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Current Status and Future Trend of Research and Development for Health Foods
Chen Feng' Li Jianping® Chen Tianpeng'
(“Institute for Food & Bioresource Engineering, College of Engineering, Peking University, Beijing 100871

*Guangdong Runke Bioengineering Co. Lid., Shantou 515041, Guangdong)

Abstract Health food development and functionality research on foods are the key for the upgrade of the food in-

dustry. To develop and maintain the health food industry healthy, the traditional advertisement oriented development mode
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should be changed to the technology oriented development mode. Recent advances in biotechnology and food engineering
enable the health food industry to upgrade and make progress relatively readily. With the help of big data analysis, a
powerful tool for industrial technological upgrade, R & D on health foods becomes more focused and efficient. Moreover,
mobile internet has helped symmetrize the information between the customers and producers. This article serves to update

the research progresses in the health food industry and forecast the future trend of the industry.

Keywords health foods; functional food; biotechnology; delivery system; big—data
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