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T2 AFHE 712 HEL “Public Health and Municipal Services

°
Ordinance(Cap. 132)9] ‘Part V'¢} ‘Part VA'E W&

O HEL 7|2HoR AF FujAE PP AF Ee =34Fe] A=
FH Bostal, a5 A%, AFH, BT S49 4R 2 7A T
o 73 P dHEste] - JRE ATt I oort A=

O AF&8d 72 #FAds =3 2ol 13702 8ol dem, 53] 5
AF B oofofEe A B SEd AdE A
No T A3 9

1 Colouring Matter in Food Regulations

2 Dried Milk Regulations

3 Sweeteners in Food Regulations

4 Food Adulteration (Metallic Contamination) Regulations
5 Food and Drugs (Composition and Labelling) Regulations
6 Food Business Regulation

7 Frozen Confections Regulation

8 Harmful Substances in Food Regulations

9 Imported Game, Meat and Poultry Regulations

10  |Milk Regulation

11  |Mineral Oil in Food Regulations

12 |Preservatives in Food Regulation

13 |Slaughterhouses Regulation

* Hd oA : http://www.cfs.gov.hk/english/food_leg/food_leg.html

O

“Food and Drugs (Composition and Labelling) Regulations” = =LA
2 Fofokad Gy EAF2A F(prepackaged food) ¥ PO E L}
ToIA=H|, ol FAb: 2AAF HY 2HEY AFE 2AEUE

137



TEUHYS 2idd 78

2. BHAE 7B BAAE B ®I)A F A

O olF =+ WH(Name or designation)

372 F(prepackaged food)2 41F2] °olF Ex= WS HWEH 7]
A3 WS 2T BI oy Edols wia o] Fulsts H 9l
ofx AF B AL T &AV UuE, 1 2L olFely Vs F
of "Brand"(i 1) B "TM"(fith)= HAstAl BAstaL =4 B 7157
2171 €A 3mmeo]do] HEE #7]

© UE od dH e =23 dH ==

HFo] B w
Az, Wz, ¢4, €4 =& /e Hed

"ingredients" (filk}), "composition" (H/rifl &), "contents" (NEYH) T

AU FrE 4 AR(ES AFAA Ty 5%RT A AAD Ae=

Rt
Ahe HEF ZAGA FA EE R 2 AN He 02 DA

A Fo AHEE &0l S e EFFEHA, AF ARG AAN AT
2 Ae AEAER] eAe 3 BEe g oldY FA BE FYUE
AEFHA oo AFCR FA e FhHE AT AE 37 A FAFL
2 AEY B8A

ZFdS 53 5, 39, 1y, A B AE)

Az 2 O A

fL =L 5

olfF B 1 &

g, T 2 O A

1 2 I AEEES X3

A%dF 9@ O A4E

Fol of&Fatdo] H4 10ppm °d FrE A okt 7 E &5
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ZAANES AT FE71TE AAD 7 e Ul AL 7] =2 oE

B2 afoF 3

REo] 7= “best before(ktﬂﬁﬂﬁﬁﬂ%%)" LAE %7]
D1t "best before"®} T " HIAIRE" F7]o ol FEALEAE &
718tE @xe AAEG AF ARE dAE Fg glo] FHE JHAE
5T F e VIS 9
w3 I Z7HA FEEE RS E58 7] A ARzd "d Je
g9
2Fol B FHT HAE EHA 7= 73] 34 mwd A
2 #71= 4, d @9 27
2 Fol B FHI VIRAE E5A7|= 7Igke] 3744 o) 18714
MRt A9 g o] FE lend"9t TE K'e F7I|T F A, €&
HE F7) 7k e
A Fol BHo FEHF A E EEHATE 7o) 18704 ol Y B¢
DAt o] I 'end"9t TEK'S F7] F W, € @9 B A @Y
2 %7 7Vs

ZRAAFY A vAESHH #AoA sl 49 g2 71 A 3%

by"et & "HHUETARM" 7100 o]0 FEEAE E7]8}H
AFe AlEAl AR Ae THEeR AT B 9

A= ofEtn] o} 7:?<P e GEH TES 83 ALY 5 3
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O ¥#E7](Allergens) FEAAE #dH
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O 2)FH7}E(Food Additive) &¥

oA, A 5o AFERVIEY F8el Ad4e
AFAE AN AHEE AFH7ME SFRE SR
o] g A& Aty g 2 AFA L] HAVt=E AHEE
Folle ZlesiEFe A EAHolEolu, INS(International Numbering
System for Food Additives) ID ¥13&, = F-FA} "E"+INS(International
Numbering System for Food Additives) IDHMEE &S F7|8loF &

or oft U e
A

3#7] A8 1) Preservative (Benzoic acid) — 7| &#/ (57X %)
E7] A8 2) Preservative (210) — 7] 5 E-F(NS IDH %)
#£7] A+l 3) Preservative (E 210) — 7’5 H-F(“E"+INS IDWH %)

AHEAl Acid (FRM )

AR A Acidity regulator (1% 3K B )
A A A Anti-caking agent (Hif )
A A Anti-foaming agent (Y31E7)
goFslAl Antioxidant (LA EF)

S A A Bulking agent (M 75l)

SAA| Colour retention agent (i (71 7])
A4 Colour ((A3R)

84 Emulsifier (FL1LF)

#3l Emulsifying salt (FL{LE)
313}A| Firming agent ([E{L74])

Z P A Flavour enhancer (HjH7)
HEA 2] A Flour treatment agent (K} jiz 2 77)
W Z A Foaming agent (7%t 74)

Al Gelling agent (IB#E7)

Al Glazing agent ( F7)

B A A Humectant (K71 EEH])

A Preservative (P75

A Propellant (H3E7)

Al Raising agent (IZIEH)

JA| Stabilizer (F&E )
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HvA Sweetener (I 7)
S2A| Thickener (MH7) (LN. 226 of 2003; L.N. 85 of 2004)

“ I YAl E

http:/ /www.cfs.gov.hk/english/whatsnew /whatsnew fstr/whatsnew fstr 13 ins.html

[

dF4 Y (The New Nutrition Labelling) 73 ##

O A &7

- ZFo] AE ° ookx gala I YLES X831 Y= “Food and
Drugs (Composition and Labelling) Regulations”®] 7} <<l
“Requirements for Nutrition Labelling and Nutrition Claim”- 2008'd 5
4 28¢ =IE FF-FAH FFoA BviHEs tFEe] 2AHF
(prepackaged food)ell 20103 7€ 1¥9%E AYE 4F

- A YA Y Y FAL ARAEY AR AR AFAYES
wa, AF AxdA Sl AHgstes £d4e o F(formulation)ol] o] A]
A3 dda FHE AHEE 9)«5—% =38, Q8o 2A7F AAY
AEAE g A oy AHETE HASHE H U+

- At AR A F 7HA Tﬁlﬂ%, 2% ZAo B HEe dUda 2l
% (nutrition labelling)# @ ¢4 A& (nutrition claims)®] xR el gt

W&e 233t Sl

O F8 Y&
©® I¥4 A (nutrition labelling)

- AT dga HEY FH wEH, FFA AnEHE FF 2HFAFY
gl o] REEAl G Y4 A H(nutrition information)E 7]l oF &

- WHEA] )80k St R o2 L= (energy) 2t T8 70 FUFL ©
W& (protein),  ©3}& (carbohydrates), A% (total fat), Z3A|4E
(saturated fatty ac1ds) ER =AW iH(trans fatty acids), E&(sodium), &

T (sugars)d] FFEFY

- Z 27 (energy)v 2¥Eol &t U

rr

AR GYLE 59 AT 5
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Ae AUAZR CAC(HAAFTZANYE3] : Codex Alimentarious

2o AT 7 a2 v §9 YL AL

2 ol o2 F7}
#71€ 5 e, gstEo] 4 o] f(dietary fibre)7t EZE O] 1A
B rEelzty, Holdf FHrEE REA BER FU]H ook ¢
7 FFLaY FREFS e A& A= T FHo ok sk, o) F(maxi-
mum)¥ FHAF(minimum)# 22 M9 (Ranges) =+ F7] &A=

=
FdEEL AR B2 U= YH(tabular format)E X2 FA ol &

= X0 AZHoJoF dtn, A THAO] 200crd 79
]

Yoz Be o), R EE WEOZ ¥7) s, FHFL o
Hlo} bz A ofof

Nutrition Information (%% & #})

Per 100g / %r100%

Energy/ fiE 398kcal/ TF
Protein/ & F1'H 7.5g/ .
Total Fat /#&HGHH 2.6g/ .
- Saturated fat/fIF15 1) 0.2g/ .

- Trans fat/ )< 050 0g/ o
Carbohydrates/ i KAL&4 86.1g/ .
- Sugars/ 4.0g/ .
Sodium/ # 105mg/ 2 v

<YFa i F71AHE >

B F¥4L HAHAEF (nutrition claims)

- BE ERAEY HARTE ANAEY 4L 7] 9
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%8 dYr HART BPEA>

Z ¥4 Xd Uit =dA3}
T84 5 FEY =1
1A 2] (solid food) 100g™ 40kcal ©]3} T
E P N
(;e;gé) (1) Low NA 2% (liquid food) 100mld 20kcal ©]3F 3Hr
= 3 3 O =] o] Bke)
(2) Free AA AFL 100l 4kcal ©]st T
(1) Low o= AEo|= wudo| el 5%E oldF T
, VA AFS @A 100gT = NRVDQ 10%°]3} g
Prot 1 ] = g0 Jor w
el (2) Source  'opz) Mz o g™ 100md S NRV| 5%0]8 g
(F52) 4 High A AEFS T 100gF =5 NRVE| 20%018F F
8 AA A FS Sud 1000 5= NRVE] 10%0)3F 3
1A =S t} z]yvlo ols} &8
. (1) Low ;1;?1] ;E: 100g0r4— ]?ﬂ] 3¢ ]0]':.‘110
otal Fat M| A F-2 100mF Aol 1.5g0|38F T
(A1) () Free IA AFL 1008 Aol 0.5golst
A AFL 100me™ Aol 0.5gel3st
(1) Low aA AFE 100gTF E3FAFAke] 1.5g0]8t T
Saturated Fat A A FL 100mF EZSA|H4Ee] 0.75g0]3F 3
I3 513 1A A=L o 3R Hk4ko] 0198k &8
(23 A4 () Free jf] HES 100g<::]— 25} 11} ] 01 lo}; T
A A FS 100mF ESFAHAEO] 0.1gelst $ir
Trans Fat 2 F JA A EFL 100gE EWR A 4ol 0.30]8f §Hfr
(EdZAY) | Free A AE 10000 EN2AA] 03g0] 8 T
1A AFE 100gF FE~HE 0.02g0135F 3
Cholesterol | () Tow A 2 F-2 100mS Fe=EHE 0.01gol3t FHr
(Ze2H ) 2) Free A A FL 100gF FH ~EE 0.005g0]8F FHir
AA AFL 100mT Fd2HE 0.005g°13F g+
71X AlE O o A Ho o]l sFe
s Olow | 30 AFe 10000 SRl sxolet o
ugars M 2F2 100mT FA 7ol 5g013f 3
T} = 1A AEo o} =g ~g= o5t o
FH @ Eee |y NEE10eE FASAE 0515 TR
Sodium (1) Low of AFolE 100g/md FR 0.12gIst
“ (2) Very low | o] 2Fo]lE 100g/md ¥ 0.04gol3l T
(¥ (3) Free o] A Eo]= 1000/ AE 0.005¢0] 5 35

- 2YEY 8ole uEH Zol dAHbSE 22 JEe] AE8H
Low : Little, Low source, Few, Contains a small amount of
Very Low : Extremely low, Super low
Free : Zero, 0, No, Contains no, Without, Off, Does not contain
Source : Contains, Provides, Has, With
High : High source, Good source of, A valuable source of, Rich in,

Plenty of

1) NRV : Nutrient Reference Value
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O TAHE ALJA%

P B FRE RE AT Bgo] HgHE AL of

- At YA & &
I O] Afele A olA AL
27 W o] 100ard 75
2+ (Tea Leaves), %' (spices), &< (distilled water),
S F(raw meat), A Y L 2o FFL AS

- ZAAF AAEY Azt #ull(annual sales)’} 30,0007]F FITHY A SOl =
VA " Al Ao

- L FE" Al ALEHE AFS AF AN AdHIIFE &
dst= 2EAE TRk &

)

- o) Nutrition Labelling Exempted (5 #2454 PE i

O FuAg
- TAEE RS - F A FH A (Centre for Food Safety) A E
m http:/ /www.cfs.gov.hk/english/programme/programme_nifl / programme_nifl. html
- BYAE FAEE FE  UN A F5H7]1T(FAO) iAol E
= http:/ /www.fao.org/infoods/tables_int_en.stm
- GFe IR AN P= PR (USDA) YAkl E
= http:/ /www.ars.usda.gov/Services/docs.htm?docid=9448)

5. 7] Al
O MEX 7EHor AF FuiAE FHYY £ 2F4Fe] Azt
Hosta, asoA A%, AFH4d, #A9d 49 dbf 3 A4 T
T Y Adste] A JRE Agsh=d 2 o7t U
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BE BA(F, TR WE)

e ES(Y0), TE 98

AEEZE GAZ/]E AU &

JE HEEL ME 717} HolYe
o
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ER R N I

Q

¥4 A AW (10.7.1)FH
7] B9 8

F)el By FrAE % pAd>

@ | =AJA B FEAA 77

HY 8 Ass HEEE 9 GFa
[e)

Gule Ag Ae) F%

<G F(AAFAE)e] Y E7AE 2 FAEE>

a7y Ry

IS
o

5% waEe] gule BEe @3 FEYANAN Rt SEEA,
SAQAN N e AEo] BA N 2EAE o] g3te] R =

TR 4E2QAC A9 Bad uEe TP 528 TALAE UE
2 Axste] $E7E &

WA AN PaRANE FEYAZTE AR BHATNE o
~EAE BEe] FAYOR BAHL S
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<@7 =AA e 2E 7>

O &F 2ZEAA : http://www.cfs.gov.hk/english/food leg/food leg.html
-2y #E 7Y MRS, 2 Y94 S 734 5

O &F AE3IEAA = : http://www.fehd.gov.hk/english/publications/code/code_index.htm
-AE A Y AU, AFHAY ZE Y 5
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