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Health effects of sodium
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¢/  » Sodium is essential for body

» WEIEZNOsEe s | > Excessive sodium intake may
= B E S - increase the risk of developing
high blood pressure.

» BIBEARFEZA - 05|

M0NEE - DEAE=EEsE > Untreated high blood pressure ¢
EENE o lead to heart attack, stroke,

kidney failure, etc.
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World Health Organization (WHO)

> <BEAFIEZNIEASIEE> » <Guideline: Sodium intake for adults a
 an e I o Daily intake of sodium of an average
° EAg%}gZOEAlE EE,EM%%%'}Z%{ should be less than 2,000 mg (5 g of
=5 (55 N slightly less than 1 level teaspoon of s

LL/_F\E'I:AE/E)

» <Global action plan for prevention and con

B2 E_ZTFFIKY noncommunicable Diseases 2013-2020>
7o S
?Igﬂ—ﬁkr @J sTEl> o Atarget of a 30% relative reduction in me
o BRI T E T AHHAHENENER population intake of salt/sodium intake by
R ET 30% 2025
- <SBSHERIERY " Sorbonmdate e neento
=1 A A el =5 EI;&%__ P . .
?_}%:l Sfan" UARE noncommunicable diseases>
FRYS N > o Reduce salt intake through the reformu
o .ﬂ Emic hREZE=TETE food products to contain less salt an
EncEsEsEE . F/IEEAS setting of target levels for the amo
(E'_Ii:l%: 55 Best- Buy) 3 foods (Best-Buy)
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HREEHGHNRRMECH KHFTTES S HIRAE
Recommendations from the WHO on product
reformulation and setting salt reduction target (1)

> =3 "TEE=E2 IR »  “Maximum level” approach

Bl

s A ceiling level is set betwee
B = = N
* BRY)T 0977 7h 2 E S 50EAL 50th and 75th percentiles of t

S75EE7 \KZEQZFE'% HEIE salt content distribution.
» ®]1 'HEESFIE » “Average level” approach
o REBEYITHIINESZSE  RTER o Set a lower average salt level by
HIEWFHE S = KE making reference to the mean sal
LY TREEER content.

i » “Percentage reduction” approac
o RERBEHSRBIWNED ZT)

e Set certain salt reduction
percentage (e.g. 10%)
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B RAEIRTE S = EHIRRE
Recommendations from the WHO on product
reformulation and setting salt reduction target (2)
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» Both an average and maximum

Bl
k

% (2

target per food category should
be set to encourage product
reformulation.

Salt reduction targets should be
reached within 6 to 10 years. The
initial targets could be considered
to span four years with interim

targets set in two years intervals.
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AERYIEN (1)
Local situation (1)
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<Report of Population Health Survey 201

o Persons aged 15-84 had a daily salt in
8.8g per day (~3,520 mg sodium)

o The vast majority (86.3%) of them had
dietary salt intake above the WHO
recommended daily limit.

<Towards 2025: Strategy and Action Plan to
Prevent and Control Noncommunicable Diseases
in Hong Kong>

o Target 4: Reduce salt intake

o A 30% relative reduction in mean population
daily intake of salt/sodium by 2025

e Encourage supplier-initiated food
reformulation to reduce the salt conte
food during cooking and in the
manufacturing process
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Contribution to dietary sodium intake of local

] G o
> Sumei Lemei .. BBQ. pork, s

sauce chicken, roasted goose}
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@l Condiments &
Sauces {e.g. table

salt, soya sauce,
oysler sauce)

KRR - 988« A (BI20F8

B SREE - A%
Ham, Sausage, Meatball (e sLbolI}

luncheon meol salami, fi
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Local actions on salt reduction

> R T+HEREEBES » The Government attaches

EmENEAEEINEN importance to the work of reducing
T/ W TRRIEEY D salt and sugar intake by the local
BEFIEES S, BB T /E . population, and works closely with
12 L T] 2 AR ST AR the Committee on Reduction of Salt
U o and Sugar in Food to formulate salt

and sugar reduction measures
suitable for Hong Kong.

»r ZEEIAANEEREH » The Committee considered product

BEREEMERE DS reformulation should gradually
MIchRgsh (B ) S8 - reduce the amount of sodium (salt)
- in food.
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Local Study on Sodium Content in Food

» BEYZEo\EHEEZE TSI » Joint CFS and Consumer Council St
w AMEEEIRYER « 2AEHH & = Sodium, Total Fat and Trans Fat

. P Bread (2018)
RIVIEIZE (2018) , .
= Sodium and Energy Contents of Asi

o IOMEK SN S in-soup Dishes ( 2018 )
KEE=18 (2018) = Nutrient Content of Hong Kong Style
o KB/ EREESE (2017) (2017)

= Sodium Content in Local "Meal-on-One-

n AMAREERNREERAVEN =R = (2017 )
n Z/KHMWZ=E (2016 )

TS Za 7T
> WFRER o Salt content varied quite widely within

o ERIEEFNEBYNESEEEKN » RRE types which reflects the possibility
RETXTBEERBEREN D= reduce the salt content in these f

o FMPEREREASTH/IVERNESE o Certain trade members are willi
contents in food

= Sodium Content in Soups ( 2016 )
» Study Result
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Technical Meeting with Trade and Workshop
L SRR » Technical Meeting with Trade

. SR = Soups and Bread
/

e - N e B [ = Discussion on product reformul
= BRI REMLS R IBRRERR setting voluntary salt reduction

> LE% » Workshop
n 5K
® Soup
42 fEE 25 R —Tala 5?! = . . . .
" <B¢1EE|§’—T@EP%EEE‘I’]$ el o <Trade Guidelines for Reducing Sodiu
n AMIEEBN REC R ZKNEZ S in Foods>

e How to reduce the salt content in so
through product reformulation
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Setting voluntary salt reduction targets

» "TEZESYFIHME, » “Average salt target”
m MERNEEBEZE - = Two-year long term target

- Reduction of existing average b
m One-year Interim target
- Reduction of existing average by 1

- BHRURYF31ET > 20%
s —FHPEIER
- BRI ERM10%

» “Maximum salt target”

» THZS PR, = Two-year long term target
. EEEE’JEHH HR - - set at 75th percentiles of the sal
B0 malERE75E R U content distribution
O —EE’JEF'HH H1E = One-year Interim target
BESEn e BEREIE R DN - set at 90th percentiles of the salt
content distribution
> SEZERE
m BLEHLEBEZEH SR > Baseline
ﬁ 2 . = Joint CFS and CC study @“9 BY 22 o
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Setting voluntary salt reduction targets - Soup

> Ei[E » Scope
n FRCEIER MIFFRITBIRHBIRIZ K = Ready-to-eat prepackaged and
5 7KTE4E Types of Soup non-prepackaged soup

&% Kudzu root soup

Y25 Chicken with conch soup
SAZEERRS

Pork soup with green radish and carrot
8#%55 Seafood thick soup

oA AZE Xihu beef thick soup

B2 ¥% Hot and sour soup

7% Onion soup

=BREERE S Cream of mushroom
#R% Borsch

A2 %5 Ginseng chicken soup
B %S Bak kut teh

#0525 Miso soup
KZFEINSTom Yum Goong soup
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Setting voluntary salt reduction targets - Bread

> EiE » Scope

n (FEEHRNIRELERAIFFRIEERIE = Prepackaged and non-prep
bread for retail purpose

$i 511& %8 Types of Bread
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Subsidisation of testing work

=4 ) o o8 22 B 4 3 Brg S 2 » Propose to establish a Salt Reduction
> EHEIR I AR R A0V R ) Fropose fo estab

0 BEZHEETEINERSEIRERX o Subsidise the participated trade
NS =85 members limited numbers of sodium
content testing per year

| Bl R e 4 =2 O NGh . e
O ;;FEJ»?;HB_ %,7%;}% AR \(ﬁ ? EE_’UZ 1 Propose to subsidise the trade members
HiR) =RN=2RE - LB three sodium content testings per

REMNEEMNELNZE - I product (with voluntary salt reduction
FERENBER M LIE (PR R targets), so as to facilitate the trade to
ERENERESENER) understand the baseline sodium content

of their products and to undergo further
product reformulation work

(intermediate trail sample and final
product).
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Way Forward
/K AR » Soups and Bread
w BE R ATEFEEEEF|ZE » Confirm and announce the vol
W HTTIS MRS B s T salt reduction target
ERER » Conduct market research to moni

the progress of salt reduction fro
the trade

~ BREARDFBER - BTV ~ T ERR

/2517]
s ~ Local "Meal-on-One-Plate“, Hong Kong
- Eﬁé%gﬁm & A HlE] B Style Savoury Dishes, Asian-style Noodles-

in-soup Dishes

= Technical meeting with trade to
discuss setting voluntary salt
reduction target
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