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PHOs is the main source’

of IP-TFAs (2)

Sources of PHOs

In the industrial process of
hydrogenation, edible oils/ fats are
modified into PHs by controlling
various elements (e.g. hydrogen
pressure, temperature, catalysts, etc.),
its aim:

O Produce PHO-containing products of
different hardness: Have a longer
product shelf life, higher flavour
stability, and more resistant to
repeated heating

Common PHO-containing food

products:

O Margarines/ Vegetable shortenings,
pastries, pies, biscuits, cakes and
various kinds of baked food



MEILREERIIEIHEE

& 2018F 8 0 0“\@@0 WHO: REPLACE action package

REPLACE T8I HZE - B

22023 FEEFIKE
nn1 \}:\EF'/J%B?I%EJ_E/J
2 T RE AA &

B 20184 2 A3

1—r7|<r|37ﬂ§nJr$UEF'E’J—IE

FETE: ZIF "Ens

(B, e nnﬁi\r':l:'@ﬁﬁ
O WEEFREME - &K
BAILZSEENXTIIE
I lE N B Y2 = 3 Fs

HJFF

Regulating IP-TFAs

launched in 2018, with a goal of
eliminating IP-TFAs from the global
food supply by 2023

e Government: An Action Plan to
Prevent and Control Non-
communicable Diseases in Hong
Kong announced in 2018; one of the
key tasks is to eliminate PHO in the
food supply
O Eliminate the food safety risks

)

associated with the consumption of
128 TOWARDS IP-TFAs by protecting public health
ﬂ 2025 at source
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Harmful Substances In
Food (Amendment)
Regulation 2021

Food and Drugs
(Composition and
Labelling) (Amendment)
Regulation 2021

In relation to regulating
PHOs
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Regulation 3A Prohibition of import and
sale of certain food or oil etc. containing
prohibited substances

(2) A person must not import for human
consumption any oil or fat or a mixture of oil
and fat containing partially hydrogenated oil.

(3) A person must not sell, or consign or deliver for
sale, for human consumption any food
(including any oil or fat or a mixture of oil and
fat) containing partially hydrogenated oil.”
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Food and Drugs
(Composition and Labelling)
(Amendment) Regulation
2021
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Schedule 3 MARKING AND LABELLING
OF PREPACKAGED FOODS
Section 2 List of ingredients

(4F) If a food consists of or contains hydrogenated

oil—

(a) the list of ingredients must contain a reference
to “hydrogenated oil”; or

(b) the name of the oil , as appearing in the list of
ingredients, must be qualified by the word
‘hydrogenated”.

Schedule 4
SCHEDULE 3

ITEMS EXEMPT FROM

‘Any food consisting of a single ingredient other
than hydrogenated oil”
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Interpretation of Food and Drugs °

(Composition and Labelling)
(Amendment) Regulation 2021

e [ood containing hydrogenated oll
should be labelled on prepackaged
food accordingly
O E.g. “hydrogenated”, “hydrogenated

oil”, “hydrogenated fat”, “fully
hydrogenated oil”, “fully
hydrogenated fat”, etc..

e As PHO is regarded as a prohibited
substance in food, oil in a product
labelled "hydrogenated" in the
ingredient list means fully
hydrogenated oil



(2021 FEEAF=EY  Guidelines on the

Harmful Substances in

H(BET)MRBI) 18 Food (Amendment)
$g== sk Regulation 2021
Chapter 3: PHO

Revised Jan 2022
25
2022&1% ﬂ/ T  Para3.7 footnote 3 on pl10

- S10E M3 7TEREEMRS g & + FAQ 17 on p17

. 15 16ENSEI7EE RS 24



10

=HUNEE Trader’s responsibility

2

e Provide accurate

® ERVIRE FIeftERINE information on food labels,

- flgn: e.g.

O feriasmy=n o Information on the

O =& F8ORIUEHKS ingredient list

= e o TFA content on the

® E@%E@ﬁﬁﬁ@ B D nutrition label

B b . iie., .. ® Checkwith suppliers for the
® HY={RFRmMIHIBRIE details of ingredients

AR S A4 o Keep proper documentary

proofs of ingredient details
of products
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Analyse fatty acids in
food

e CFS makes reference to
Internationally accepted

methods to analyse fatty acids
in different food matrices, e.g.

o AOAC 996.06

o AOAC 2012.13/BS EN ISO

16958:2020

e Other suitable standardised

methods with similar

performance characteristics
may also be used if they can

11

be proven to deliver equivalent

results
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Estimation of IP-TFAs irll2

food

CFS will estimate IP-TFAs in food by

the EU approach*

O May further investigate the source of
TFAs in the food on any hydrogenated
oil ingredients if IP-TFAs exceeded 2%
of total fat*

Additional means for single non-
blended fats and oils: lodine Values
(IV) to indicate degree of saturation
(not applicable for mixed oils or food

products)
O |V <4: Fully hydrogenated oil
O IV >4: PHO

*EU approach (
*WHO 2% upper limit (

)

)


https://publications.jrc.ec.europa.eu/repository/handle/JRC125335
https://www.who.int/publications/i/item/9789240010840
https://publications.jrc.ec.europa.eu/repository/handle/JRC125335
https://www.who.int/publications/i/item/9789240010840
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Identification of PHO in *°
food

Trader (i.e. importers, manufacturers,
distributors and retailers) are advised
to keep proper documentary proofs of
ingredient details for at least 24
months after the food was acquired or
supplied, and provide them for
iInspection if deemed necessary
Examples:

O Confirmation letters from the
suppliers and their  exporting
authorities
Product specifications
Business contracts
Ingredient lists
Reports from competent laboratories

OoOooao



14

EYBRiEHLSEERN Materials for food traders

r Designated webpage for “Guidance to
%ﬁ; R LREERIIRIAYIES] Replace Industrially-produced Trans

Fats in Food”
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https://www.cfs.gov.hk/english/food_leg/food_leg_Guidance_to_REPLACE_Trans_Fats_in_Food.html
https://www.cfs.gov.hk/tc_chi/food_leg/food_leg_Guidance_to_REPLACE_Trans_Fats_in_Food.html
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Effect Date

e The relevant provisions of the
amendment regulations
requlating PHO will come into
operation on December 1, 2023.

e The other provisions stipulating
the maximum levels of other
harmful substances in food will all
come into operation on June 1,
2023.
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