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Sentinel sites of National Nutrition and Health Monitoring 

Micronutrient Percent,% 

Calcium

<EAR 96.6

EAR-RNI 2.0

≥RNI 1.4

Zinc

<EAR 35.6

EAR-RNI 18.0

≥RNI 46.5

Iron

<EAR 11.5

EAR-RNI 16.5

≥RNI 72.0

Vitamin A

<EAR 77.0

EAR-RNI 11.0

≥RNI 12.0

Vitamin B1

<EAR 77.8

EAR-RNI 10.0

≥RNI 12.2

Vitamin B2

<EAR 90.2

EAR-RNI 5.1

≥RNI 4.8

Vitamin C

<EAR 67.7

EAR-RNI 9.2

≥RNI 23.1
EAR: Average nutrient intake. <EAR: inadequacy.

RNI: recommended nutrient intake. >RNI: adequacy.

EAR-RNI: acceptable for groups. 

Dietary micronutrient intakes 

Deficiency of micronutrient

Age (yrs)

Vitamin A Def, % MD, %

6-17 1 14.7

>18 0.5 4.1

Vitamin D Def, % Inad, %

6-17 18.6 43.3

>18 21.4 38.8

Zinc Def, %

6-17 3.8

>18 6.0

Anemia Prevalence, %

0.5-5 21.2% 

6-11 4.4%

12-17 6.6%

>18 8.3%

Def: deficiency; 

MD: marginal deficiency;

Inad: inadequacy.

Monitoring Report of national 

nutrition and health report (2020)

Micronutrient malnutrition 

demand food fortification in China 



Food fortification in China

Government mandatory fortification project 

1. Iodine fortified salt 

Government oriented voluntary fortification projects

1. Iron fortified soy sauce

2. Flour and rice fortification 

3. VA fortified cooking oil

4. Complementary food supplements (Ying Yang Bao)

Voluntary fortification

1. Wheat , rice and their processed products

2. Milk, modified milk and dairy products

3. Drinks in different types

4. Cooking oils

5. Juices of fruits and vegetables

6. Meat floss

7. Egg powders

8. Jelly and gummy

9. others

Norm for 
food 
fortificants 
by MOH

Iodine salt 
regulation 
by State 
Council

Standard 
GB 14880-
94 food 
fortificants, 
which 
support 
voluntarily 
fortification 

Iron 
fortified 
sauce soy 
project by 
MOH. 
Wheat flour 
fortification 
by SGB and 
MOH

YYB 
project by 
MOH and 
ACWF

1985

1993

1996

2003

2012
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Salt Iodization in China

Original: mandatory regulation. 
Iodine dosage: 20 mg/kg--, 
recommended by international 
organization.

Frist Revise: iodine 
content: 20-60 mg/kg 

Second revise:  

20-50 mg/kgThird revise: 20-30 
mg/kg; 30% floating 
of iodine content, 
provincial dosage 
can be selected at 20, 
25, 30 mg/kg. 《GB 
26878-2011 iodine 
content in salt 》

All types of salt are permitted to market

1994
1995

2000

2010

• Government 

commitment on iodine 

deficiency disorder (IDD) 

elimination by the year 

2000 in 1993. A 

mandatory salt 

iodization regulation 

was launched in 1994. 

• In 2000, MOH declared 

that China had achieved 

the periodical goal at 

national level. Iodine 

status in China was 

evaluated as adequate 

in 2003 by WHO.  



Globally, 2 billion population are at 

risk of IDD. 140 countries has 

mandatory regulations or laws to 

implement universal salt iodization; 

iodine salt has covered 75% 

household of developing countries. 

Chinese former Premier 

Li Peng signed the 

“World Declaration for 

the Survival, Protection 

and Development of 

Children” and the Plan 

for Action in 1993

Iodine nutrition is evaluated as adequate in China
Conclusion
Iodine intake is 

generally adequate 

in China, but there 

are deficiency risk in 

pregnant women and 

excessive risk in 

high iodine water 

regions. 
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Iron Fortified Soy Sauce (IFSS) Project

Preparing the ground:

--Technology for IFFS: 

processing, feasibility, standard, 

etc. 

--Development of scientific basis 

by population effectiveness 

observation

1997-2002 2003-2009 2010-2013 2014-2018

Phase I-Production and consumer 

focus: 

--IFSS processing technology 

distribution

--IFSS manufacturing

--Marketing and social marketing, 

promotion, working model, etc.  

Phase II-Scaling up 

--Role out of IFSS

--Explore the sustainability of 

IFSS 

--Establish IFFS market chain

--Condiment association 

organizes dealer association 

Continuous promotion of IFSS 

--Continuous government 

support 

--Establishment of national 

strategy for nutrition 

improvement 

Use of Iron Fortified Soy Sauce in ID and IDA Control and 
Prevention in China is a project led by the Ministry of Health, 
supported by GAIN. It is usually referred to as GAIN Project.

1. Soy sauce is a traditional 

fermented condiment with 

near-universal consumption 

among China’s population. 

2. Soy sauce, with its naturally 

dark color and pronounced 

saltiness, serves as an 

appropriate food vehicle for 

iron fortification.

3. Chinese food fortificants

standard permit the use of 

iron in soy sauce.  



Working model of the IFSS project: two wheels turn simultaneously



Advocacy and Awareness Improvement Activities



IFSS Promotion in Rural Boarding Schools

1. The project was funded 1.4 million USD by MOH. 

2. Goal: IFSS should cover all the local boarding schools in 
rural area in one county in all provinces. 

3. Previous case study: IFFS was  applied to all 29 boarding 
schools in Huairou county and Yanqing county in Beijing. 



Collaboration with supermarket chain
Collaborated with Carrefour (China), Suguo and other chain 

supermarkets i.e. to hold “Balance of Nutrition, Health of Family”,  food 

fortification advocacy week in 163 Carrefour stores in 45 cities in China.



FFO survey data, 2013

The production of IFSS was 75,000 MT in 2013 – this represented 4.5% of 

the soy sauce market and covered 55 millions population.

Accelerate
provinces

project provinces Other provinces

Covered population
(million)

280 150 110

Covered at risk 
(million)

25 17 8

Market rate, % 14.2% 3.3% 0.7%

15

0.0

2.0

4.0

6.0

8.0

10.0

2004 2005 2006 2007 2008 2009 2010 2011 2012 2013

A
n

n
u

al
 p

ro
d

u
ct

io
n

, 1
0

0
0

0
 

M
T

Impact of IFSS 

Data of the Fifth National Nutrition 
and Health Survey (2013) showed the 
national average anemia rate was 
declined from 20.1% in 2002 to 9.7% 
in 2013. An evaluation study 
suggested iron fortified soy sauce 
project contributes approximately 
21% of the decrease. 

The cost-benefit of IFSS was 
estimated  over 1:40 by the health 
economic study. 

《Prevention of iron deficiency and anemia: 
evaluation of iron fortification of soy sauce》，
People‘s Medical Publishing House. 2023



Wheat Flour Fortification

• China produces roughly one-sixth of the 
world’s wheat, with annual wheat-flour 
output ranging from 40 to 60 million metric 
tons. Average per-capita wheat-flour 
consumption is approximately 140 grams 
per day. 

• Wheat flour is consumed nationwide, 
though production and consumption are 
concentrated primarily in Northwest and 
North-Central China.

• In 2002, State Grain Bureau (SGB) and 
Ministry Of Health (MOH) led the Wheat 
Flour Fortification Pilot Intervention Project. 
China CDC was the technical supporting 
department in implementing the pilot 
projects. 



Technology of Rice Fortification

Cold-extrusion fortified rice technology 

was established between 2004 and 2007 

through the efforts of COFCO and 

UltraRice, and has since been further 

developed domestically. 

COFCO artificial nutrient rice is produced 

exclusively for exporting. 

Fortified rice has not yet widely 

commercialized in China due to various 

reasons including high cost. 



Iron Ferric 
pyrophosphate

24 mg/kg

VB1

Thiamine 
hydrochloride

3.5 mg/kg

VB2 Riboflavin 3.5 mg/kg

Zinc Zinc dioxide 25 mg/kg

Folic acid Folic acid 2 mg/kg

Nicotinic acid Nicotinamide 40 mg/kg

β-carotene β-carotene 3 mg/kg

Formula of rice fortification 

Rice fortification has been shown to be effective among 

high-risk students in migrant boarding school



YYB Project
The government provides YYB and delivers nutrition and 
infant-feeding education for caregivers of children aged 6–24 months 
in rural areas. YYB is a home-fortification intervention consisting of a 
multi-nutrient soybean-based complementary food supplement.
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Evidence shows that the YYB 
programme reduces both 
anaemia and stunting rates.

1:10

Evaluations show that the YYB project is a 
low-cost, high-return intervention, 
demonstrating strong economic sustainability.

Since 2012, the YYB project has reached 22 provinces and benefited more than 19 million infants aged 6–24 months in rural areas.



HarvestPlus in China, led by the Institute of Biotechnology of the Chinese Academy of Agricultural 

Sciences, was initiated in 2004. It has developed over 20 biofortified varieties covering five major 

crops, with core fortifications of iron, zinc, beta-carotene (pro-vitamin A), and folic acid.

Iron and zinc biofortified rice, wheat and potato

Β-carotene fortified sweet potato

Folic acid fortified corn

Biofortification in China
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Summary 

1. Mandatory salt iodization and government-funded 

Yingyangbao (YYB) programmes are widely recognized as 

two of China’s most successful large-scale fortification 

initiatives. 

2. Pilot efforts on iron-fortified soy sauce and wheat-flour 

fortification have generated valuable experience for 

scaling up mass-fortification through government–led 

partnership model.

3. Voluntary fortification, including biofortification, has 

expanded rapidly over the past decades as the food 

industry and agriculture sectors increasingly prioritize 

nutrition. 

4. Substantial evidence now demonstrates that 

food-fortification interventions have significantly reduced 

micronutrient deficiencies in China.



Thank You

Sharing for Learning
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