Vol. 24 No. 5

i SR = T S
A May 2 0 2 4

Journal of Chinese Institute of Food Science and Technology

BEmIgEER A LR RELRES

KA 2, KEFE', EHF, O HAESRS,
(ZFEHRSMEXFIHELEZRFT(LTIAKRFE) T 100048
PRFIHARYF TEHALKESARMAZTEEERET 4T 100048
THEXRY RARAFLSFREERELBETEEERE &3 330047
thpRAEKFRLE AHFR  LiE 200240)

FEE"

WE ERRAFAARES T LG ERRRFS ERARRE F ok ABF R TR ERNMAT @ LEEF TR
T o W A A AT Rk S A RE KA B AR RS T A S SR 5 A R N A RS IR B H TR, <R AE
ARG 8)" S BL A R R AR T R ELRH S, AL DR T KA EREAGERES L FRTLAELS L
Ak AR 0 F s Ax Fo AR R 383 45 A UK AT e SOHE T AL 5 AT, R AR B AT R b 2 AL M BL AR AT S0 R R L e ILK . BB

BLE SR S i B Ak @ 0E 6 B R R R KR ALY B D R B R B T L AR AR BB

K
NEHRS
it 3 56 W £ ot 2 N IR S G A 3 B I 5K
1 i R S B Tl Y 2 R Ay T
PETE A R MR AL A RCE R A IR A
T R AR AR, Bk Tl FOR IR R
B RUH O E S ), e E RS R B B .
2023 4F AR L b £ Tl A ol 52 BE ki A
9.01 Jife 7t , 255 &4 H N A4 7= B {E (Gross do-
mestic product, GDP)7.14%, Hr & & BoRHR T
G 1 JTACoT, SR T B E I 10% 24
A R L Y = RO R 22— KU R}
D)2 1) SR BRI DGR, X1 i i JOT 1 52 ) 28 G
HLE SR, B TR A 0 T S A T ek ) R rp
FAAEh BE & s 2 RE M2 R 2 | ) i Ak
FE o SRR ) R PRt SR T 3 R o B i XU
FC R, B A B Ak B2 S R ML %o 3 i 3 [ £
A ECRHZ O TE g ), SCERRE B A R R A
Ji& , S BAdE B b L AT 8l (2019—2030 4F) H FR it kil
(DR U TR ) T 0 X XUBR A

1009-7848(2024)05-0041-17

Wi B HE: 2024-04-15

E&WB: HXAAR RSN FHFEM2LESIH
(32122069) ; FEZ A RFBE Ik 4 F 4E P2 k4
WUH (32302264) ;I 4 S R BE 4 1 H
(2023M730134)

E—1EF . AH, L WL

HIEMEE: AVEE  E-mail: sunbg@btbu.edu.cn

BBt Kok B F6y; F Ik, KRS
DOI: 10.16429/j.1009-7848.2024.05.004

FR " A DU s SR BT BB

1 BEmEREZRLE

B i AL B (Food ingredients ) /& 48 AN L 45 &
FZ Rk T BE ) RN S SR AR
rh HAT—EAE R T W B R R Ty B el R
W At A (A AR Ve 8. < 1E YRR
7, WA 58w S VD IR B T K A
ERBI RT3 M2 b A R R R — A R
it o 8 5 - BhAr T ) A VERISE IR MEER A R (A
& WA )P MRS K K R R ER
Mg, DL R "R B R - O 2 i A 32
VL ANA] DR R UURE 0, Bl Bl i S i
Aoy WK e R S IEER I B AR
FREAFLLFE . r AL B A 27 SO %R,
B il BCRE Y S A D G8 W A RO . #EACT
v AR B R | A R AR R 4 ) B DL K
L E IR AL S NIl Sl 7 AN ST Y ORI
P IRl 3 T OB DI BE 2 ARk 1Y AR . 20
AR 21 iy, BEEFRE CJun TR
2010 4R £ i Tl % J MR B 2 A LA KT 2 & A
B SR AN WG, DR PE i R T R
i Tl G TR AR B, HEA 21 a1 Ry 8 IR
Bl & R R AT G, TR0 DI RE PRSI R
I T REPE N G R R A 1 A T e M 1 ORI



42 hoE

i oF i

2024 “F-55 5 H)

K BB, I 3% A HE HERE R AR 7l AR
WA, S R 2 3% B B SR AR
W&, RS A TafE(hEEY S5 E R
KRNI (2014—2020 4 ) p(“fd B [ 20307
RN Z ) (E REFR IR (2017—2030 4F)) %3¢
fF, “REWW 8, 2 h 2okl Z2iEk
SR V5B L T B M ORI i 4R A T R AL
[] if Sy B B8R IR AR 7 D B M B ORI
RPN TR ER B4 D Re vk ERME R .
SRR = & R S, B T
Al BB R, A S Tl A Rt A () F IR 5 7

2 RmeERMMEEREBIARK

120
110
105 04

100

] s

2
3

=
B
Number
o S & 2
5 2
—
o

B 1 CNKI#EEF“RREM"EXIHELIE
Fig.1 Annual publication volume of literature

on ‘food ingredients’ in the CNKI database

2,12 RICHAG A TEDN  Citespace FFHE S 5L
RS SCHR 32 8 AT Ak 20 B, A [R) SCER ) 32
R VEE LA DL RIS A e i AT 25
G4, X CNKT 08 72 F Web of Science 41
It TR AR DG S SCEE B G4 R IR 3. i1 3
Al LI, CNKI B b & U 2 N 24
o A 2 AT a2 . b B A S R A
IR IR A7) SN R ES I S R Any 1l RSV 23 7) S
3a);Web of Science ¥4 % k& SCH £ ALK 32
B PR R AF AT B 2 (CSIC) TR R S
B8 2 K255 (I 3b) .

¥ CNKI £ 2 SCHRk 5 A Citespace /417
B & SCor A 43 B (K 4) , 25 R R 48 381 4

21 EmINEEMEM X HARER

2.1.1  SCHRBFZEAE &L fE CNKI ECHE DL “& i
Be Ak Ay I B[] %5 ok 2000.01.01-2023.12.31
PEATRE R 433 1150 F SCHk (B 1), AR 23 4811
RIXCERAE, TXWMPIMNIECEREEDE
2005—2017 4 ,2018 4F Z J5 (Y 4F & SC it F i /b
# . TE Web of Science (WOS) #Z.O&&HET, U
“Functional food ingredients” > 5§ ir] , % £ SC 7%
TR B2 AR AT “Flavor” S BR & 7] , A
&) 15 % °& 2000.01.01-2023.12.31, KR Hi 7 938
Fa 0 (F2), ML 23 Mk CERE , BIkE
AN & RS, 2021 4F 5 ThRE Tk BB B BF
U A HAR R SCRZERE 1000 5.

1200

1019 1041

1000

800 [

600 [~

pig
Number

400 -

200 -

B2 WOSHEEH“IIstMHRMRERHAXIHKERE
Fig.2 Annual publication volume of literature

on ‘functional food ingredients’ in the WOS database

WL, 152 AL A O 0.0021, AR
FREPEAR R TS 2, hEES M
SRR 25 . B R SR A 7 1 T
S ER IR 2 Z AR R, KO
TR 2, R EES IR o 2 AR T e
] ) s PR 0SS DRI 7 R 51 ATl R
TE R BT, AT RN AR TR
BOR A 5F 2 B AT LA G B B L T B &
VE W 46 7 [A] 27 A A B AL, Bt A A &t 1 v
Bl v SO T 1) SC 8 R SR, ik 5 kR SCE 4
3,

X} Web of Science £U#iE e v SCHER AT LAY K&
oAt (K5), 8RR 3A 683 A A,



F24% HS5H

A I A B S R IR 5 KA Y 43

1 119 i 2k, M2 % 5 0.0048, % B 45 HLAE 7¢
DIReTE BRI A B RIFGIER R, kK CRE
Z BB A VY PR & S5 RHOE L =R 2 VLR K7
HWREDFEERY, BB TRY, ZRE K
B JRFE IR E AR K AE IR A R A
R VU R b R 2 (R B KR E RO R B
G, NEEXRFRE JER TS ENI 2

KRR RBEENL, A2 SR B AL
A 2JEICE R BEEEERY RELL R
Be bt T Ry R o O R R
TR AR M AR TR LR
KSR IR R A A B, LA (] 1 4 B, R W]
(AR S TR (S

JUHEA A TS p— Univ Granada
PREE T EPIR AT LY ) Wageningen Univ
IR R AR A R RS b - Agr & Agri Food Canada [
EBEE LA M7 b p— Jiangsu Univ |e—
ot R DOk AL B 2 p— Northeast Agr Univ |
PIRRRE kb2 p— Ocean Univ China
ATRIE AP A ACRHT L2 ) p— Univ Alberta m—
g hr R fT A RE LN B B — = Univ Belgrade [
o 5 AR MR — g Univ Coll Cork
=
"% E SR (T Sy — 2 E Nanchang Univ |
8 Tt 1 R AT P2 ) = g Univ Putra Malaysia /e
[
o h R TR R 2 — 5 Chinese Acad Agr Sci [—
KRR Frih ACRMT I o) p— Univ Estadual Campinas [—
R TR — China Agr Univ |—
YRR OMT L2 ) p— Univ Manitoba |—
ILHTAY: — Univ Sao Paulo j—
JESCREB T ah ACEMT A o] p———— South China Univ Technol
PR BRI AR 2 — Univ Massachusetts [—
o [ £ Ah ER AR R T b 22 gnan Univ
IR 24 AT 2 csic . . .
0 10 20 0 50 100 150
o
Bk Mol
Number Number
(a) (b)
3 CNKI##5E (a) %1 WOS ##EE (b) FHXANHEXE
Fig.3 Relevant institutional publications in the CNKI database (a) and the WOS database (b)
BN RARRAREARESS
AR RANT S
Amronennss PprEning
Jranamaunesy EHANERBENARAT
e
= iy
AR APRAIRER
Prnseans R BER AR AT
BRAEAPRANENRERIRIR REHN AP
BRETRAPERIRNAMAT ';;:-'-;;'.
Ammneansenee O EOR | ey
e n--uu:”.m""”"" - T R———.
_ammsnel FETTPUTTTE MEREAPRANRPER
PRS- e
T ERAREENBE MErimsursensner
FERRAREBITALSS &
e
Brease 5 NS 5%
A SRR BB RARER . : e
. \‘\ : P Lk /_“
FEARBMAESRA LSS e
o cEasa - o ee—
ST
.
_ e "amana . memaaan]
Mrsnazienmtuee g
L 1111 - _gund Frenunamea
T
FERWIEE
Sanery

O

4 CNKIHFEEF“EREM"EINEZHBELR

Fig.4

Organization distribution of literature on ‘food ingredients’ in the CNKI database
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Fig.6 Co-occurrence analysis spectrum of keywords in literature on ‘food ingredients’ in the CNKI database
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Fig.7 Cluster analysis spectrum of keywords in literature on ‘food ingredients’ in the CNKI database
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Fig.8 Co—occurrence analysis spectrum of keywords in literature on ‘functional food ingredients’ in the WOS database
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The Current Status and Trends in the Functional Food Ingredients Industry
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Abstract Food ingredients, as an important part of the modern food industry, play an important role in enhancing the
sensory properties (color, aroma, taste, texture, etc.) and nutritional value of food. With the growing consumer demand
for flavor and health, as well as the formation of a dual-wheel drive pattern of scientific "three reductions" and health

connotation of ‘N plus’ in the food industry, the dual-orientation of ‘health + flavor’ food ingredients is gradually be-
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coming an important driving force for the healthy transformation of the food industry. The article reviewed the develop-
ment history of food ingredients in China and discusseed its important position and role in the food industry. The current
status of the functional food ingredients research and industry was systematically reviewed through comprehensive literature
research and data visualization analysis. Finally, the challenges and future development trends of the functional food in-
gredients industry was summarized to provide insights and references for the research and development of the food ingre-
dients industry in China.

Keywords food ingredients; delicious and healthy dual orientation; current status of the industry; future trends



