.B.)

Foreword
5.3 to 5.5 of this standard are recommended and the rest are mandatory.
This standard is not equivalent to use the Codex Alimentarius Commission CAC CODEX STAN 146-1985 "General
Labelling and Specification for Prepackaged Special Dietary Foods" and CAC/GL23-1997 Guidelines for Nutrition
Claims.
This standard replaces GB 13432-1992 "Special Nutrition Food Label."
The main changes from this standard compared with GB 13432-1992 are as follows:
- The name of the standard is changed to: General rules for the labeling of foods for pre-packaged special diets;
- Combine GB 13432-1992 "Chapter 4 Basic Principles" and "Chapter 6 Basic Requirements" into the "Chapter
4 Basic Requirements" of this standard;
- Added permission to label "claiming amount of heat, nutrient content" (see 5.4.1);
- Added permission to label "claiming amount of heat, nutrient ratio" (see 5.4.2);
- Added permission to declare "function(s) of nutrient " (see 5.4.3);
- Added "The way of labeling amount of heat and nutrients in foods, the expression of label values, and allowable
deviations" (see Appendix A).

GB 13432-2004 is one of the national standards for food labeling series. Another corresponding national standards
are:

GB 7718-2004 General Principles for Labelling of Prepackaged Foods (instead of GB 7718-1994);

GB 10344-2004 "General rules for the labeling of prepackaged beverages" (instead of GB 10344-1989).

Appendix A of this standard is a normative appendix.

This standard is proposed and managed by the Technical Committee of National Food Industry Standardization.
This standard was drafted by the Drafting Working Group organized by the Technical Committee of National Food
Industry Standardization.

The main drafters of this standard are: Hao Xin, Wang Yanjing, Wang Meiling, Bai Demei, Tian Qijing, Tian Mingfu,
Xu Hongmin, Yang Guizhi, Yang Xiaoming, Zhang Lijun, Chen Yaojun, Zheng Xin, Zhao Xiaotong, Zhao Xuejun,
Dong Hongyan, Yan Chao, Jian Weiwei, Yan Linan.

General rules for the labeling of prepackaged special dietary foods

1.

Scope
This standard specifies:



- Basic requirements for pre-packaged special dietary food labels (see Chapter 4);
- Mandatory labeling of pre-packaged special dietary food labels (see 5.1);
- Exemption from mandatory labeling of food labels for prepackaged special dietary foods (see 5.2);
- Non-mandatory labelling of food labels for prepackaged special dietary foods (see 5.3).
- Allow labeling of prepackaged special dietary food labels (see 5.4);
The recommended labeling content of pre-packaged special dietary food labels (see 5.5).
This standard applies to the label provided by 3.1 to consumers as a prepackaged special dietary food for food use.
2. Normative references
The clauses in the following documents have been adopted as references to this standard.
For dated references, all subsequent amendments (not including errata content) or revisions do not apply to this
standard;
However, all parties that have reached an agreement based on this standard are encouraged to study whether to use
the latest version of these documents.
For undated references, the latest version is applicable to this standard.
GB 7718-2004 General rules for the labeling of prepackaged foods
Dietary Reference Intake of Chinese Residents (The Nutritional Discipline of China Nutrition Society, first edition,
April 2001)
3. Terms and Definitions
The following terms and definitions established in GB 7718-2004 apply to this standard.
3.1 FOSDU: Foods for Special Dietary Uses
Foods specially processed according to special formulas™ in order to meet the physiological needs of certain special
peoples, or the nutritional needs of patients with certain diseases.
The composition or contained amount of such foods should be significantly different from comparable ordinary
foods.
3.2 Nutrient
Those which ingested from food, is the substances needed to maintain the growth, development, activity, and normal
metabolism of the body, and is roughly divided into five categories such as proteins, carbohydrates, fats, inorganic
salts (minerals), and vitamins.
Water and dietary fiber, as well as other beneficial ingredients in food, are also nutrients.
3.3 Recommended intake recommended nutrient intake, RNI
The amount of certain nutrients that are obtained through experimentation which can satisfy the vast majority (97%
to 98%) of individuals in a healthy group who daily maintain the body's normal physiological functions and activities.
Maintaining the recommended intake for a long period of time will allow the body to have appropriate reserves.
3.4 Adequate Intake, Al
The amount of a certain nutrient intake daily by an individual in a healthy group which is obtained by observation
and investigation.
Adequate intake (Al) and recommended intake (RNI) can meet the needs of almost all individuals in the population;
however, the accuracy of Atequate Intake (Al) is far less than the Recommended Nutrient Intake (RNI).
4. Basic requirements
The labelling of prepackaged FODSU shall comply with the provisions of Chapter 4 of GB 7718-2004, but the
following contents shall not be claimed.
4.1 The prevention, alleviation, treatment or cure of a disease.
4.2 "Rejuvenation”, "Longevity", "Gray hair turns to Black hair", "Regained tooth", "Anti-cancer, Cancer-treatment"
or other similar language.
4.3 Before and after the name of the food, the name of the drug or the drug's figure and name (excluding dual-use
substances for foods and drugs) are used to indicate efficacy and health care functions.
* Including baby food.
5. Content Indication
5.1 Mandatory Content Indication
5.1.1 Food Name
5.1.1.1 Should be labeled in accordance with the provisions of 5.1.1 of GB 7718-2004.
5.1.1.2 Only foods that meet the definition of 3.1 can use some special modifiers such as "Infant formula (milk)
powder", "Sugar-free instant soybean powder" (for diabetics), "Iron-Enhanced high-protein instant soybean powder
(for the anemia)" and so on.
5.1.2 Labeling of ingredients list and ingredient amount
According to the provisions of 5.1.2 and 5.1.3 of GB 7718-2004.
5.1.3 Amount of Heat and Nutrients
Based on the actual nutrients which are included in the product, the contents of protein, fat, carbohydrates, vitamins
and minerals that reflect the characteristics of the food, and the heat quantity of the product should be labeled in
accordance with Appendix A.



Prepackaged special dietary foods supplemented with nutritional supplement should indicate the amount of fortified
nutrients.

5.1.4 Net Content and Drained Weight

According to the provisions of 5.1.4 in GB 7718-2004.

5.1.5 Names and addresses of manufacturers and distributors

According to the provisions of 5.1.5 in GB 7718-2004.

5.1.6 Date Indication and Storage Guide

5.1.6.1 Indicate the date of production and sell-by date according to the provisions of 5.1.6 in GB 7718-2004; it is
possible to add storage life.

5.1.6.2 If the sell-by date or storage life of prepackaged special dietary foods is related to storage conditions, specific
storage conditions should be indicated.

5.1.6.3 If the prepackaged special dietary food after opening is not suitable for storage or should not be stored in the
original packaging container, consumers should be advised.

5.1.7 Eating Methods and Suitable Object Group

5.1.7.1 The method of food, daily or daily consumption of prepackaged foods for special diets shall be indicated; if
necessary, preparation methods or rehydration methods shall be indicated.

5.1.7.2 Pre-packaged foods suitable for special dietary food should be labelled.

5.1.8 Product Standard Name

Should be labeled according to the provisions of 5.1.7 in GB 7718-2004.

5.1.9 Quality Level

Should be labeled according to the provisions of 5.1.8 of GB 7718-2004.

5.1.10 Other mandatory Content Indication

Should be labeled according to the provisions of 5.1.9 in GB 7718-2004.

5.2 Exemptions from mandatory labeling

It is exempted according to the provisions of 5.2 in GB 7718-2004.

5.3 Non-mandatory labeling content

If necessary, the lot number of the product can be marked.

5.4 Allowed Content

5.4.1 Claims of energy and nutrient levels

Prepackaged special dietary foods that meet the limits of Table 1 can claim energy and nutrient levels, such as "low
energy," "low fat," "low cholesterol," "sugar-free," and "low sodium."

5.4.2 Claims for comparison of energy and nutrient content

Prepackaged special dietary foods in accordance with 5.4.2.1 to 5.4.2.3 can be compared for energy or nutrient
content claims, such as "decreased", "increased", "less than", and "more than" and so on.

5.4.2.1 If the food to be compared is marked, the food to be compared should be the same or the same generic food
as the comparative food, and it is easily understood by the consumers.

5.4.2.2 The difference between the energy value or nutrient content of the food being compared and the food being
compared should be indicated by mass fraction or absolute value.

5.4.2.3 The relative difference between the energy value or nutrient content of the compared food and the compared
food should be not less than 25%.

5.4.3 Claims on the role of nutrients

Prepackaged special dietary foods in accordance with 5.4.3.1 to 5.4.3.3 can claim the physiological effects of certain
nutrients on maintaining the normal growth and development of the human body. For example:

"Calcium is the main constituent of bones and teeth and maintains bone density";

"Proteins contribute to the formation or repair of human tissues";

"Iron is the forming factor of hemoglobin";

"Vitamin E protects fat in human tissues from oxidation";

"Folic acid helps the normal development of the fetus."

It must not claim or imply the healing, treatment, or prevention of disease; it must not claim that the product itself
has a certain nutrient function.

5.4.3.1 The relative difference between the claimed nutrient content in the indicated product and the comparable
ordinary food is not less than 25%.

5.4.3.2 The claimed nutrient should be significant in the indicated product.

5.4.3.3 There should be a well-recognized scientific basis for the role of claimed nutrients.

5.5 Recommended Marking Content

5.5.1 At the same time of claiming nutrients, according to the appropriate group(s), the nutrient in each 100g (100mL)
or per serving may be used as the recommended intake (RNI) in the "Chinese Dietary Nutrients Reference Intake".
The amount, for example X%.

5.5.2 If the Reference Intake of Dietary Nutrients in Chinese Residents does not provide a Recommended Intake
(RNI), the amount of nutrients in foods per-serving or per 100g (100mL) or 100% (100mL) of food may be used to



represent the amount of Al in the "Chinese Dietary Nutrient Reference Intake".

Appendix A

(Normative Appendix)

The way of indicating energy and nutrients in foods, presentation of label values and allowable deviations
A.1 Ways of marking energy and nutrients

A.1.1 Energy

A.1.1.1 The energy value per 100g (100mL) or per serving (per meal) should be indicated.

A.1.1.2 Quantity of heat should be indicated in kilojoules (kJ) or joules (J).

e.g.: 1966kJ/100g, or 1966kJ/100mL

Note: The energy of food refers to the energy that provides heat of combustion in food, that is, heat energy.
A.1.1.3 The energy factor of nutrients is calculated as follows:

Carbohydrate ~ 17kl/g

Protein 17kl/g
Fat 37kl/g
Alcohol 29k]/g

Organic acid 13kl/g

A.1.2 Proteins, Fats, Dietary Fiber, and Carbohydrates (referring to Available Carbohydrates)

The content (g) of protein, fat, dietary fiber, and carbohydrates (referring to available carbohydrates) per 100 g (100
mL) or per serving (per meal) should be indicated.

If you need to indicate the type of carbohydrates, you should:

Carbohydrates xxg, where XX sugar (e.g., glucose, sucrose) xxg is contained for each 100g or 100mL.

A.1.3 Vitamins

The contained vitamin per 100 g (100 mL) or per serving (per meal) should be indicated in [mg, pg or International
Units (IU)].

Vitamin B1, Vitamin B2, Vitamin C should be expressed in mg or pg;

Vitamin A, vitamin D, and vitamin E should be expressed in International Units (IU) or mg, pg.

A.1.4 Minerals and Trace Elements

The content of minerals and trace elements (mg or pg) should be indicated for every 100g (100mL) or each serving
(per meal).

A.2 Representations and Allowable Deviations of Marked Values

Any one of A.2.1 to A.2.3 may be used, or two or three of them may be used to indicate the values of heat quantity
and nutrients. Among them, A.2.1 is the most reasonable and most easily understood by consumers.

A.2.1 Labelled Range Values. For example, the protein content per 100 mL of sterilized pure milk is 3.0% to 3.5%;
the content of iron per 100 g of powdered milk is 6 mg to 11 mg.

When marked in this way, the actual nutrient content shall not exceed the range of the indicated values.

A.2.2 Labelled averages. For example, the protein content per 100 mL of sterilized pure milk is an average of 3.0 g,
and the iron content per 100 g of powdered milk is an average of 8 mg; or the “average content per 100 g (100 mL)”
is labelled in place in the nutrition component (table).

When labelled in this way, the actual content of fortified nutrients or naturally occurring nutrients must not be less
than 80% of the indicated value. If low energy, low fat, low saturated fat, low cholesterol or low sodium are claimed,
the actual content of these substances must not exceed 20% of the indicated value.

A.2.3 Marking the lowest or highest value. For example, the protein content per 100mL of sterilized pure milk is not
less than 3.0g (or the protein is not less than 3.0g/100mL); the content of fat per 100g of skim milk powder is not
higher than 1.5g (or the fat content is not higher than 1.5g/100g).

When labelled in this way, the actual content of nutrients must be neither higher or lower than the corresponding
label.
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