\

PSR I S Y B Y B BB TS 0
Nitrite/mitrate added 1n food and labelling

. EEYDEARNGE
. BeEmSyEnhHELEET]

SE St i ) am g

Trade Consultation Forum

L EAmRELR 11/3/2022

BN g BYNR 2R
" Food and Environmental ’ ‘9 centre for Food Safety
Hygiene Department
=




N

VI AN IR e A B2

Nitrite /nitrate added in food and labelling
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Food trade may add
nitrite/nitrate added in food
(e.g. processed meat),, the
Centre for Food Safety is now
called on the trade again to
comply with the legal
requirements, follow good
manufacturing practices, use
permitted food additives and
label in an appropriate manner.
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Functions of nitrite /nitrate in food
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Use as preservatives in
food (e.g. processed
meat) to suppress the
growth of bacteria, in
particular Clostridium
botulinum

Clostridium botulinum can
produce a neurotoxin that
IS life-threatening even at
very low levels
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Functions of nitrite /nitrate in food

= BAEE T AR = Enhance the colour of
processed meat
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[k = Aid the development of
the characteristic cured

flavour

= PG IEAER AR N S LT
FE AR SRR

= Prevent the formation of
off-flavours from oxidation
during storage
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Safety of nitrite and nitrate
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Nitrite and nitrate are permitted
for use in foods in many places
(e.g. Mainland China, the United
States, the European Union and
Australia)

The Joint Food and Agriculture
Organization / World Health
Organization Expert Committee
on Food Additives (JECFA)
evaluated the safety of nitrite
and nitrate, and allocated
health-based guidance values to
them respectively
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Regulation of Preservatives
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Food trade using
preservatives in food must
comply with the Preservatives
iIn 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.
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Regulation of Preservatives
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SCHEDULE 1.

[s5.2,3 & 11 & Sch. 1A]~

FooD wHICH MAY CONTAIN FOOD ADDITIVE AND THE
DESCRIPTION AND PROPORTION OF FOOD ADDITIVE IN
EAcCH CASE.

Column 1+ Column 2+ Column 3¢ | Column 4¢
e Permitted food additives+ Maximum ¢
permitted
level (ppm.
unless
Food category or « INS+ otherwise
No.» sub-category+ no.¢ Name + specified) » Notes
824 1¢ | Cured and heat-treated | 250+ Sodium nitrites 125¢ "‘_-,_
meate i . <
251+ Sodium nitrates 5000 |0
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Labelling Leglslatlon of Prepackaged Food
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Name and address
of manufacturer or packer
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and its specific name or
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Indication of durability
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Count, weight or volume instructions for use
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Labelling Legislation of Prepackaged Food
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At present, The Food and Drugs
(Composition and Labelling)
Regulations (Cap. 132W), requires the
following information to be legibly
marked on the food label of all
prepackaged food, unless otherwise
exempted-

Name of the food;

List of ingredients (including
ingredients, allergenic substances
and additives);

Indication of durability;

Special conditions for storage or
instruction for use;

Count, weight or volume;

Name and address of
manufacturer or packer; and

Nutrition label.
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Labelling of Food Additives in Prepackaged Food
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According to the Food and Drugs
(Composition and Labelling)
Regulations (Cap. 132W), if a food
additive is used in a prepackaged food
available in Hong Kong, it must be —

listed by its functional class;
together with

its specific name; or

its identification number under
the International Numbering
System for Food Additives; or

its identification number under
the International Numbering
System for Food Additives with
the prefix “E” or “e”.
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Labelling of Food Additives in Prepackaged Food
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For instance, if sodium nitrate is
added to the food as a preservative,
it has to be labelled in the ingredient
list as either :

Preservative (sodium nitrate ) or
Preservative (251) or Preservative
(E251) or Preservative (e251)
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‘Negative Claims’

T REEE B RERNTESE “Negative claims” are commonly
AL o found in pre-packaged foods.
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Some foods claim to be "free" of
— b LS Z( S High substances that are not inherent in
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‘Negative Claims’

BRI SEIEES AR = These claims may have
5 - EREFEEN ' BE different meanings. The

B NESREHEF trade should be vigilant
R e A EmiEksr  about making “negative
HEHFETREIS - claims”, which should not

be misleading and should
avoid giving consumers
erroneous impressions
about the composition of
products.
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Maximum Penalty
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If there Is sufficient
evidence to prove any
contravention under the
Regulations, legal action will
be taken against the
offender. Upon conviction
by the Court, the offender is
liable to a maximum fine of
$50,000 and 6 months
Imprisonment.
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Reference
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https://www.cfs.gov.hk/english/fag/faq

03.html

o BEITH
https://www.cfs.gov.hk/english/fag/faq

14 .html

http://www.cfs.gov.hk/english/program
me/programme_ nifl/programme _nifl fa

g.html

o BYINIIE | 5534
https://cfs.fehd.hksarg/english/fag/faq
02.html

B Frequently Asked Questions

— Food Labelling

https.//www.cfs.gov.hk/english/fag/faq
03.htm|

— Nutrition Labelling

https://www.cfs.gov.hk/english/fag/faq
14.html

http://www.cfs.gov.hk/english/program
me/programme_ nifl/programme_nifl_f

ag.html

— Food Additives / Contaminants
https://cfs.fehd.hksarg/english/fag/faq
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https://www.cfs.gov.hk/english/faq/faq_03.html
https://www.cfs.gov.hk/english/faq/faq_14.html
https://www.cfs.gov.hk/english/faq/faq_03.html
https://www.cfs.gov.hk/english/faq/faq_14.html
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Reference
TR EEE AR 2B B Know More About the Label of
http://www.cfs.gov.hk/tc_chi/multimedia Prepackaged Food
/multimedia_pub/files/food label pos.p  http://www.cfs.gov.hk/english/multimedi
df a/multimedia_pub/files/food label pos.
pdf

« BrwiHFZEEH GSFA BiEE
https://www.fao.org/gsfaonline/additive B GSFA Database Search by Codex
s/search.html Alimentarius Commission

https://www.fao.org/gsfaonline/additive
s/search.html
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http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/food_label_pos.pdf
https://www.fao.org/gsfaonline/additives/search.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/food_label_pos.pdf
https://www.fao.org/gsfaonline/additives/search.html
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Thank you
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