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English version

General Requirements for the Evaluation of Plant-Based foods

1 Scope

This document specifies the evaluation principles, requirements for evaluation bodies and personnel,
evaluation basis, evaluation procedures,post-evaluation management,and management of evaluation certificates
and logos for plant-based foods.

This document is applicable to the evaluation or certification of plant-based foods.
2 Normative References
The following documents contain provisions which, through normative reference in this text, constitute essential
provisions of this document. For dated references, only the edition cited applies. For undated references, the
latest edition (including any amendments) applies.

GB 28050 National Food Safety Standard - General Rules for Nutrition Labeling of Prepackaged Foods
3 Terms and Definitions

For the purposes of this document, the following terms and definitions apply.
3.1
plant-based foods

Foods made from plant-based ingredients (including algae and fungi) or their processed products as sources
of protein, fat, etc., with or without the addition of other ingredients, processed through certain techniques, and
possessing one or more characteristics resembling the form, flavor, texture, etc., of certain animal-derived foods.
4 Evaluation Principles

4.1 Scientific Rigor

Evaluation shall be conducted based on relevant standards and documents, grounded in nutrition science and
food engineering, utilizing quantifiable indicators.

4.2 Impartiality

The evaluation standards, processes, and results shall be made public, subject to social supervision. Evaluation
work shall be carried out by impartial third-party evaluation bodies.

5 Basic Requirements

5.1 Plant-based foods must not contain animal-derived ingredients.



5.2 Microorganisms and microorganism-derived ingredients involved in the processing of plant-based foods
shall be limited to the strains approved by the national food safety standards and the health administrative
department of the State Council.

5.3 Plant-based foods may be used as raw materials for further processing or manufacturing of other foods.

6 Requirements for Evaluation Bodies and Personnel
6.1 Evaluation bodies should possess qualifications for food testing or certification.

6.2 Evaluation bodies shall make public information such as basic evaluation specifications, evaluation rules,
and fee standards.

6.3 Evaluation bodies shall record the evaluation process and archive the records for preservation.

6.4 Evaluation bodies shall issue evaluation conclusions promptly and ensure their objectivity and authenticity.
6.5 Personnel engaged in plant-based evaluation activities (hereinafter referred to as evaluators) shall possess
the necessary personal qualities; evaluators should have a background in nutrition science or food science and
have completed specialized plant-based training.

6.6 Evaluators should preferably be qualified as voluntary product certification inspectors.

6.7 Evaluation bodies must be independent from production enterprises to avoid conflicts of interest.

7 Evaluation Basis

7.1 Relevant product technical standards for plant-based products; the naming of plant-based products may refer
to Appendix A.

7.2 Product test reports, preferably including testing for animal-derived components.
8 Evaluation Procedures

8.1 Evaluation Application

8.1.1 Conditions that the evaluation client shall meet

a) Hold registered legal entity status;

b) Obtain necessary administrative licenses;

¢) Hold a registered trademark;

d) Product quality shall comply with national mandatory technical specifications and relevant laws, regulations,
and safety and health standards of the People's Republic of China.

8.1.2 Documents and materials that the evaluation client shall submit
a) Copies of legal business qualification documents, such as production license, business license, etc.;

b) Brand trademark certificate or authorization letter from the trademark registrant, supporting documents for

obtained qualifications, evaluations, honors;
8



¢) Basic information about the evaluation client and its production and processing;

d) Name, address, contact information of the evaluation client;

e) Product name, brand, output value, specifications of the plant-based product applying for evaluation;
description of typical plant-based characteristics; quantity of evaluation logos applied for and product packaging
specifications, etc.;

f) Plant-Based Food Evaluation Application Form, see Appendix B.

8.2 Application Acceptance

8.2.1 Evaluation bodies shall at least make the following information public:

a) Scope of evaluation qualifications and validity period;

b) Evaluation procedures and requirements;

¢) Evaluation basis;

d) Evaluation fee standards;

e) Rights and obligations of the evaluation body and the evaluation client;

f) Requirements for certified organizations to use the plant-based evaluation logo, evaluation certificate, and the
evaluation body's logo or name;

g) Verification of production environment, cross-contamination prevention measures (e.g., dedicated production
lines), and storage conditions.

8.2.2 Application Review

For evaluation clients who meet the requirements, the evaluation body shall review the submitted application
documents and materials within 10 working days according to the plant-based food evaluation specifications
and procedures, and maintain evaluation records to ensure:

a) The evaluation requirements are clearly defined, documented, and understood;

b) Any differences in understanding between the evaluation body and the evaluation client are resolved,

¢) The evaluation body has the capability to conduct the evaluation for the plant-based product applied for.
8.2.3 Handling of Review Results

If the application documents are complete and the on-site inspection meets the requirements, the evaluation
application shall be accepted. If the application is rejected, the evaluation client shall be notified in writing,
stating the reasons.

8.3 Evaluation Process

8.3.1 Data Collection

Collect and record information on the production area.

8.3.2 On-site Inspection



During the evaluation implementation, the evaluation body shall periodically inspect the production area; all on-
site inspections must be documented with photographs.

8.3.3 Evaluation Results
Includes evaluation report, certificate, and logo.
8.4 Sample Testing

Testing of nutrients, contaminants, and other indicators shall be conducted by a third-party laboratory with CMA
or CNAS accreditation.

9 Certificate Management

9.1 The third-party evaluation body shall issue the Plant-Based Food Evaluation Certificate to the applying
organization or unit that passes the evaluation within the agreed timeframe. After obtaining the certificate, the
organization or unit may use the plant-based food logo.

9.2 The validity period of the plant-based food logo is consistent with that of the certificate, which is three years.

9.3 The certificate public inquiry system shall be established to allow public access for verification by all sectors
of society.

10 Evaluation label

10.1 The label shall comply with the provisions of GB 28050 and the requirements of this standard. Products
that meet the requirements of this document may use the plant-based label upon evaluation.

&,ﬂ

EHYMERm

plant-based
foods

Figure 1 Plant-Based Food Label

11 Use and Protection of the Label

11.1 Organizations or units that have obtained the plant-based evaluation certificate shall use the plant-based
logo appropriately in their business activities, within the scope and validity period of their certification, on
relevant packaging, decorations, instructions, business premises, advertisements, and related materials.

11.2 Before the expiration of the validity period of the plant-based food evaluation certificate, enterprises shall
apply for re-evaluation to a third-party evaluation organization three months in advance. Failure to apply for re-

1



evaluation within the specified period shall be deemed as automatically forfeiting the qualification to use the
logo.

11.3 Infringement acts such as counterfeiting the plant-based logo shall be legally pursued through legal channels
to protect rights.

12 Supervision and Management

12.1 Third-party evaluation organizations may conduct effective follow-up inspections on certified products
through annual inspections, special inspections, etc., and make decisions on maintaining, suspending, or
revoking the certificate based on the inspection results.

12.2 If an organization or unit voluntarily relinquishes the right to use the plant-based label, it shall promptly
apply for cancellation.



Appendix A

(Informative)

Reference Catalog of Product Names for Plant-Based Foods

Table A.1 Reference Catalog of Product Names for Plant-Based Foods

Plant-Based Meat Products

Plant-Based Meat Sausage, Plant-Based Luncheon Meat, Plant-Based Meatballs,
Plant-Based Burger Patty, Plant-Based Ground Beef, Plant-Based Pork Mince,
Plant-Based Chicken Chunks/Nuggets, Vegetable Sausage, Vegetable Chicken,
'Vegetable Duck, Vegetable Goose, Vegetable Ham, etc.

Plant-Based Egg Products

Plant-Based Liquid Egg, Plant-Based Mayonnaise, Vegetable Egg, etc;

Plant-Based Dairy

Products

Plant-Based Protein Powder, Plant-Based Milk, Plant-Based Yogurt, Plant-Based
Cheese, Plant-Based Cream, Plant-Based Condensed Milk, Soy Milk, Vegetable
Milk, Vegetable Yogurt, Oat Milk, Almond Milk, Coconut Milk, Almond Milk ,
Pea Milk, Quinoa Milk, etc. |

Others

Plant-Based Ice Cream, Plant-Based Protein Bar, etc.




Appendix B
(Informative)

Plant-Based Food Evaluation Application Form

Table B.1 Plant-Based Food Evaluation Application Form

Full Name of Applicant

Organization

Mailing Address

Legal Representative Organization Type

Contact Person | Contact Number

E-mail

Product Name

Brand

Product Implementation

Standard

Output, Scale,

Specifications

o Initial Application o Re-application
Applicant/Organization (Seal):
Evaluation Body:

Date of Application:




