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Health effect of trans fat
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/T rans fat (TFA) raises the low \
density lipoprotein (bad cholesterol)

and reduces the high density
lipoprotein (good cholesterol),
which increases the risk of
coronary heart disease

« World Health Organization (WHO)
recommends that the daily intake
of TFA should be less than 1% of
daily energy intake

 For a 2,000 kcal diet, the daily

intake of TFA should be less than

\2.2 grams

= 4@‘\
@ A

s §
=yt
Hp

g ” K



KIEJ%E;;EE:E/\]}ZAEQHEHE . BREERaZ |
Different types of TFA  #.ms=es.

Not part of a

i healthy diet,
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Health effects of sugars

K}ﬁ%—@ﬁﬁﬂq L&) - *é:%:pg@;ﬁ% /Sugars are carbohydrates. Sugarsh
h—¥ 2 EH R » EIN—E[57 food can be naturally produced or

R E YA R IRy RE S added during manufacturing process
© BRAUBZHINE g RS IIAE A I A Y * Excessive intake of sugars may
JeE\ i increase the risk of obesity and tooth
decay
© AR EAFEERNEE DR EH « The daily intake of free sugars for
FE EAEFEEA=10% adults and children should be less than

10% of daily energy intake

- \  For a 2000 kcal diet, the daily intake of
. U\*EI HI2000F FAEMI A bl free sugars should be less th{in 50
ka MR LR D 15055 (é’@loy \ J

5 ) grams (around 10 sugar cubes)

IR Te A ER AR AR ~ B ETEOR B B ah A SRR R LS R AATF
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Free sugars include monosaccharides and disaccharides added to foods and
beverages by the manufacturer, cook or consumer, and sugars naturally present . 4
in honey, syrups, fruit juices and fruit juice concentrates @L‘}" B %




-'X: ‘h\\\)ﬁ{ﬁj\

Ingredients of cakes

KEHR (FE) 2EE (B8AD)
Chocolate flake Cream (Fat)

(Sugar)

2858 (A5AD)
Egg (Fat)

KR GH  E 6
Fruit (Sugar) Jelly (Sugar)

o
B HilE
Edible fat and oil

RbYE ou

Granulated sugar Flour
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7y Objectives

\ ﬂnderstand the TFA and suﬁ

contents of local non-
prepackaged cakes

 Promote the trade to
reformulate products

« Enhance the understanding of
the public about the TFA and
sugar contents in cakes
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WH4E#EalE Scope of study

ﬁo{gﬁg%@%gﬁgz& ; Q ﬂoo non-prepackaged cake\

E 1OEXER] > EH{ERE R LOERE A samples, with totally 10 groups,
and 10 samples for each group

i « Swiss Roll

FREIF «  Muffin

o PR RE « Dark Forest Cake

‘T IRIAR AR - Mange Mousse Cake

it B S FREE T « Fresh Fruit Cream Cake

TR kL « Mille Crépe

5 FE G « Chiffon Cake

FE-F-IEE « Chestnut Cake

(Fiﬁﬂﬁ-‘?f%% / K Butter Cake /
EWFERE -« Napoleon Cake
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1% Sampling

/%HHHQT;%Z[KE%FE%I \ /Sampling period \

— 2020F3H%4H — Mar — Apr 2020
w72 NI » Testing period
— 2020F48%7H — Apr —Jul 2020
o HhHEVEE A EE « Sampling Locations
_ e — Bakeries
— k= — Cafés
— AEREE — Hong Kong-style café
— HREJE — Fast food shops
— JHJE — Hotels
o  FHERIEUEAH EES T R % * Not more than 3 samples are
3MEREA - FTEREEAGIELEE || Colected for each samping
TR o o o T / Qcatlon,whlch include slice caky
and whole cakes
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[est items

/T ests were conducted by F@

Research Laboratory of the
Centre for Food Safety

« Tested for TFA, total fat,
saturated fat and sugar
contents

« |P-TFA In food: Estimated by
use of the Denmark’s
deduction method, I.e.

excluding TFA from animals’

Qeat and milk
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77K Reference values

L1005 (R ﬁ%E%m%) 55
P, o 4 e B FR oL TN TR R

According to Food and Drugs

(Composition and Labelling) regulations, According to the CFES Shepping Card

Per 100g of food

Cap 132W
SERERG MERE ) - BN HEEIEAEAERT "ElE L - SEE205 4ERERN
Total Fat “‘Low fat”: Not more than 3g of total fat “High fat”: More than 20g of total fat
i TEHE L AN EES TN TS A5
Sugars “Low Sugars”: Not more than 5g of sugars “High sugars”: More than 15g of sugars

[ = RE AR "E | B - &N EE0.35 K =GR
TFA “Low Sugars”: Not more than 0.3 of TFA
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G AR I TR NI R 2 &
|IP-TFA content in cake samples

H Tz ; e e A
Prociiiu::lttI ft/zugory No. o%%aamples (ﬁ%%%%%?b%jﬁifﬁ??ﬁﬁm
1. i EE FE Butter Cake 10 1.76 [0-4.76]
2. Bfi1-& Swiss Roll 10 0.87 [0.28-1.61]
3. 285 Muffin 10 0.38 [0-0.88]
4, B MREEFE Dark Forest Cake 10 0.25 [0-0.48]
5. 5 EERE Chiffon Cake 10 0.15 [0-0.68]
6. it B S BERE Fresh Fruit Cream Cake 10 0.13 [0-0.43]
7. HHF-HFE Chestnut Cake 10 0.05 [0-0.25]
8. 2N & 5FE Napoleon Cake 10 0.01 [0-0.05]
0. T g EFE Mille Crépe 10 0 [0-0.04]
10. B R e Bk Mango Mousse Cake 10 0 [0]
F2B Oyerall 100 !—> 0.36 [0-4.76]
(R T T RN A AR S AR E 2 EL(<2%) - BRI A T T3
HI S R G SR HE R B 73 PR /0.36% - Erw (i
With reference to the WHO'’s recommended level of IP-TFA per total fat (<2%), the mean
IP-TFA is 0.36% per total fat, which is low in general 13
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EEG A T2 A N = HEHT & = o il
Distribution chart of IP-TFA content in cake samples

5.0 — -
{E B A (A A ) 1 T s A iR AE
4.5 Individual samples (4 butter cakes) have IP-TFA contents
L0 higher than WHO’s recommended level ?
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FELOOfEfEAH » HI6{EEE A T34 NI K ARG 48 AE LAY ELFRET B 18
TR 2% - SS{EREASE A & T4 ERY S HERT

There are 96 out of 100 samples with IP-TFA lower than 2% per total fat as °
recommended by WHO, and 55 samples do not contain IP-TFA
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5 & E _ .
Swiss Muffin & &t E Mille Chiffon Chestnut Butter Napoleon
Roll Dark Mango Fresh Crépe Cake Cake Cake Cake
Forest Mousse Fruit
Cake Cake Cream 14
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EREE AR HE S &
Sugar content in cake samples

PP e E(EE]
B 5] ®H (3e/ 1005 &)
Product category No. of samples Sugars Mean [Range]
(g/100g food)
1. 283 Muffin 10 —» 19.2 [7.9-29]
2. ASHEEEE Butter Cake 10 17 [2.2-29]
3. fii 45 Swiss Roll 10 13.4 [8.4-18]
4. FFEEFRE Chiffon Cake 10 12.6 [5.3-20]
5. firp B S BETE KL Fresh Fruit Cream Cake 10 11.5 [3.3-19]
6. BE - Chestnut Cake 10 10.7 [4.3-18]
7. 207 & 5FE Napoleon Cake 10 10.7 [5.1-13]
8. T2 FE Mango Mousse Cake 10 10.4 [3.1-20]
0. B B MREEFRE Dark Forest Cake 10 9.8 [2.2-19]
10. FI@ELE Mille Crépe 10 — 9.7 [2.5-16]
FLEE Oyerall 100 12.5[2.2-29]

A EEREH AP B =R A

© REHVFEESERS o T EEEN IS ERE

Large variations of mean sugar contents are found among different cake groups

« Muffin the highest mean sugar content, and Mille Crépe has the lowest mean sugar content
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Distribution chart of sugar content in cake samples

35
/IEI;@E%K%E%E%%j: ’ Large differences of sugar content is I\
30 Vet VWANAE LSRR found within the same group, including
o | JHERE (HEem/El3f%) -Butter Cake (13 times difference) o
-HEEMER (RS emE9f% ) -Dark Forest Cake (9 times difference)
75 %JEEZ%E E (EEERE7fZ ) -Mango Mousse Cake (7 times difference)
® Kq:gf}: (%%}%E%‘{E_E?%) -Mille Crépe (7 times difference) -
— .
J ——
23 .
e . : :
7~
S o [ J ®
P 5 o 4 L
o w15 & & —
=3 ® [ o ®
iz} ® ® ® o o
= ® ® ® o o o
10 hd ® ? o by
s ® ® ®
° g 8 ° [
L
® 4 ®
5 @ [ ] — ]
. ¢ ? g
O VA VA AVA
H+%& FRE AR = R CEE T EE mygEee  RTERE FHERE EhiwER
Swiss Muffin &R &S itk Mille Chiffon Chestnut Butter Napoleon
Roll Dark Mango Eresh Crépe Cake Cake Cake Cake
Forest Mousse Fruit .
Cake Cake Cream _— -]%—*FE ngh Sugars 16

Cake
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SR ZUHERT (D)

Comparison with previous studies — IP-TFA(1)

//%Eﬁiﬁiémﬁﬁ%%éél\

AV EREE RS B B ST
RECEA TERYES

+  FEIOfEEEER AT - HAMERAR
fh2(E 6 ~ MERAE R E 4
R S FHaH e T3 A FE S = AE
R 2 #H A AT

- 1A 3fE b A B R LERAE ~ 1
{67 B S L S g B E R

ERWPFE AR 3R TSR A Y
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!ake

KA\ decreasing trend is observed inm
I

P-TFA when comparing the findings of
this study with the results of previous
studies

There are 4 out of 10 samples having
both decreases in the TFA and IP-TFA
contents, which include 2 Swiss rolls,
1 muffin and 1 butter cake

3 samples are found to have no IP-
TFA detected in this study, including
1muffin, 1 Mille Crépe and 1 Napoleon




Bl g bbi — T4 IR = HER(2)
Comparison with previous studies — IP-TFA(2)

1 i e EziletE 1.17 First detected

2 ARRFERGE FLPaEF 0.84 First detected

3 b LA ESUE e =y 1.05 NA 0.29 — -73

4 BIEEH 16 R LEE B PG 5 0.35 NA 0.92 162

5 i e A0 e 28 B P B 3.08 NA 0.51 — -83

6 Blueberry Muffin SCEEGTE NA 026 [ O —-100

7  Signature Mille Crépe Lady M NA 0 — 0 0

8 AR SR P Et 2.34 1.67 0.42 - -75

9 AT et R4 0 Y B 2.22 4.23 4.76 13

10 CRTEER Lucullus Gourmet Shop NA 0 — 0 0

|

A MEEL R AT LERREF ~ LE T /B Erk FELOfEELER A T > A A E 2{E
F U m RS T D A% | | 6 ~ VEFRE R B4Ry B =CHER
TR RIS S HEHT K TR N el & =l A P >
3 samples are found to have no IP-TFA *There are 4 out of 10 samples having
detected in this study, including 1muffin, 1 both decreases in the TFA and IP-TFA
Mille Crépe and 1 Napoleon cake contents, which include 2 Swiss rolls, 1

muffin and 1 butter cake

18

NA: Data not available in the previous studies gﬁ'&) BYRZEH N

centre for Food Safety




B R0 EERR — (L)
Comparison with previous studies — Sugars(1)

. E%iﬁﬁﬁ%tpﬁ’ﬂ*%/é\ﬁ%ﬁﬁﬁ% ﬂ'he sugar contents generally decrea}
among samples

2

»  TE1OfEEbEeE A E g R H A 7(E «  Sugar content of 7 out of 10 samples

A (MEF5 ~ HESZH 2 2(EH (4 Swiss Rolls, 1 muffin and 2 Butter
ASHERL) HINES BA D Cake) are reduced
o TEBARHE WY B T EE | BY8(E « There are 4 ciut. of 8 samples which
ERtEE AT » HAFE (3EFE+H K are previous “High Sugars” are found
A S AR R B~/ FTL2C B RASH to have the sugar content lower than
E,ﬁé&%é {Eg“fgrg}jg P ﬁ?;f J the level of “High Sugars” in this study,
PE e LIRS = including 3 Swiss Rolls and 1 Butter
Cake

\_ AN




ELETERFEEEEE — T (2)
Comparison with previous studies — Sugars(2)

B 5 20124FW1%E  20144EHfI5E  RBRWI%E AT 2R FEH R :
Sample Description Shop Sign 2012 Study 2014 Study Current Study Sugars Change between last 2 Studies
(9/1009) (9/100g) (9/100g) (%)

1 B4 e E 20.1 NA — 15 — -25

2 RIRFRGE FL P 17 NA —9.6 — -44

3 B LA RO E 11.5 NA 8.4 — -27

4 mESEHLE  AHEEFESE 154 NA 10

5 B4 A0 e 280 L P B ) 15.3 NA — 10 — -35

6 ek B B Py 26.3 NA — -9

7 AHPIEE ORI B PG 5 21.7 NA — 10 — -54

8 SRB KFC NA 4.5 7.9 76

9 Blueberry Muffin maccato NA 24 17 — -29

10 bt Mrs. Fields NA 22 24 9
TEBIEITEHS | Ry S MERYBE SRR A T - HAEEA ——
1R TAT AR S BTN TS fKCF PELOfEECIETR A & TP Ee Bl H
BFE 3 b 1 S ME A RS TEBR AR E & = AL
*There are 4 out of 8 samples which are previous *Sugar content of 7 out of 10
“High Sugars” are found to have the sugar content samples are reduced
lower than “High Sugars” in this study, including 3 il (> 157 / 1007%)
Swiss rolls and 1 butter cake High Sugars (> 15g / 100g)

20
K NA: Data not available in the previous studies [ BYRE2HE L

N
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Conclusion(1)

N ==

A T EHARAE -

«  BUATFAITSCEEET 0 BRIV TR
FERI S HERGIRE R - B 7 SE5R
EAERC S FEAA EE I a bEY
MR EERE

. (BT R T SR B S
B2 BRI - BB ThES
SELH > BEAE B R RS

\\\%I%é@%ﬁﬁ%ﬁ@%

/(%Eﬁﬁiﬁéiﬁééwﬁﬁ%%\
e R SEIE - WA ERIEA(4%)

ﬂ:’-TFA contents are low among cak}

samples, and only individual samples
(4%) exceed WHQO'’s recommended
level.

When comparing with previous studies,
IP-TFA contents decrease in cakes,
indicating that the trade has used
edible fats and oils without containing
PHO in cake production

IP-TFA contents of individual samples
are relatively high. Regulating PHO in
food, the IP-TFA content in food can

/ Kbe further reduced /

21
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\\‘/h\\\‘lj (2)
Conclusion(2)
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\reformulation /

ﬂarge sugar content variation are \

found among different cake groups
and within the same cake group

The public should understand cakes
contain various sugar levels and to
make healthier choice

Sugar contents of some cakes
decrease when compared with
previous studies, indicating that the
trade has actively engaged in product

©
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Advice to Trade(1)
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i FEE 73

© BERLTEHEMAN (REY
T34 R AU AaRRIES 1) K (
BT 2 e B ES )

(2008) » %R B (EBETES (O3H (
\\\@ﬁg@&%%@) 4//

/Use ingredients without containinh

PHO in cake production

* Obtain ingredient information from
suppliers to ensure that the ingredients
do not contain PHO

* Provide food product information
related to hydrogenated oils to
consumers

» Refer to the latest issue of “Guidance
to Replace Industrially-produced Trans
Fats in Food” and “Trade Guidelines
on Reducing Trans Fats in Food”

(2008) to choose healthier alternatives
(e.g. soybean oil, and corn oil)
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Reformulation to reduce IP-TFA

BIF- A ikt BIF-EEkiH

Example: Margarine Example: Shortening

PRODUCT: ALL PURPOSE SHORTENING (ZERO GRAMS TRANS FAT PER SERVING)
INGREDIENTS: PALM OIL

TNutrition Facts
Serving Size 1 Thsp (13g)

Amount Per Serving
Calories 120 Calories From Fat 120
% Daily Value®

Total Fat 13g 20%

|__Salueted P 0 30%
Trans Fat .
Ralvunsaturated Fat
Monounsaturated Fat I

Chclesterol 0%

Sodium 0%

Total Carbohydrate 0%
Dietary Fiber 0%
Sugars

Protein -

Vitamin A

Calcium

RzUEEER: 0 72 (BRAINE)
|97 B | Faf L4 =ty TFA: 0 g (per serving)
Ingredient: non hydrogenated

vegetable oils ~ 26
@“'9 B9 %2R D

centre for Food Safety
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Advice to Trade(2)

~

g% s R EERERC 7 DU R
RHEE > Ut ERESER
Eon T HEEEHEE

SR ERV N ERE

2% ([FEEYTRENE = 20
£FtE51) (2012) > etz iRl

HERf 2 EEEAYE M
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Reformulate cakes to reduce sugars,
and provide products with various
sugar contents for consumers

Produce cakes with smaller portions

Refer to “Trade Guidelines for
Reducing Sugars and Fats in Foods”
(2012), and provide more products

with lower sugar and fat contents
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Advice to Consumers

/ SERIFTEER - jﬁi%%ﬁﬁﬁ‘é‘\

B S

=S 2R DR > B
NTTE &S

R THCR R R TEE  H &

FEmiE L 2EIRR

K{%ﬁi@ BRIZ ST ERVER R

and choose cakes with lower fat and
sugar contents

Consider to purchase products with
smaller portions, or sharing cakes
with others

Refer to the nutrition labels of food
packages of prepackaged cakes to
make informed choices
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/Refer to the findings of this study\

\Maintain a balanced and diverse diy
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Thank you
N Y
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