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Investigation and Research on Common Food in China Labeled
"Lactic Acid Bacteria'" and '"Probiotics"

GUO Jiaming', CAO Yanwen', DAI Runfang’, LIU Chun', YANG Huiru', LI Huijiao',
FU Ying', ZHANG Guohua"

(1.School of Life Sciences, Shanxi University, Taiyuan 030031, China;
2.Shanxi Provincial Agricultural Product Quality and Safety Center, Taiyuan 030002, China)

Abstract: Objective: To analyze the current practice of labeling common food with added strains in China, explore the
existing problems, and provide a reference for the management of labeling food that contains edible strains. Methods: Label
information for prepackaged foods labeled "live bacteria" "lactic acid bacteria" and "probiotics" (excluding health foods and
traditional fermented foods) was collected via online and in-person markets and then organized. Results: A total of 526
samples that met the requirements were examined. 65.24% of products used the term "probiotics" in their labels or
promotional language. 91.06% of the samples were labeled with the strain name on the packaging, 49.81% of the samples
were labeled with the strain name. In addition, 72.43% of the samples were labeled with a bacterial count, with 95% of the
product packaging indicating a bacterial count greater than 10° CFU/g (CFU/mL). Further, 29.28% of the samples used
functional claims and related descriptions of similar functional claims in labels or promotional language, and 46.9% of the
samples indicated an unsuitable intended audience of the product on the label. Conclusion: There are many types of edible
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mushroom products added to common food in China, and the positions of the labels and methods for naming mushrooms

and the quantities that appear in products greatly differ. Some products incorrectly use the term "probiotics", while other

products state claims for improper use. A management system in China for general labeling and for the specific labeling of

non

food that contains "lactic acid bacteria

probiotics" needs to be standardized.

Key words: food strains; food labels; probiotics; claims; investigations
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Table 1 Sample category and quantity information
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Table 2  Probiotics viable counts in foods at home and abroad standards and regulations
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Table 3 Related Standards of China for bacteria viable counts in foods
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FE TR R = 10° CFU/g(mL)
FE TR R = 10° CFU/g(mL)
P AT AR = 10° CFU/g(mL)
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Fig.7 Distribution of bacterial contents in commercially
available food products from November 2022 to March 2023
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