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WE AMmN (EGT) 2—MFETRAGY ™, BARFVEMTEIEN S REEMRATEY . AMEkZ EGT BN
WA RRAE, T EROBURE AR, 205 AR AR & D s, EGT BA RAFRYNH &2t HHT,
ZAEZF MM CHHE EGT N H T AR, RELE EGT Tl bk BRI il UG S ek g, 528 EGT
AL, B BRI AL BERE o b S0 3 IR 55 0 21 2 O f AR OR DR [l i o 5 g 5k R J 1l T
g, PR AR CHARMBIE BT EYERE . IWRES, EREFIL R G RGE, Wi
WG EW . SRR R LT, PRI O EGT MRHAIR, DI gl 7E b & S ATl 9 5 08 H
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Scientific Consensus on L-Ergothioneine (EGT)

(Chinese Institute of Food Science and Technology, Beijing 100048 )

Abstract L-Ergothioneine (EGT) is a sulfur-containing amino acid derivative naturally present in foods and characterized by
significant antioxidant activity. Humans lack an endogenous biosynthetic pathway for EGT and therefore rely mainly on
dietary intake to meet physiological needs. Numerous studies and its long history of dietary consumption indicate that EGT
has a favorable safety profile. Currently, EGT has been applied in the food sector in several countries and regions. China has
achieved breakthrough progress in the development of industrial fermentation strains for EGT production and has realized
large-scale biomanufacturing, providing a solid foundation for industrialization. To better serve consumers’ health needs and
accelerate high-quality development and industrial upgrading in the fields of conventional and functional foods in China,
Chinese Institute of Food Science and Technology organized experts and industry representatives from food science, food
safety, bio-fermentation, clinical medicine, and nutrition. Through on-site consultations, literature review, and thematic
discussions, a scientific consensus on EGT was developed to facilitate its legitimate use in the Chinese food industry.

Key words L-Ergothioneine; biological fermentation; nutrition and health; industry applications

% MK (L-Ergothioneine, EGT) J& — RS MAERNTEY, KRFET 1909 FAEEMAW
(Claviceps purpurea) HRI, 73§ 3 N CoHisNz02S. EGT RAAFAET HIE (WEHE) L ahtE
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1EGT R—MEFEMENMERNBERNS

EGT HAMEFFMBREA L5, HANGEHE PRIBIERR R E d2E . PR a8 8 S0 S T A R 36 55 = ik 1 40
T, AR E S e B S TR MTE A A B, EGT & RIS, W5 e e I BH 5 7 4%
ZHE M OCTNL, WkEHEE LT m A b NGO S 38 B (KM AR, B E R HRRSE) BB
6, [, BT EGT EAEMNMB e SMKMAS Ll BHEE 1 A L) , NIRRT &4%4H0
AFIER R PR, v SEIEA R T WK, DR EEK AR E T8, 0 40 M 7K P 1) A
AR, EGT ml#L[ R R DNA G2 EALBEWT R, YEFRIPIREE i 715 18 Rk IR Fa e B I LA .
T MR R, EGT F#AUH0E Keapl-Nrf2-ARE HiE LIS S M, |12 15 S AL B Ak B
A AE R R AR IR -1 SN EE TR B R 0 3RIA, B A -8 R RSP, IR T TR
WF5C R, 78 EGT (10~25 mg/d, FF4L 4~16 &) REW RT3 H EGT /K7, B3 BRI 2% Sk M
WA EY) (MDA, 8-OHAG) /KFRO-12, g4k, HEMAM AT H, EGT PLHZLMPtEMIERH
NEER, TERELREERE, TRmBEARTE, 4EP R KA B AR U TH L A Y A R R AR 3,

2EGT HZREMB#HFTEHIESE

Z A RIS IESE EGT fE N MR 2 4. KR aa st d, mRES
A 2000 mg/kg bw, RMGEBUEMA RIS 2 DU [R5 R AR . WF 2L 30 4 20 48 i i il 5
AR Sb e A4 i AR A0 ) R R EGT A BHE #1821, W Tk WABME A THIR & S
W, 24T KR E 50~800 mg/kg bw 545 T 0.1%~0.9% EGT (i 71 84 615~725 mg/kg bw)
i kEHRELE 2~13 J, AR MEERNE EGT MG R R B2, NFEIG PR Fi R B EGT fEHEIE T &=
VLA RAFHS2 . B R E IR F RN DUE « B ARG oR, %8 7 d /5 H DR 5~25
mg EGT, RWHKEY A KM RFEM, ZiE . B Iy6e & i ik 55 oo e = 58 hr 2 (R R A
BN, LA P AT s, EKMSHEAN EGT 4 20 mg XL FHFIETEHE, EGT £3lEAR
L, HLSEB I £ 16 N B K T 30 1) 92 50 i e I R I E2 204 RAE 7K (NOAEL: 800 mg/kg bw)
HE— DR EGT B A BRI 2 85 14 FHE P2,

SEGT ES MEFRMMXRFEMHAERTRP S ZNH

TR, ZAEZFAM XA 4k EGT 75 & & 5l £ b 78 50 400k (1) B FH o Wk B 2 o - i ufe
EGT fE N &M ERNHKMX, £ 2017 FERitERNH TR EHAEA, et KEHERN
MAEN 30 mgld (ANEFEZAERAFR) , 3 HLLEJLE 20 mg/d), ZFRIEME G, 2018 4ERK B
EGT ¥ EMNAEE ST, SRAEERASMEYCR . FUUCR . SBERLHI . Wk I55 b R R, SE[E
T 2018, 2025 A 2026 FEN KA AL, ¥ EGT fEN—HIAAZ YR (GRAS) , AJHTHE
Feo BET. REA CEFEEARFE) « wnHE. A5, KRR BRICE « BRER BCUORE LR 55 75 5 7 1 51
LREMFETON FR, ¥ EGT g9 E R B4 AR AR LS EC0, HAH AT oV EGT M T IhaetE
PRRE SRR, FEINEEK, EGT &Pl I 1E A28 A B2 B FH T R SR 4k B 7= i v 1320,

TEIRE, EGT BN IESZ 2 P2 Mk FEFIAR SSEB 1T & B O%vE . FRERHF TAEE SH S H =M
BEZM EGT T M, ST 7 I K B 533341, Szl EGT By my i, B Rl
fhFErt . 2024 EEFR PABBERRSXANAM T EGT E & MIERZBE N, HEcEshHMfE
TR ER G AL R . M OCVEA S HENERE RN, BEONIKIE EGT 7ok UL K B Ak
e 0 IE R BURI S .
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