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fl’!ijﬁ.liﬂﬁ%? Health effects of sodium

TN AT A et g |F =28 /ERY A EE Sodium is essential for body
TTZ= © functions.

8BS SR B L

SIENEE Excessive sodium intake may
increase the risk of developing
high blood pressure.

MBREARFEZE - O518U0 ke
- PEMNBERIEEFER - Untreated high blood pressure

can lead to heart attack, stroke,
kidney failure, etc.

St ot

enmuwszr (o S 3
E H';ud nn':dDEp: m“:‘,t ental g"g Entz}r?g.,1 ffﬂ%ﬁ !‘?:tetL:J

-




. WHO'’s sodium intake
it ENiEE S s :

recommendation
i Sodium
. The daily intake of sodium
- R NS H SRR D o
2 000== 7 (5588 » BIRS/ L of an average adult shou
S %\ﬁﬁ) be less than 2,000 mg (5 g
RS R of salt, slightly less than 1
= level teaspoon of salt)
®° = 1‘\\ \
OPay "'\ - ‘\ @ @
P Eﬁi oo



2 EHE; Local situation

AL T ENE E—FHFE The Report of Population

. Health Survey 2014/2015
AREEHSHSE 2 15-8451 A published by the Department

AT IEEHEES8.8x=E ( 493,520%=

! f Health led th
72l ) - F863% A0S ABRNEE e 1584 yoars had 2 daily
HHFEEE - salt intake of 8.8g per day

(~3,520 mg sodium). The vast
majority (86.3%) of them had
dietary salt intake above the
WHO recommended daily limit.
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Dim Sum

One of the favourite food
choices of Hong Kong people
for breakfast and lunch

Many people habitually visit
Chinese restaurants to enjoy
these products on holidays.
According to the CFS, Dim Sum
was found to be the fifth major
contributors to the total dietary
sodium intake of the adult
population in Hong Kong.



=] Objectives

CEERMELODHNINS = o To investigate the levels of sodium in
dim sum available in the local market

+ /2= B BT 1= \ A= To serve for continuous monitoring of

iﬁ%ﬁm%—izﬁiﬂ MR ORNE S the changes in the sodium contents in

21t dim sum available in the local market
To facilitate the discussion with the

EHHBEYEFRER  FTRNERR trade to provide healthier food

FREMSERBEEIRERNEY) - products with less sodium contents
through recipe reformulation

AR AL\ /D ENE IR E S 4 To formulate advice to the public so as

“ozEiE to lower the sodium intake from
; consumption of dim sum
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‘EB4IO S . S
L:IEIE' ‘EI’:‘I'-%,JJ Criteria of selection of Dim Sum

MEYEE=EER Local food consumption data

ZIN =

2SS A A FERY 2L, (E_[Jiﬁ%%ﬁlﬁ\ Availability in chain Chinese

E@ééﬂﬂ%ﬁﬁ) restaurants (which may reflect
- popularity of the product)

=B 2 = B4 0l \ ;K

B = AERIRAD AL Coverage of different categories

of Dim Sum
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[ SEEE| Criteria of selection of
EIEPR MR 2= sampling location

B EEANZ SHEEENE Chinese restaurants and food

Y1 |5 &6 outlets with more number of
outlets would be accorded

B 5 10 RS i 0 R 2 8 i i I 3 AN U3 [PETISS

=N

Not more than 3 samples will
be collected from the same
outlet / chained store
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i< gEhs Scope of Study

. 12$§,.‘\|5/L;\7|‘1<2|§* » 12 types of dim sum samples*

» 4 types sauce samples

. 4REERIRTK

SO¥ s??luce Sweet sauce Sesame sauce Worcestershlre sauce
(6t gﬂgﬁfﬁm i) (i) I+) 12

centre for Food Safety * ("//‘I‘ '!'f ”7',_'. NO sauce addEd



LRSS

Dim Sum samples

B 2 ) B & 4P
Dim Sum type No. of samples

1 | %% % Steamed plain rice-roll 10
2 | 2= F %k Steamed rice-roll with beef 10
3 |} &% ¥ Steamed rice-roll with barbecue pork 10
4 | % * & Steamed bun with barbecue pork 10
5| &% pF ¢ Steamed bun with pork and vegetables 10
6 |7l & § 4% Pan-fried turnip cake 10
7 | ¥ R ¥t Glutinous rice wrapped in lotus leaf 10
8 | £ f £ Steamed minced beef ball 10
9 |:& 4z Shrimp dumpling / Har gau 10
10| ¥ % Steamed Fan-guo 10
11| ¢ ¢ Shrimp siu mai 10
12 | # & & X Spring roll with shrimp 10

8 Overall 120

Hygiene Department
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RSP

Sauce samples

RER AP

FoH (107 # *3R & X1 *)
Sauce type No. of composite samples
(10 samples composited to 1 specimen)

1 |4 Soysauce 1
2 | HF i Sweet sauce 1
3 \}ﬁ Sesame sauce 1
4 |2 7+ Worcestershire sauce 1
A% Overall 4
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Sampling

Sampling and testing period
> May— August 2021

Location
> Chinese restaurants and

Dim sum shops
(from 53 shops)

Ways serving sauces with Dim
Sum in shops

> Questionnaires
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:,JJ nitIEE Test Items

A HEYZ R OB IE Testing conducted by Food
B P ETT Research Laboratory of the
Centre for Food Safety

PE N T AS | A=
w0 BB R K Dim sum and sauce samples
Pl =|

> TSN = = > Tested for sodium contents
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nﬂ%ﬁ*ﬁ (1) Data analysis (1)

¥EF (Y ]
Nutrients Low level
4 = 1005 # 42:H120% 5. *
Sodium <120mg per 100g*

P kb T (T 0 A R B
The existing Nutrition Labelling Regulation in HK

#ﬁ%ﬂwéiﬁﬁiéﬁ%@?“%@%mﬁﬁwﬂ“&%%é*”
According to the “Shopping card” published by CFS which aims at
facilitating consumers in making good use of nutrition labels

emmnwit® (0 4y =

Hygiene Department
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7L
High level
=+ 1005 428600 % s #
>600mg per 100g#
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B (2) Data analysis (2)

N A =M Analysis of sodium intake
i The amount of nutrient
EiOpaR Lty :
’ TE%Q&HY?%[:Eﬁ wE intake is compared with the
e WHOQO’s recommendation.
-5 H FE/ DA 2,000Z 7% o Sodium — less than

2,000mg daily

,.\IE/L;\fW % Eﬁﬁ%tb%? The sodium contents of dim sum

were compared with those
obtained from previous studies.
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BEICMERATGHAJINZ= & Sodium content of dim sum samples

A &R th &g p £100%.4r 7 £ T0E[F H](F )
Product type Total no. of samples Mean sodium level [range] (mg/100 g)

i ¢ ¢ Shrimp siu mal 10 [490-680]
# ¥ % % Spring roll with shrimp 10 [380-670]
4 # 3% Steamed minced beef ball 10 440 [350-540]
# 42 Shrimp dumpling / Har gau 10 430 [310-550]
¥ zx ¥ Glutinous rice wrapped in lotus leaf 10 420 [270-510]
7 & § 4 Pan-fried turnip cake 10 380 [280-450]
Z R & ¢ Steamed bun with barbecue pork 10 320 [240-380]
% ¥ % Steamed Fan-guo 10 310 [150-410]
éf;ai;d bun with pork and vegetables v 2D Bttt
;téirij; rice-roll with barbecue pork ” 180 [83-260]

2 p #5 ks Steamed rice-roll with beef 10 160 [60-230]

£ %k Steamed plain rice-roll 10 66 [3.0-200]

%48 Overall 120 330 [3.0-680]
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EEMER R LEAIINES S Sodium content of dim sum samples

PR e %1002 4 3 £ THE[FRAI(E )
Product type Total no. of samples Mean sodium level [range] (mg/100 g)
45 ¢ 4% Shrimp siu mai 10 [490-680]
# ¥ % % Spring roll with shrimp 10 [380-670]
4 ¢ 7k Steamed minced beef ball 10 440 [350-540]
¥ 42 Shrimp dumpling / Har gau 10 430 [310-550]
¥ zx ¥ Glutinous rice wrapped in lotus leaf 10 420 [270-510]
7 & § 4 Pan-fried turnip cake 10 380 [280-450]
# R ¢ Steamed bun with barbecue pork 320 [240-380]

7 ¥ % Steamed Fan-guo 310 [150-410]

Steamed bun with pork and vegetables
R
Steamed rice-roll with barbecue pork

230 [140-300]

180 [83-260]

2 @ #2345 Steamed rice-roll with beef 160 [60-230]
66 [3.0-200]

330 [3.0-680]

£ %k Steamed plain rice-roll

% Overall

Hygiene Department Centre for Food Safety
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10054z £(F ~)

Sodium (mg/100g)
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Distribution chart of sodium content of dim sum
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FREE{a]ZR ? Where does sodium come from ?

fe” e
»

\ R
0.2} Ingredients
HEBRRIAMER | N 2
Sauces added during 4
consumption v

FUERF A 0 ES R 3R Ik i)
Salt and condiments/sauces added during
manvufacturing 24
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AR RN OB & 22 How to reduce sodium
’ e ° °

content in dim sum

SZBY)LE ) EI/‘] ([FIEEYE Making reference to the CFS's “Trade
NS ERI55|) Guidelines for Reducing Sodium in Foods”
\pp N A L R > Choose ingredients with lower

> = ) $)JE§‘$W = EEI/]@EH# sodium content
> ﬁi/@y/[\{ﬁ ] B Sﬁnfkﬂﬂ > Reduce the use of salt and
@V;/ seasonings in a stepwise manner

> Use natural ingredients for

- FEARAECHHHER IR Y flavouring and marinating

o LUsrBH ~ B~ /8~ B o Use garlic, chilli, star anise,
A ;ﬁﬂ;‘[&ﬂ]@ﬁ*”ﬁ#@ sxenensus  lemongrass, basil, etc. for

flavouring and marinating

25

ﬁ%ﬁ%ﬁiﬁ anzzan |




ASEE AN S Sodium content in sauce samples

FRAN F1007R & 44 3 E(F L)

Sauce Type Sodium content of composite sample (mg/100g)
2k 2600
Soy sauce
il 2400
Sweet sauce
el
Worcestershire sauce 920
.’Z/’ﬁ%%% 33
Sesame sauce
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H&k>E (% 5/30)

Sodium Intake (mg/dish)
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Sodium intake of dim sum served with sauce

ER S
No soy sauce

Ya #tid
Y4 soy sauce

Yo i
Y% soy sauce



IGEREERIRE A

Ways serving sauces with
Dim Sum in shops

B R 2

Ways serving sauces with Dim Sum

R4 8P (%) (R% - 53)
No. of Shop (%) (n=53)

YU E B B35 R Serve in separate containers 16 (30%)
E ii‘é;‘;‘]: S 1R ’Add direbtly to the dishes 19 (36%)
39 R REE hg A Ask for the advice from consumers 18 (34%)
’*ﬁ?ﬂﬁ’»%%# BB ERAREL o E - kS Ry R e
intake

Consumers can request the dim sum to be served separately from sauces,

and taste before dipping In sauces.

28



B A 3 PIRIE § 3 fR B
. Gk oy .
Simulate two people eating out in Chinese restaurant,
look Into sodium intake for consuming
two dim sum items

ﬁ SR B
Food and Environmental
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Combination of dim sum items with
_relatively higher sodium content

B EY (-3 #iESF 5 (- )
Shrimp siu mai (One dish) Spring roll with shrimp (One dish)
I i€ § () /Ave. Weight (g) 118 119
T394 7 £(F »/100%) 590 480
Ave. Sodium Content (mg/1009)
TH-FHp T E(FR) 700 570
Ave. Sodium content per dish (mg)
Bz E(F ) 1270
Total sodium content (mg)
FAHpE T e R RS p B U A

Sodium Intake per person

% WHO recommended daily
intake upper limit

4 (¥ %)/ Sodium (mg)

635

32%




—FMINBEREN—FMINZE

Combination of dim sum items with one
& with relatively higher sodium content and
~one with relatively lower sodlum content

: 3y (3 ESTR

B (- )

Sodium Intake per person

R Eg R (- )
Shrimp siu mai (One dish) Steamed rice-roll with barbecue pork
(One dish)
I io5€ § (5) /Ave. Weight (g) 118 195
T 354 7 £ (F »/1005%) 590 180
Ave. Sodium Content (mg/1009)
Tio-FJhHp 7T E(FR) 700 350
Ave. Sodium content per dish (mg)
BHpzE(FR) 1050
Total sodium content (mg)
FAHpEE b GRS p B UF AV

% WHO recommended daily
Intake upper limit

J| & (% 5.)/ Sodium (mg)

525

26%




< EG (- B)

Combination of dim sum items with
relatively lower sodium content

EEE (- &)

Steamed rice-roll with barbecue pork (One dish) Steamed bun with pork and vegetables (One dish)
EAHp%ErE b R RS p B U A
Sodium Intake per % WHO recommended daily
person intake upper limit
4 (¥ =)/ Sodium (mg) 290 15%

R (- B) + Ve st
Steamed rice-roll with barbecue pork
(One dish) + %1 soy sauce

G
Sodium Intake

EFEE e (- F)
Steamed bun with pork and vegetables (One dish)

N

F A%k E b Rk p B A A0
Sodium Intake per person % WHO recommended daily intake upper limit
4 (¥ )/ Sodium (mg) 390 20%

_mml_rl




2L E A RN S 2B TASTIIELES C?mparlsop of sod!um cont(.ant in
dim sum with previous studies

5 p gy Shrimp siu mai 590 630 -6.3%
@ yg % % Spring roll with shrimp 480 690 -30%
2 ¢ 3 Steamed minced beef ball 440 430 +2.3%
e 42 Shrimp dumpling 430 470 -8.5%
¥ R 0

Glutinous rice wrapped in lotus leaf 20 410 +2.4%
) & § #xPan-fried turnip cake 380 420 -9.5%
RS .

Steamed bun with barbecue pork <20 370 14%
7 # % Steamed Fan-guo 310 420 -26%
RS -140

Steamed rice-roll with barbecue pork el 210 14%
2 ¢ %5k Steamed rice-roll with beef 160 180 -11%
& %4 Steamed plain rice-roll 66 110 -40%

o A 2 T &
[ R, B R THEAY |
VAS = Decreasing trend in the sodium content of dim sum




% 1

> BB VR Btk R BT

BhogZ E T rEART o

Finding 1:
» Comparing with previous study, sodium contents of dim sum were
generally reduced.

Decreasing trend in the sodium content of dim sum.

womumer 5 ansoen 34
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SRR kA DRI ELRARA o
R ER BB LR CHMEBRE TITH -

Finding 2:

» Large variations in the sodium contents within the same type of
certain dim sum.

This reflects the possibility of the trade to reduce the
sodium contents In these dim sum.

emmrarE 00 ayzaen >
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Finding 3:
» Adding sauces to dim sum further increases sodium
contents of dim sum.

Consumers can request the dim sum to be served
separately from sauces, and taste before dipping in
sauces.

(O e NP,
S s QO Bl i

36



RN EEER

ﬁ &
Hygies

m

/

BEMONNZE - /NOiEETER(E
/DJJ,.\IJ:_I/L:\$§+EE/]$WE%§ RS o PRIFIIE
MZTIEMEE -

i

I

%*ﬁﬁi%mﬁlb\f—i”?/ﬂ TFZE L - EE
GO/t E—EBYNKRES AEESDE
=8 - MEwENE @ NEZReE/ D=

PRS2 T s eI
G' ‘9 Entz}r?g.,1 ffﬂ%ﬁ !‘?:tetL:J

Advice to Consumers

Pay attention to the sodium
contents in dim sum, choose
carefully, and be aware that sodium
contents of certain types of dim
sum are higher. Maintain a
balanced diet with variety.

Request the dim sum to be served
separately from sauces, and taste
before dipping in sauces. Dip lightly
in the sauces, if needed.
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X HAYE:SE (1) Advice to Trade (1)

Be aware of the sodium contents of

o BB B PTRERNR OINE = - dim sum on sale as it has public
HORERBREE health implications.
=HELSLZEYZETPNOLE (FRIEEY Reduce the sodium contents of dim
HINSERNERIET|)  XBEERIEBERE sum through modification of

PSEE ,%:é@a,ﬂ DUV EE OIS 2 - () preparation methods and use of
a0 EARERZ BN - ERARA NErediens Dy maKing reference to
@Blﬂpﬂﬂﬂﬁﬂﬁﬁ %) the CFS Tra. eG.w elne'sl, or

\@ @,, Reducing Sodium in Foods". (e.g.
_4 choose ingredients with lower
N sodium content, use natural
ingredients for flavouring and
: : 38
o mamer off anzan marinating]
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X HAYE:S (2) Advice to Trade (2)

Serve sauces in separate containers
\ ”I B A ) =58 Y ym
PUB T B=rEEEN  BEHETRE to allow consumers to add sauces

EE//J\J]DE EIJ_'_I/D

o

g

based on their preference.
Apart from providing the standard

[RIBEAEE S SRIELOIN - oI AEg /D portion size of dim sum, offer dim
NeE(MBFFHEEREEEE)ELL - sum in smaller portion size (e.g.
EE S ER EIDRREE ) ) S AR R IE o provide options for consumers to
order by piece) for consumers to
ERGERR  BREENSERGY 000 dwedonierneeds.
N Py en setting set menu, preven
BOEE  SEENSERENID « e e e

% & combination of Dim Sum items with
< higher sodium contents and offer
&, ) ) i :

“  Dim Sum items with lower sodium
Eﬁ%ﬁﬁﬁig gﬁ%amfﬁqw | contents more often. 39
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