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Status and prospect of safety evaluation of genetically modified microorganism (GMM])
for domestic and foreign food application
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Abstract

With the breathtaking stride being made in the field of
biotechnology, biocatalyst research using genetically
modified microorganism (GMM) is actively being
pursued in food industry. However, domestic food
and food additive regulation standards and the number
of examination management examples currently used
in industry is lacking significantly. Up till now, there
are only 6 examples of domestic GMM examination
and approval cases for food production purposes and
furthermore they are limited to the production of
functional sweeteners. Domestically, although GMM
is developed as a processing aid (contained use), if
they are used in the production of food, the safety of
GMM, including environmental safety, is evaluated.

Also the produced food or food additives using
GMM need to be separately examined and approved
as a novel food. On the other hand, imported products
produced using GMM need to gain approval for the
final product only. Thus the expense and the time
to obtain regulatory approval is advantageous for
imported products versus domestically produced
products. This commentary is written to create the
opportunity to reform the current domestic food GMM
regulation by comparing and discussing domestic and
foreign case analyses of safety evaluation of GMM

and related regulations.
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Arthrobacter ramosus 2 Penicillium decumbens 1
Aspergillus acidus 1 Penicillium funiculosum 1
Aspergillus fijiensis 1 Penicillium multicolour 1
Aspergillus melleus 2 Penicillium roqueforti 1
Aspergillus niger 37 31 Pichia pastoris 2
Aspergillus oryzae 12 13 Protaminobacter rubrum 1
Bacillus amyloliquefaciens 2 3 Pseudomonas amyloderamosa |
Bacillus circulans 5 Pseudomonas fluorescens 1
Bacillus flexus 1 Pullulanibacillus naganoensis 1
Bacillus licheniformis 19 2 Rhizomucor miehei 4
Bacillus pumilus 1 Rhizopus orvzae 5
Bacillus subiilis 20 6 Saccharomyces cerevisiae 1 1
Burkholderia ubonensis 1 Sporobolomyces singularis 1
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Candidea rugosa 1 Streptomyces murinus 2
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Lactobacillus fermentum 1 Ananas comosus 1
Lactococcus lactis 1 Ficus glabrata 1
Leptographium procerum 1 Rubus niveus 2
Leuconostoc citreun 1 Pig 10
Microbacterium imperial 1 Lamb 2
Mucor javanicus 1 = Goat /Sheep 5
Paenibacillus macerans 1 Bovine 2
Penicillium camemberti 1 1 Hen 1
Penicillium chrysogenum 1 slol &7} 5
Penicillium citrinum 2 alA 133 176 5
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