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BARRSTHERYINERFIE
Labelling of Prepackaged Food in Hong Kong

= HFj> g@%& BN oy = At present, The Food and Drugs
E R SR FRA ) (’?%’?1 32WEE (Composition and Labelling)
HE > BRIEESEGE gg[f Regulations (Cap. 132W), requires
ﬁﬁygﬁ%@ﬂfﬁ D@ﬁfVEBDJ\: the following information to be legibly
AIFE N OE H@ﬂfﬁj S marked on the food label of all
ATHS ) prepackaged food, unless otherwise
exempted-
L BY)ATE . e food
o EHF(EEEN - Ay 0 Nameofthefood:
PR Ko A0 ) 2. List of ingredients (including
e ingredients, allergenic substances
3. PREHARVEREA and additives);
4. RERIHTHE T =BT S 3. Indication of durability;
N 4, Special Cor]lditions for storage or
instruction for use;
5. ; :
%%Eﬁ%%jzi%@% 5, Count, weight or volume;
o jé%- iaijt 6. Name and address of
e m}gﬁ i K manufacturer or packer; and
T eI 7. Nutrition label.

gr' R
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Food and Environmental
Hygiene Department

RYEH

Name of the food

o AMEAMER  FEHR
MHMBERER - RERFF
RS

® |t shall be legibly marked and
shall not be false, misleading
or deceptive as to the nature
of the food.

HEmN B R
i & 78 R byt
Name and address

of manufacturer or packer

REHIBIEREA

Indication of durability

o ‘LBMHZAIRA" R KA
HARE"

® “Useby” or “Best before” date.

HE EEfiRER

Count, weight or volume

TREES

List of ingredients

EHARARBNELEEMR
ENEEREE  mAZE)
REF °

mEFEGRINANRMHK
BY - VAER o

nEAFRME - AETEER
BRIMEA 5 T BB R
HAES (FRRENE R
‘" RFHE) -

¢ Ingredients should be listed in

descending order of weight or
volume determined as at the
time of their use when the food
was packaged.

Allergenic substances stated
in the law should be specified if
they are present in the food.

Functional class of an additive
and its specific name or
international identification
number (with or without the
prefix “E” or “e” ) should be
specified if it is used.

FRlRrF AR

=Y, fiE Fi 45 R B PRk

Statement of
special conditions
for storage or
instructions for use

BYES Food Labelling
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Interpretation

B “Fok)” (ingredient) = “ingredient” (BUFH)

+5 FH A s wl it 2l %-\CF@ means any substance,
T A B AE N B including any additive and any
AT (BT e constituent of a compound

Ingredient, which is used in the

AR E) > a?ﬁ{fﬁ/ﬁi manufacture or preparation of
A ECE B BOEHY AE] a food and which is stil

5% present in the finished product,
even if in altered form

“9 Centre for Food Safety
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Interpretation

R

fa AR P B TR AT B
R BV ECEY) L
AR R BRE B YIR L)
B U2 EE R e
* fHER ~ FERE ~ ANE ~ BRiE
SRR~ lptEERR T o B
BT H AR EAYPE
H > 0BG R R AT
IR EE R BYINECEY)
ERIII T ER B

ﬁ%%iﬁﬁrég

od and Environmental

“additive”

means any substance, not
commonly regarded or used as
food, which is added to, or used in
or on, food at any stage to affect
its keeping qualities, texture,
consistency, appearance, taste,
odour, alkalinity or acidity, or to
serve any other technological
function in relation to food, and
iIncludes processing aids in so far
as they are added to, or used in or
on, food as aforesaid

“9 Centre for Food Safety



BEYIHIBER
Labelling of Allergens
AR I aEE U T " With reference to the Regulations, the

e . . resence of any of the eight
5 | SRRy EYTE Y Eubstances Wrﬁch are kngown to cause
LRI EAEHBR - ety ’

AT < = — allergy, should be declared on the

> %57;%%’*’*9’]*“* , ingredient list:
I e » l.cereals containing gluten;
ZLK L3 =0

i %i;:;%g%ié?%z?iﬁ%%%m " »  2.crustacea and crustacean products;
> 4 FORE R ORI » 3.eggs and egg products;
> SAEE S KRR ELE »  4.fish and fish products;
> 6.0 R B SR (B EE AL »  5.peanuts, soybeans and their
»o TRARELR R ELRET L DIk products;
> SOBEETSEAEE 2 TaynE  »  6.milk and milk products (lactose

Wil ES o included);

»  T.tree nuts and nut products; and

>  8.sulphite in concentrations of 10 parts
per million or more.

Centre for Food Safety
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Regulation of Preservatives

B EEIFEYANEREIGE ¥ Food trade using

FUEME (RYIAPIE P biod must

ﬁ“ﬁ@w %1325[)%) Preservatives in Food

FHVETE © Regulation (Cap. 132BD)
e e \ ® The Regulation stipulate that
5 132BDEETHHEA 2 any food being imported,
1~ A E gL manufactured for sale, or sold
HEAEY) Ha]SA 7 should only contain permitted

b 25— FS HAAY A 2R preservatives or antioxidants

and in the proportion that

AR = A= (L AR N
SR B L R 2 ) does not exceed the
LI e EN Y A=A maximum permitted levels in
= o Schedule 1 of the Regulation.
j ' A [ é EP E’\
ﬁ?fffﬁﬁ ; g, ‘9 l%nt'f%’ flf Food Saft;tg
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Regulation of Preservatives

SCHEDULE 1 ES!
[ss. 2,3 & 11 & Sch. 1A] [&2 -~ 3RI1MERHTE1A]
FOODWHICHMAY CONTAIN FOOD ADDITIVEANDTHE ﬁfﬁ‘ﬁyjjﬁﬁs\ }Jnﬁljm'ﬁ‘y}]&# ’Eﬁf&]fﬁ}%—ﬁ'ﬁ#}j;ﬁﬁ }Jﬂffl]ﬂ'\]
DESCRIPTIONAND PROPORTIONOF FOOD ADDITIVEIN R K2 4y
EACH CASE
S SR 3 B4
Column 1 Column 2 Column 3 Column 4 YT 0
. - — AT EAINE BAEENS
Permitted food additives ‘.\Ia.mum BEES
s asEs | EsEnn % » BrdE
dilese Sk i AREE AR HigH) FRIZE
Food category or INS otherwise “
No. sub-category no. Name specified) Note
4 KRB S (dE
#HAEH - AR
4 Fruits and eekEt - SRS
vegetables (including o BPEE 8
mushrooms and % > BRCANET
fungi, roots and
tubers, pulses and 4.1 ST RIEATRIEE | 220 B 50 it 10
legumes, and aloe kB
vera), seaweeds, and L
nuts and seeds
41 Surface-treated fresh 220 Sulphur dioxide 50 Note 10
fruit

AR Centre for Food Safety
g Food and Environmental
Hygiene Department
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Labelling of Preservatives in Prepackaged Food

According to the Food and Drugs (Composition FE{E ( &%) K EEY)(H 740 & MAEE) A1) (5B

and Labelling) Regulations (Cap. 132W), if a food 132\5(/%) » EAERTENTESEEE SRR T
additive is used in a prepackaged food available in &N NIE » 2/H —
Hong Kong, it must be -

B listed by its functional class; together with B FEYIEE EAVECRIZE RSB EE R ER
v its specific name; or v HK B 44585
v its identification number under the vV B EYIRINE B R 4RHE 2.4 Y S B 45
International Numbering System for Food AR
Additives; or vV EAEBYIRITEE RS RSP Pl “E”
v its identification number under the B “e” REEvERYEk SR o

International Numbering System for Food
Additives with the prefix “E” or “e”.

BB LR 9
Food and Environmental
Hygiene Department

Centre for Food Safety
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R EERYEH iR

Labelling of Prepackaged Food contains Sulphite

B If a food consists of or contains sulphite B I EY)H EE 2 2288 5 5

in a concentration of 10 parts per A SR N A v e =]
million or more, the functional class of FHCEERN TR BEE > HRENY
the sulphite and its name shall be oo b B EE A E M R e H 41
specified in the list of ingredients. JAERE R TR F5HH o

B Tor instance, if sulphur dioxide is added W {41 » —FHALW 00 A %)
to the food as a preservative, it has to be VE R BHIEE] » ZEfEdR 3 A

labelled in the ingredient list as- 7N
v’ Preservative (sulphur dioxide) VG ( ZEABR)

PR RE B Centre for Food Safety

Food and Environmental
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Labelling of Preservatives in Prepackaged Food

L Cashew Nut

BER - [T (LR #1008
R - BRI ( S R(ERR
Cashew nut, Preservative (sulphur dioxide) FER Energy ?Ogoéﬁc?l
ZEHH Protein
48B&Rk Total Fat
-ABF0AERA Saturated Fat

&zﬁgﬁﬁfﬁﬁém 2 % HER ~ [HER (Z&dbh7)
e 1 - =
SEGERELIICARI [#sdun s Cashew nut, Preservative (sulphur dioxide)

TR -

Please store in cool, dry place.

pany
ing, 277 ABC Road, HIK
Product of China
Best Before (DD/MM/YY)
I A AR (R/R AR
28/06/22

JRH Net Weight: 200 52 g

PR RE B 1 Centre for Food Safety

Food and Environmental
Hygiene Department
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Exemptions from Food Labelling

= MRIFFII2WEFRA > #5557

B A AEER 00 A5 AR 3D
7T BCE T BYIRENAE -

T o IH H F AR
FEER B ARt DAOE RN
BRI EERY)

(ER TR E M IE)

JEILACT T LB F Ry B

HEH G
,.(P’"%Bﬁ%/}i TR TE)

ﬁ%%ﬁfmé%

od and Environmental

As for food labelling, under Schedule 4
of Cap.132W, some food items are
exempted from parts or all of the
general food labelling requirements of
the Regulations.

General exemption Items mainly
included:

Prepackaged food sold at a catering
establishment for immediate consumption

(exempted the whole Schedule)

Individually wrapped confectionery products
in a fancy form intended for sale as single
items

(exempted the whole Schedule)

a%?xéqﬂft\
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Exemptions from Food Labelling

¢ BIIHRUHHERMEHEER > o
MHA S S A A
» o (BRI )

o HIEERSHNNTRSREEEY) i
ﬁ%ﬁﬁwﬁ¥@@$§/)ﬁ§10?@7?F

S o

o (R
1.Ech=
2.5 By 2B A fa R R AL
3. G P Bl B R R A A A T
Hirik)

ﬁ%%iﬁﬁrég

od and Environmental

Individually wrapped preserved fruits

which are not enclosed in any further
packaging and which are intended for
sale as single items

(exempted the whole Schedule)

Prepackaged food packed in a container
the largest surface of which has an area
of less than 10 cm?

» (exempted the

1.list of ingredients

2.statement of special conditions for
storage or instructions for use

3.name and address of manufacturer or

acker
P ) GG BYMZEZEZH D
“9 Centre for Food Safety
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Exemptions from Food Labelling

e/ KSR R i o
» (FRefi=R
1.BokbR
2 (REHH)

A E IR EY)
» (ERREMTRECEER)

ﬁ%%ﬁfmé%

and Environmental
artment

® Fresh fruit and fresh vegetables
» (exempted the

1.list of ingredients

2.durability indication)

® Any food consisting of a single
ingredient

» (exempted the list of ingredients)

. swss i
“9 Centre for Food Safety
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[ Nutrition Label

= e T A
Nutrition
Label

BB LR
Food and Environmental
Hygiene Department
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Nutrition Label

EERREHEE e B N TR LE

B2 (L) =R

o HIERE - wK(LEY) -
HEdl ~ BERIAEHGRE ~ f2=(FE
AEZ ~ SAATITE

ESI TS RSB EE
192 B (HEE R (R RS
v - IR )

B EAE B R .

BB LS
Food

and Environmental

Nutrition label must include the
information on energy and seven
core nutrients (1+7)

— protein, carbohydrates, total fat,
saturated fatty acids, trans fatty
acids, sodium and sugars.

The nutrition label must list the
amounts of any claimed nutrients.
(when the claim is on any type of fat,
cholesterol content must be declared
as well)

For other nutrients, declaration is
voluntary

Centre for Food Safety
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Expressions of Required Nutrients

51007 (25100271  Per 100 g (or .100 ml);
« Per package (if the package

Hj: —+ Hj:l:[/_‘\l:ll:l_‘ . .

g# CEERREE—ERH contains only one single

TTE ) serving); or

2 (A D B R E TS L . .
S i/g’g /E%E%iﬂi « Per serving (if the information
(L ERATE BN & on the serving size in g/ml and

ArE#HE) the no. of servings in the
package are provided)

Nutrition Information gER
*ber 1009/ §100% LI
£ L EHEH
(o) % Nutrition Information B T E——
reiny AW (| BEEMsERs2E8E:2 *,
Protein/ § — 160/ ¥ Serving(s) Per Package: 1 N | BFESE:200 ggt- - A
al fat/ ERIERS 24 ing Size: - :
Total GV B3R e 70 serving 5ize:200g o 78 > e
- Saturated fat/ BEIIARY 09/ & Per 100 (S Per Package, o Smmm g s
Trans fav RNE -5 Energy(kcal) 173 keal 347 keal B4k
AN 629/ =1 | “protein 579 li4g EE(T) 347 7% 17%
Carbohydrates) FARLT g g : -
29/ % | Fat Total 12g 239 EEE 1145 19%
-Sugars! B Ta0mg! E5 Saturated fatty acids 079 13g EmEE 23% 4%
Sodium/ 8 Trans fatty acids Og 0Og e A EE 13% 7%
Carbohydrates 4969 9929 R 0% -
Sugars 3279 6549 BKIEEY 99.2% 33%
Sedium 0mg 0mg L 654 =

Centre for Food Safety
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B SR RERIYEA

Exemptions from Nutrition Labelling

e ®  As for nutrition labelling, under Schedule
Ve =~z R AVAI/AN ’
" ﬁ}% 132W$Kﬁ%<6 7] 6 of Cap.132W, some food items are

?'\BDTQEZG%LTJ@M%E@P% exempted from the nutrition labelling
i = =AY E o requirements of the Regulations.
®  General exemption Items mainly included:
RN
- %ﬁﬁlﬁ E Eﬁ Ejé 1. Individually wrapped confectionery
1. JEIACToE S B E Ry H products in a fancy form intended for
BEHTEHEE o : Isa:z %s s:rgle |temsc.I .
pm s ‘s . Individually wrapped preserved fruits
2. 3':}&@ Sl R B 1Y which are not enclosed in any further
IR 5% ' T EL Z&E’EE,M,J’Q packaging and which are intended for
HZERY o sale as single items.
. ESTEREERRI00 > Vet e peda conane
N N ==
P [EORHY A w3 TR T L than 100 cm?.
REY) -

gr' RUZEF D
LR , ‘9 Centre for Food Safety

Hygiene Department



i SR REIYEA

Exemptions from Nutrition Labelling

BV A S (IFEN) BEEX
ZlvEER

R 3 B
FEE (I - 7~ SBAEEK

A RIS

SR(ANEmEHEE ~ R~ R BEEHZ
ig)

6.

The food does not contain (meeting
definition of zero) energy and core
nutrients

Certain food which is in raw state
without any addition of ingredient
(e.g. meat, marine or fresh water
fish, etc.)

Fruit or vegetable, whether fresh,
chilled, frozen or dried without any
addition of ingredient

Prepackaged food with small sales
volume

Centre for Food Safety
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INEER R HIE

Small Volume Exemption Scheme

s (TAFESAEEE = Prepackaged foods
— o same version
o MHERA o with annual sales
o TFFEIHEEAHE volume not exceeding
#530,000/4 > 30,000 units
e e s may be granted with
g et =& exemption from providing
A o nutrition labelling.

= ARG B = Prior approval from Centre

AR o for Food Safety (CFS) of
FEHD is required.

gr' RUZEF D
PR RE B , ‘9 Centre for Food Safety

and Environmental
ie)

20



R R R IBT-

Example with Exemptions from Labelling

VA AN IEHL RO /K SR B (R e ~ 2R~ /2 BEEEZAY)
Fruit or vegetable, whether fresh, chilled, frozen or dried without
any addition of ingredient

] %» = %’Eﬁ Nutrition Label
B AR} List of Ingredients

m OREHIRVERAA (SR
i 7K R Big x)
Indication of Durabillity (for
Fresh Fruit or Vegetables
ONLY)

(s RYZ ZH D

] A\ Al g 9 centre for Food Safety
Food and Environmental ; z = . 2 1
Hygiene Department



R R ERNPIT

Example of food not exempted from Labelling

HISIIEA A YR

(S

el . Vegetable with

Medlar

b it s | addition of other

Ingredients - Fructus Lyaii, Antioxidant (£220 Sulphur Dioide)

Ingredients

#E M Country of origin - # ¥ Hong Kong
15t Net Weight - 100 g

(ddahnmﬁlﬂ‘ﬂ 4

It F IR £ Best W/Wm

Manufacturer: XXX Company
Address: 1/F, ABC Building, Chai
Wan, Hong Kong.

TR 7 HERE U o P
Store in a cool, dry place
or in refrigerator

RY & 2

s
G“@ Centre for Food Safety

22
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R R ERNPIT

Example of food not exempted from Labelling

AR 7K
ZS

#192%| Dried Mangoes
%\ R R,

o BT TEY

% Ingredients:Man,

iy S'lxir.l’m.rv-u?.\'

(Sulphur Dioxide)

Fruit with addition of
other ingredients

Product of PHILIPPINg

TR

Dried Mangoes
BRAR: TR w5,
BRI (— S 165r)

Ingredients: Mangg,
Sugar,Preservatiw

(Sulphur Dioxide)

L2 10018

Net Weight : 100ig
IS, e
Product of PHILIPPINES

o cnzami
G,‘E) Centre for Food Safety
AT 23



AR S RRRNIST

Example of food not exempted from
Nutrition Labelling

A& A A AN OB AR AR B
R EE

Tree Nuts/Seeds/Cereal grains
etc whether addition of other
ingredients.

AAMIRE (18 ) EF : Bk -
Pk ot m = A AR -
wors woemnens— (MORIN]] FAR : 282%+ (8005%)
L u:
BURAE]
B AL KEUR T A 51
‘ﬂ'.’ﬁ: H/
mrnagr

Best Before: (dd/mm/yy)
RIEHY : MRS - |

Centre for Food Safety
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X =EiR]
Maximum Penalty

s R (EY REY (K 4 = Savewith the exemptions for those
& 8 %)) H p Y (%F items as listed in Schedule 4 qrjd 6 to
132W =) [ff % 4 K 6 i 1] J& the qud and Drugs (Composition an_d
s s AR N Labelling) Regulations (Cap. 132W), if
s e M E BV IR B AP prepackaged food not marked or
TE ?E (2 % %: V) Al /Q E— il 5: labelled properly, it is in breach of
;Ej- 5} iy *ﬁ_géz > B % 9 ?f; Regulation 4 or 4A or 4B of Cap.

| 25 4 3¢ 55 4A EK 5F 4B % 132W.
Y AR E -
= If there is sufficient evidence to prove

s BUAEAEEHDIEDH any contraventi(_)r_l under the Fo_od and
AMATREYAANE  DoeComenaieeny
2=, o Hy S fe 4= : ’

& @f‘k E; + % i’; \\HQ = {:%j E will be taken against the offender.

&) c = L:J' = _ /A E e IE Upon conviction by the Court, the
*HY 1= E'J_EU & 1 1 A i E offender is liable to a maximum fine of

X 50,000 T f1 &5 25 6 i H $50,000 and 6 months imprisonment.

L SR Centre for Food Safety

Food and Environmental
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Thank you

= Technical Guidance
Notes on Nutrition
Labelling and Nutrition
Claims

kk

. RIS R
m&m&a

" EELRBRNEER
it Dapres itk s
5]

http://www.cfs.gov.hk/tc_chi/food leg/fil

»  Method Guidance Notes
on Nutrition Labelling
and Nutrition Claims

eslnl techrucal guidance def g:#}g&%ﬂ!sgaa | http//WWWCfSgOth/eng“Sh/fOOd |eg/f|le

s/nl_technical guidance e.pdf

http://www.cfs.gov.hk/tc_chi/food leg/fil
es/nl_method guidance_c.pdf

http://www.cfs.gov.hk/english/food _leg/file
s/nl_method guidance e.pdf

S
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Food and Environmental
Hygiene Department
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