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® |t shall be legibly marked and
shall not be false, misieading
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® Functonal class of an additive
and its specific name or
international identification
number (with or without the
prefix "E* or “e* ) should be
spachied f it is uoed.
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Thank you
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http://www.cfs.gov.hk/tc_chi/multimedia/multime
dia_pub/files/food_label pos.pdf
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http://www.cfs.gov.hk/tc_chi/fag/faq.html

http://www.cfs.gov.hk/tc_chi/programme/progra
mme_ nifl/programme_nifl_faqg.html
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