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Abstract. New food resources are the new driving energy and hotspot of innovation development in
the food industry in the future, including those in line with The Administrative Measures for 'The
Safety Review of New Food Raw Materials' and potentially valuable new food materials. This paper
analyzed the internal and external development environment of new food resources from three
aspects, including the national strategic needs, domestic research status and the current situation
abroad, and put forward the development ideas and approaches of new food resources in China. With
the progress of 'Healthy China 2030', new food resources in China will become a strong force to
support the healthy and orderly development of the food industry under the condition of national
strategic demands and industrial development.

Keywords: new food resources, research status, prospect

5 B # . 2020-03-30
EERN: & 2(1973—), 5 W+ HERH P TR, 322 R I RE M & BRI & 5 0 FIFSE E-mail : lujun@ecnif.cn

LHSt A SR 2020 FE 9B 7 H



Viewpoints and Perspectives

LU Jun,et al: Development Status and Prospect of
New Food Resources in China

B BT IR TR AT OB R o OB 22 Ak i A A
BRI Y RLE 0 B JRORE L K ATV R T R A
T AN BB R DD B B L R B R R
i FUBT £ b R 3 A4S KR B B, AN AL F5 AL B B
R il 1 A P 2 3 < JH A B T o ) £ o TR
gy N H RS HE Tz I A SR, A A
W R BR 7 L VR E BT B R IR AL R T R A
YR A Y DL BGE o BB 1 S A A St
E SRt A et R S e S I W S REY W B S
/LE0F [ AT S0 I R S = R By R = il e
BA A EEE L, A XS 1T,2018 45 &
FERAT WA KT T 3 300 4200, T 2023 4E4 34
F| 7 270 427C , FRENE A E] 1 092 4276, H A EAE
B TR TS 2R RE 1 Ok S 1720, H AR
(4 1/15 {5 & J o B 143 VAR -0, 73 D 5% R s
FRE A3 M BT B T U [ D9 A DL R LU
T SR L AR B R I PR A — i R =

A B

11 #HEmE RS E R TR

ANRMEEMT TRY ML, W AERER
B AR 5 A B3 K, T EL RS R A SCHITRY B
BT ER R, AR S 1A R R A T EARA T
TRER SO, TR B o TR A g S N2 e ]
RIEMbRE . FEBEA F ARG R B IR AE S B
BYRBE AT, A W A, Rk Bl 24
Pl B OG0 AT A B IR A T A A
P, A9 MR s A1 o T R R B DR B Ol [ R
FARI R BB it B8 YR R R R R R T e R
ET Y [ 52 A BT U
12 ZRFEEFABRELIMKREUFABHER
B

R R EA  JEURE L RO A B
R B BT R B IR RS T AT S N AR R i A
PEAL RN IRE BT AR BT I RE BT A AR A
g, WA G i TR R R PLIE R
Hh [ T A A 22 5 R 23 14 e B £ i ORI B
Bl e B 1 S B AR IH B RERE AL B A
B YR B H 9K Bl AT LAY A% SRR TR RO
TR B, R [ B 52 2 BE 22 A e [ B i 3
Bk &

1.3 ZRFEMFEISIE"S HRN"M—FH—
B EMHERE

B BT IR AT AE B AT X
R SO KRR EE AT AR e
A B EARSE PRI, B £ dh BT IRl ) K ] Bl
T TREUER TS & Rk 1 X6 E = E 5K 2 R iR
PTG IG5 JE SN SRR IR R B HEAR . BT
B AL AR BT b A R ] B s )b i E H 2R
W% LA BRI B IR L, W5 RO | X Sl R
W A TG A B B U, B AR R
R, B AR R B W BRI R A0 AR AR e
7 — e b A i Al R A R SO Al 7 [ PR o
55 A U R (9 25 1]
14 ZRFERFERLEFERREBEIDE

22 3 2 A VEAG BT A BT IRAE AN AUEAT
R T A R B DO X R A —
RS, H A T ANATRRESROB SR 5 oK e F
AOBRER DAL, B £l B R Ml B2 %l , SR
ft Rl o S, IR R A N R AL B
RS IR A A T IR PR, T B SR 3t
AN AT S AR T AR AL 2 T AR R [ 55
BekhiZemifn 7 (FEEEFRITR] (20172030 4F) ) H
(e RRE R 20307 ML) 40 28 ) 25 44 UL SR O
SEUFLEIR B T, DR, SRAEET L A BT I, A R
B A B IR B, R R A N R A BTk
3 [ AR A5 1, JEHE YR BRI R 17 L
Ja, NATTE 22 4 T ARRI A R R s gt — 2P ik, &
Bk P RS o A 25 1t — 25 iR, i £ i 5 R
EME W 2SR BE— ) OB o 75 X2
B, B 0 RO XU 2 I, AT S G A 1 ) B SRS
SR, DT IR FE 58 R A B 7 b ke s A1 Jd

2 E s R & AR

21 FREBABRSIGEBEFER, FHTLER
NV M ™ i X AR A TR B R
Sk JE U R TR O L B A €5 5 B A1 2R
PFLBE y-E TR VB R R b
Fit 22 B E T e 0 S o bR A4S0 DR ) )
REFFPESR T OR Sh E ATk A& J B0l 7R, 1985-2004
AF B) 42 BR 25 A2 R & R H O 2 AR vh fE AR A FLAE TR
(80 1F) T & FLAT 147 (68 1) FNWE MR FLAT 1 (113 1)
DI, BT 3 R as AR R & B L R R R

IHEE JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.39 Issue 7 2020



g

EE, PEAHRRTRAEARRER

AT, BARFRA 64 11, L 36 14, = 7 7, 0]
U T o o S £ BT DT A Y F AL, SE1E GRAS A
JE IR 25 H S Bont i 380 2% AR 22307 £ il B IR
ZR YR T P E S Fe VAR 2 28 RO D E IR 1
Iy B R DI FETR A 7 S R BR A 5
22 HEARREEM, ZEHITEREE

B A B IR Y ORI R B R W N R Tz B
i KRAR =il TR BUEY) o e i 2
BT 202 S5 0T, BB 1) IO A PR AR AR, 4
s 1 oty T 1 g R XUR £ A R AR (AR ) i T
B i 1 il ) 700 A0 TR B AF — RSB BOR R 2 i
T e B AR KRB AR, NG AR
f TRk HOE™ I TRL S i TR R R BE
L TR VEVEAL D5 T 5 A e S T REPE T 5T
INDAAS TR K™ SR 4 &, N B s 6 |
B — Il RS T2 2 R 8 A WE ST PP T ik
BT
23 FlEREER,MIRFRAEEE

BT i TR Y OB LSS 2 AR R R
sty % PR TT K )T B8 A, AR LSS B UE T T, A
“FRECHOR DUS FOAR G b B9 5F 5 1 — ZCPE A
T R PR 2 RE B ) A PR R A A B 5 PR A5
LR T BRSO IEH AR R R 5 15 2 VAN BoAs il
BORWT TG, [ B b )™ 2 0 2 77 DRI A Y
AL 1) B 0 R AV 1) G £ PR RRE P R 6 3R BRI
PR LA BRI B I R G 2 4 PRIt Bk
I H7 A A ZR ), A R AT L LU Bl ], R
T ] P 2w AN SO 2 DR A 7 i 114 22 PR R i L A
PARIRE AR S e 5 e LU

| 3 i El# A AR

TERBFEMERCARZD T 30 ZERED
o AH 5 T SO Bl 22 BEATEROR A7 7 B TR
GEISURESUTLRTAR
31 ER#HRES, ROKARRBRN

R ME IR TR, WAy 8]
i 2 A RS R A BHAE O 1A 3 2 e P D RE
M AAPLH ML ST, AT A, BT a5 AT
b SRl AT TS LR AN IRA . DLAE AR
1, B e o 04 45 2B T A R 22 D A1 B Al ZE TR,
W B SRR A2 1 £ L 2 REATLEE B i AR 1z
st 0 E bR A, BNk AW

Koo I PR i B R Al 22 LT 2 o RS 4
NE,—H# g DA EE
32 MEGFHFAR, BERLDEKEFRE

L BT IR AR T AR, B SUR BT R
it G IRAT L BOAZ O E F AT R AL E SO B9 0o B
i BEOREZ2 5K [ ISR P 25 B0 2E ) DA & s 3
Th B A 1, DK T30 21 B 3 B | o R R ORT B
A G IR T R BN BRI 32 B AN R, [RIE, A 3
R e A WARXS Y I, BELAS 18 AR B9 1 5 52
Jit, e i 4 5 1 R 4 PR R U R B A A KR IS

FHEFRA A,
33 EHHEREERE,ERISRAHINNE R
fnsE

M 1987 A H [ 27 — R A1 S5 it £ i B 5% 5 T
A BN B 2013 4F 10 A O R Chr & i JERE
B A A A PR ) B S v DR BT A A
(12 IR AN T 58 3 I £ ot 9 57 ol 1 A R A
FIVERLE A J () B B (B H T B B Il
K JEDT 55 B AT AR b, & R o i A
PR T BT G R ARk S A A AT R oy (S
THIEZE A5 PO AT S W4 55 T T 7 3 b 1 1
ANTERE  RRBRE T 47k i &

WA v A ARG BT £ TR K il N TR
i AN 2 A OCHT R IR 0 R R, B
i R A TN N B R J B A £ AT ol R A
FHOCHBIEZE N B, ) KA 98 3 X7 2 il ¢ T K A
AR TP BOR S R I VRS o 1A AR T
T TR A B SO K TR R A R (R

iy iz 5T R

41 ¥EFBFRBAEAFLEXHEEEERE

HAZ N E R B % A s =B
877, LABONS gt B o [ A & RHIR % 7 s A 5K
A SCHYRI B BT IR, T B g P B 1 5 BT ORI G
AW BT R A JR T A B A B R T E
M, EHXEH R BT IR, WS AR SR T £LAh
T E PR T A A LT A R
IR B 2, B X HAT R M E RO BT Bb, R
GWEFE IR B E2F R CERE S AEYE
BB SRR R | DI F S0 Ak 1 45
20 Y A R A v R o B RO £ B

LRSSt £ 51k 202058395579 HEM



Viewpoints and Perspectives

LU Jun,et al: Development Status and Prospect of
New Food Resources in China

4.2 mnsEFE AL R BB AR RBK S 8 # K 5

SR A HE AR A BN 5 2 i
Pl 9 BRI BGET - 5, b L8 2 B IR R S A
I E RUINGR SRR AL e 8 S SRR I . RORT L A
GEU AL A R D RE T R RO AR AR
I P H DL BT B B IR A (| e kR A Al )
SECR T OO B U T 0 A A [ A
B ARBAUE L K B A AL B i 1 i
A% SRy o S T T 3 B JEURL b4 51 4L R A
A= R EURE F S0 A 45 A SR T 0 TR A A A% O
JERHS A AP BT AL S R R AT T 5 ¢
SR AR D7 T S B AR L 5 [ PR ) 25 SR AT S Y
Bk I
43 BUMEREUFSERCUFTNEREEEN
(3

BT BRI S 2= BOR PRE K 1 25 5, 35 T4t
FE I I BAT 5 4550 K 1 BB R e B T
WA HR 46 N T8 BE = 3H 5 R 48 1 2%
GFRAFREEA GREM TR S TERS ST
B i 1 A SR U AR RO s AR MBI B Ot
FIRA RO | YR AR EOR RN 3D T B AEE B il
WA o REBHA A, S E PR Tl 4.07 5
5G AT BB IR SR O i BRI IR R,
BIPS S NI RS2 I ANy S KR
44 ZEDEETHNEZERERRER

RN R CHNATES % N WL N (R Al K53
AR IR PR ER I BOR 2R TEOR TR RE I T
W DREPEIE I g N P S gt BB K 65
Bt X2 g Pl ATl A2 S S R A A )L 4 Sl
o BT Bt O R Il PR DA SRS, S8 5 BT R A B

SZ Wk

5 LS PEVPAG | PR S TR 5 O R TR A
U 4 VA 5 T PEAN 8 77 Ml e A R f e 1 it 3
4 Bl B R R e T R R AR
4.5 HEIHHIREEIMEBELERREHE

HE— 25 BRI B R R S Y A sg
PR S S5 A (] it D) R v A R A T S R 2 A R
B oM, HE ST 5 BRI T R A AR b v I
R, HE 2D S8 T O R A R S R A
PR i 3 WA A P AT R SR T R R e, 7K
BRI AEAL SR D RE B A DR A Al
g A T JRURE AT 5 T RE AL A A R 2R
TR BRI TR A5 A4 BT R K AL
J7, iR S IR R Y e SRR R R AN G, B
FI S B R 20307 % ALK

|5 /= =

BT it B R OR R MR R RN e R AT B [
SR TR L e FREHT T Al B IR AR B A B TRk
R AR, WK [ PR 5 o) BE 48 R A [ B
T b BA AP R i BT SRR AR AR

B 20T B i BT URAE & R R G — 7 fi
R R A A N R RO H AR R
FBI BT 9K K 2 26 4T 38 Bl W 58 I KB FE RN ]
WFFE ML B, SCHH B A RN IR K fle BB B
it G (R RS, 0 807l AT R S R o ROk B B
AR SLRT YK NS NS SN é LA A B
F0 7 I e SR T R RE T | A B 7ol B B
SRR R R A L K R S R R ST
FRBI I 2% B LR R 4y S Bl 2

[ 1] 227, [ P AR 98 U ol A T i MR 22 Ak P A (). vl e 02k W B 2 R, 2011, 18(1) 1 11-14.

[2] EFM, TH. 3R E S & A8 & 5 FORA 5 50T Bobs i il 2 dE I [J]. o B &5 DA 4408 ,2019(5) (22,

[ 3] FRi . B i JFURL A B A 8 D7 R RN 22 2 bE A [J]. P AR R 25 ,2015,17(12) :1237-1237.

[47 X0, e 2R 52, A [ 4 o REC AR S ) 0 S ) 25 ik [T]. T JE MR 85 ,2017,32(1) 1 104.
[5]3FER, Al 20k SR E0, A5, B R AR WF 5 5 1y R0 R 0], A 0 15, 2018,40(3) :232-239.

[ 6] A0, A0, MR R D aek . A pyamAbobn B U0 JFOR85% &5 8 02 UR[J]. A4 “# 41,2019, 54(1) .4-8.

[ 7] M. a7 Pk Seqbosxt v B Ak A S M ], 4240 Tl ,2018(8) : 65.

[ 8] JEMEAE. b 76 7 R B SCAb i 22 R[], 97 T, 2016, (24) :59.

[9] i Je , F5 e, W DS 2, 45 3 [EHT SRR bl B A8 DL A AT 2 SCA 2R DX 3R 20 M (0], 8 b 28 A B AN~ 412, 2013(6) : 1897-1901.

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.39 Issue 7 2020



== 93
RS KR A IR B B %%?1‘:

g
il
b
T

JF P

pizi)

[10] FAN S,DAI Z,CHEN X, et al. Seaweed active substances and their effects on weight loss and lipid reduction [J]. Botanical
Research,2019,8(2):151-157.

[11] FhEA. B IR & & I A A 5 AR [T, & Tk B4 ,2013,34(2) . 22-25.

[12] BLHD  RAET- PhRREZE A5 RHECBIHT 9K 3 32 A 57 b & J o SR SE [T, o [ el R 5 42,2013, 15(1) - 91-95.

[13] 250 fa FE v [ i i . B 38 S, 2 AT 349 A R SRR [0, TR AT O B 2 42,2017, (6) : 105-111.

[14] B & AR ARFE TR A BA, 55 AN )AL BUAR 2R FUBE A 9 3 R [T, £ 22 42 T 4 A 2% 41,2019, (10) :2836-2842.

[15] LEE M,KIM S,KIM H,et al. Production of y-aminobutyric acid using the Korean Hull-less barley bran with glutamate [J].
Korean Journal of Crop Science,2018,63(1):35-40.

[16] THAPA S B,PANDEY R P,PARK Y I,et al. Biotechnological advances in resveratrol production and its chemical diversity[J].
Molecules,2019,24(14).2571.

[17] TSUDA T. Curcumin as a functional food-derived factor:degradation products, metabolites,bioactivity ,and future perspectives
[J]. Food Function,2018,9(2) .:705-714.

(18] FEHY, T &R WT. 5 A= B LAl 2 R 4 Hr (7] b L FL A Tl ,2006,34 (1) :60-64.

[19] CHEMAT F,ROMBAUT N,MEULLEMIESTRE A, et al. Review of green food processing techniques [J]. Innovative Food
Science Emerging Technologies,2017,41:357-377.

[20] KAROLINE E E,BRIAN D H,MICHAELA G L,et al. Covalent conjugation of bioactive peptides to graphene oxide for
biomedical applications[J]. Biomaterials Science,2019,7(7).:3876-3885.

[21] BILAL M,IQBAL H M. State of the art strategies and applied perspectives of enzyme biocatalysis in food sector current status
and future trends[J]. Critical Reviews in Food Science Nutrition,2019,35(1).1-15.

[22] XL, R ER BT R A A R R A ™ 4 5 AL R (0], B 5 R B Tl ,2019,45(11) :248-253.

[23] SAHA S,IMRAN I B. A sensitive lanthanide label array method for rapid fingerprint analysis of plant polyphenols based on
time-resolved luminescence[J]. Analytical Methods,2019,11(39).5044-5054.

[24] KIRTHIKA P. Identification of functional properties of non-timber forest produce and locally available food resources in
promoting food security among Irula tribes of South India[J]. Journal of Public Health,2019, .1-13.

[25] BOSLEY K M,COPEMAN L A,DUMBAULD B R, et al. Identification of burrowing shrimp food sources along an estuarine
gradient using fatty acid analysis and stable isotope ratios[J]. Estuaries Coasts,2017,40(4):1113-1130.

[26] R/ F5 25530, i, 4 a5 2R T O BUIR AR TR A SR (D], h U E 527 24 5, 2016,28(4) : 493-496.

[27] B85, TR U] A4, 45, 45 A8 1A ™l 1 & R R 34 [D]. A9 Mk R 2019, (3) :99-104.

[28] e a , B2 e, 3 [ S (0 6 AF ™ Rl LR i IR B[R] R 43 AT [J]. A )™ BT o 5 22 42 ,2018(5) 1 29-32.

[29] VA, B3 22, v [ R A 5t JEORE A 3 AL AR JAR R ke fF At 1L [T]. £ S AR, 2019,35(1) 1 12-14.

LHSt A SR 2020 FE 9B 7 H



