Issues relating to use of preservatives
in food
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‘ Preservatives in Food (

Food trade using preservatives in food must

comply with the Preservatives in Food
Regulation (Cap. 132BD), which stipulate that

any food being imported, manufactured for
sale, or sold should only contain permitted

preservatives or antioxidants and in the
proportion that does not exceed the maximum

permitted levels in Schedule 1 of the
Regulation.

SCHEDULE 1

IN EACH CASE
Column 1 Column 2 Column 3 Column 4
Permitted food additives Maximum
permitted
level (ppm,
unless
Food category or s otheraise
No. sub-category no. Name specified) Note
4 Fruits and
vegetables (including
mushreoms and
fungi, roots and
tubers, pulses and
legumes, and aloe
vera), seaweeds, and
nuts and seeds
4.1 Surface-treated fresh 220 Sulphur dioxide 50 Note 10
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Preservatives in Food (FE &Y H (&
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CFS continues to take prepackaged B ORI E R B
and non-prepackaged food samples VTS, 228 A A 1Y R A4
at import, wholesale and retail levels i [, #t35H01Z 4 & 17 2 B
for testing under the Food B AN L TE S AL AN AR TR SE A

Surveillance Programme in a risk- VRIS AEAL
based principle.
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Unsatisfactory samples concerning preservatives in food

(RYINGIREA SRR E)

Since 2020, CFS has detected 7 unsatisfactory samples about use of
preservatives in food as follows:

20204 E » P74 0t PU T TEEZIPGIEEA S s HEA:

Item no. | Types of food Irregularities
HH ‘YR EREH

1

Prepackaged bamboo fungi

R REME

Prepackaged bamboo fungi

FRRETE

Prepackaged fresh beef
TR RN

Prepackaged preserved date

b EIRaE

Prepackaged preserved date

HEEER

Prepackaged dried mushroom

SRR A

Longan

FEHR

» Sulphur dioxide exceeding the legal limit (Z & {bii & E8 H A FIFEAE)
* Sulphur dioxide not declared on food label CGRE1FE&WIESE: HIEH — & (BiR)

+ Sulphur dioxide exceeding the legal limit (&L & S84 AFIEEHE)
+ Sulphur dioxide not declared on food label (kA F&¥IEH FEEH — & {BR)

* Sulphur dioxide not allowed (*& =] {5 F — & (L)

+ Sulphur dioxide exceeding the legal limit (= &/{Lif & 848 4 A FIEEHE)

 Sulphur dioxide not declared on food label (REF&¥IEH FEEA — & b)
+ Sulphur dioxide not declared on food label (R E1E&¥IESE FZEA — & {bii)
* Sulphur dioxide not declared on food label CRE1FE&WIER HIEH — & /BiR)

» Sulphur dioxide exceeding the legal limit (— &b & &8 H A FIFEAE)
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‘ Prepackaged Food (TEJCHIZEEY))

= According to Food and Drugs (Composition and Labelling) Regulations, Cap.
132W: “prepackaged food” means any food packaged, whether completely or
partially, in such a way that—

(a) the contents cannot be altered without opening or changing the packaging; and

(b) the food is ready for presentation to the ultimate consumer or a catering
establishment as a single food item; (L.N. 222 of 1985)

= R (BRI (RTEHS KRR RBI) - B1R2WE:
TR BRI T T 8 R YILIE —
(a) WIAFTHHEA DR > RNV EYIEE &

(b) Z BRI Bl E Ry A Boin - SR N B E B EN B BN (19854
F222AEEN G

/i N N (P EE s
" Food and Environmental , ‘9 centre for FoocbSafety

Hygiene Department

=z



Labelling of Preservatives in Prepackaged Food

(FRICBEE R T REHIER)

According to the Food and Drugs (Composition FR15 ( &Y K EEY) (% 7740 & FAEE) #H B ) (5

and Labelling) Regulations (Cap. 132W), if a food 132W#) » fEABRHENTHLEEEMUERH T
additive is used in a prepackaged food available in  E¥ANIIE] > P0/H —
Hong Kong, it must be -

Ny

B listed by its functional class; together with B EFEWIEE ERIECRER A EH EAE B EE R R
v its specific name; or v KB R B 478,15
v’ its  identification number under the vV EIEBYIR I PR 4Rt 2.4 R Y3 5 8%
International Numbering System for Food AR
Additives; or vV EAE BV I PR G 2t EL "E”
v its identification number under the B “e” BEhiERYERAgRER o
International Numbering System for Food
Additives with the prefix “E” or “e”. o ~ =)
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Labelling of Preservatives in Prepackaged Food

(FRCEEEYH R EERER)

B If a food consists of or contains sulphite in a
concentration of 10 parts per million or more,
the functional class of the sulphite and its name
shall be specified in the list of ingredients.

B For instance, if sulphur dioxide is added to the
food as a preservative, it has to be labelled in the
ingredient list as either -

Preservative (sulphur dioxide) or Preservative
(220) or Preservative (E220) or Preservative
(e220)

ascorbic acid (vitamin
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i AMABNERT SRER S8uSE:
RRAB AAnBELEC) B BEREEEEN)
iaredents:organic pomegranate concentrate organic
anesugar organic pomegranate juice apple pectin
©) & citric acid (acidity requiators)

‘ - B K
am(E262(1) - E220) - AM(E250 £251), MEEIN)

ingredients Pork, Sugar, Seasame, Eqg. thickener(E621). garlic, salt, flavoring,
preservative(E262(ii). E220), Colour retention agent(E250,E251), Colour (E120)
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