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Background information

- BN EEYEEOUEY » Genetically modified
SEYRR - NEZITT (GM) food refers to any
FENARRNED R L food or food ingredient
S M EEBYENEY that is, or is derived from,
an organism in which the
genetic material has
been modified using
modern biotechnology
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EAGERYINZ M
Safety of GM foods

- WRFAHE (HE) 2 - The World Health Organization

(WHO) has stated that GM
ETEHU &\i&jl:ﬁ%tﬂj foods currently available on the
= SNE= 3( ISRV EE international market have
BL L - AKOJEES passed safety assessments and
A\ KB B A A [ Pan are not likely to present risks to
human health
. RBEIBANERT - In addition, there is no
53?\%{{ ?th?&‘ AF{h & evidence showing that GM
ENBERLS|IEEYELEE foods have resulted in any food
Ae o7 safety issues in the countries

where they are available for
ﬁ?‘@fﬁ%ﬁ% sale after assessment , aMES
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Relevant regulations

e (LREEKHEERS) « Section 54 of the Public
(56132 % ) 5554 15%5]HH Health and Municipal
FrEft L EREAREN Services Ordinance (Cap.

BV RABEEEARR 132) provides that all
HimzBEY G /ERKL food intended for sale
ERY) for human consumption,

no matter whether it is
GM food or not, must be
fit for human
consumption
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ERNCGSEYINIRE - NEB1EN
Labelling of GM foods in Hong Kong
s R2006F232E (ERNES - "Guidelines on Voluntary

M FEEEIEE]) Labelling of Genetically
Modified (GM) Food” issued
in 2006

- BIEAHEZEHERUER
YIRURE A E L AN B 1 Y

= Enhance consumers’

e U \ knowledge and right to

; 3%\7-“@ Eff@%?liiiﬂﬁg make an informed choice of
Aoz B s 11 B FA1TE &l GM foods
E - Support the local trade’s

Initiative in setting up a
voluntary labelling system

T for GM foods G o

Hygiene Department
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Guidelines on Voluntary Labelling of GM Food

- BB « Purpose
- B L MERMERYIN L - Set out the principles
FEHNENRA underlying the
- DIBRER B BERRMHEER recommended labelling
BRNER approaches for GM food

= Provide reference for the
trade to make truthful
and informative labels in
a consumer-friendly
manner
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Guidelines on Voluntary Labelling of GM Food

- 3 FHERRE - Scope

s 2ACHARER MG mE - Applicable to
HNEYSEBYECRIAITRST prepackaged food that
BREY) contains food or food

Ingredients that are

known to have a GM
counterpart

aty
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Key points to note
- IFETRE - Positive labelling
° Eﬁﬁ%ﬁﬂﬁﬂﬁlﬁwﬂﬂé\ﬁ - Any food items with 5%
5% LA ERERMEYE or more GM materials in
- BA[ER BIEEREES F‘;Jmﬁ their respective food
A EEY) ingredient(s)
> GM foods with significant
. REEE modifications
- REREAREEIAXFUZS
AREARE AR - Negative labelling

= There should be
documentation to
substantiate such

_ declaration G .



ERNERYNBRITEERD A - LHRE
Recommended practice for voluntary GM food labelling —
positive labelling

- BlF1 (RENMLEYIRAZE—BRRINEY) )

- Example 1 (For whole food or food with single ingredient)

POtk

TR (BERNE)

List of Ingredients:

corn (genetically modified)
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BERERYNBBIREZZED A - EHIRE
Recommended practice for voluntary GM food labelling —
positive labelling

- Bl-F2 (MMIEY)
- Example 2 (For processed food)

/1

Bl ¢

ity - oK (ERBEE) - K- ...

List of Ingredients:

flour, corn (genetically modified), water, ......

N

=1
Or
BoRlE: :
Ry - BOKE S K~ Ll

*EHER NS
List of Ingredients:
= (s

YRS - flour, corn®, water, ...... g BYZE2H 0
Food and Envirenmental . . ’ ‘9 centre for Food Safety

Hygiene Department . . *genetlcally modified
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BERNERYNBEBIREERT A - AEH
Recommended practice for voluntary GM food labelling —

Exemption
« AR - Exemption
» AE ol RIS 2R AR | % - Food products which
EZEE ( DNA) =EH do not contain
BZEm detectable
TSR Em ( MEFH ) deoxyribonucleic acid
-SENIEm (DNA) or protein

- Highly refined food
(such as sugar and oil)

- Highly processed
food G onssss
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ERNERYNBRIRERERTD A - WIIER
Recommended practice for voluntary GM food labelling —
additional declaration

- ELFHER N - FERKRmER
BMEDR - AIZFERHENINER

- Provide additional words to inform
consumers the changed characteristics
under the following conditions:

o NP HEEREEEEDEERR
miE =7 Rl
- IhtR ARRRWNEENRFEY
ME R EHERKmIEFEZE DA
- BARFRRmMEMIANEER
: E%E’\JT&EE% ZREA[FRIR mRiE R &

77 Al
- BIREEYNEYRMAZSYE

)64 T
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= Composition or nutritional value is

significantly different from that of its
conventional counterpart

= Level of anti-nutritional factors or

natural toxicants is significantly different
from that in its conventional
counterpart

- Presence of an allergen that is not found

in its conventional counterpart

- Intended use of the food is significantly

different from that of its conventional
counterpart

= An animal gene has been introduced

into food of plant origin
@"9 ;%nﬁ% f?ﬂ]%l sq:fétbu
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ERNERYNBRIRERERTD A - WIIER
Recommended practice for voluntary GM food labelling —

additional declaration

- Bl (NMLE®)
- Example (For processed food)

[

KR (EERELZSHE ) - ...

List of Ingredients:

water, soya beans (genetically modified to contain
_high oleic acid), ......

17
Or
FolER -
7 QS L R
*HE WIS Z 5
List of Ingredients:
water, soya beans*, ......

*genetically modified to contain high oleic acid

== ey /
)6‘ FOBL i GG Y EELE
Food and Envirenmental "9 Centre for Food Safety

Hygiene Department



R

ERNERYNBRITEERD A - RERE
Recommended practice for voluntary GM food labelling —
negative labelling

- RETEE - Negative GM food labelling
N > There should be
A
E\ﬁﬁgﬁﬁ CHERSLEP S documentation to substantiate
5 ETR S, negative labelling
- EBY (B 18 ) REH - Not recommended for food of
F‘E’Jﬁlaﬁzﬁﬁfr@“ﬁ . B which no GM varieties have been
Rieis s AN EiES produced (e.g. orange)
e et - Not recommended to indicate or
’ f@iﬁugﬁﬁ}iﬁ RERER imply that a food as a whole is
T EREGRYREIFE from non-GM sources
K 2 3E 2K )R - Absolute terms, e.g. “GM free”,
RS EREE TR - ) are not recommended

o TREEEBUERS -
fo mm IO EIELLS
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MHEERIRE 1R B
Relevant regulations

« (DMEERMBEERA) (55132
S)FE611RETR - EHALT AR
HWHIENRYAT  EHES
HEMRONEY LRIIEEY)
E L E R AR RV IR &

- (BYIREY) (D HEE MIRE)
Bl (55132WE)ETRR - N
TRITEIREY) - 19RKIRRER
730N EARFC MRS

)64 T
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. Section 61 of the Public Health
and Municipal Services
Ordinance (Cap.132) stipulated
that no person shall give any
food sold by him or display with
any food exposed for sale by him,
a label, which falsely describes
the food

« The Food and Drugs
(Composition and Labelling)
Regulations (Cap.132W) require
that any prepackaged food shall
be marked and labelled in the
prescribed manner @,"'éawze:%:m

Centre for Food Safety
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Thank yow

- (ERMGERYBMIREESI) - "Guidelines on Voluntary
Labelling of Genetically
https://www.cfs.gov.hk/tc_chi/p Modified (GM) Food"
rogramme/programme_gmf/pr
ogramme _gmf gi label.html https://www.cfs.gov.hk/english/
programme/programme_gmf/
programme _gmf gi label.html
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