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Background

> [ R IR iE BT ST e 1 A Bt 5 » The International Agency for
iEeBNEEAS / EREE Research on Cancer (IARC)
HEBMANEBMEERZ and Joint FAO/WHO Expert
EE (BEXZEg ) it Committee on Food Additives
HARZLEENZENE - IR (JECFA) have recently
2023F7814H3EFRER - evaluated the safety of

aspartame and released the
results on 14 July 2023.
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What is aspartame?
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» Approximately 200 times

Aspartame is an intense, low-
calorie artificial sweetener.

Widely used since the 1980s in
various food products like
soda, chewing gum and ice-
cream.

sweeter than table sugar and
thus smaller amounts can
achieve the same level of
sweetness as sugar in food.



HEERZLBLAG?
What is aspartame?

> AEZFIZEMIEXAFERNR » Aspartame is made of the
ERAN - 2Rl XL two naturally occurring

AN - amino acids, aspartic acid
and phenylalanine.
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What is aspartame?

. » After ingestion, aspartame is
r REMREEREZSHRTEK ¢ -
ully hydrolysed to aspartic
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acid, phenylalanine and
EEEEZW%%% - f@ﬁfé%%r methanol, all occur naturally
NV IE] 57 <

in the body and in a wide

0 variety of food.
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Safety of aspartame
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» Aspartame has been the

» Aspartame is recognised by the

subject of extensive
investigation for more than 40
years.

JECFA evaluated the safety of
aspartame in 1981 and
established an acceptable daily
intake (ADI) of 40 mg/kg body
weight per day.

Codex Alimentarius Commission
as suitable for use in foods as a
sweetener.
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Safety of aspartame

> ARBNINHRER - BFE » Given the availability of new

EIE R BN S EER research results, IARC and
NREFXEFZEEHINET (F JECFA have recently conducted
A BRI - DU independent and

B AKX LB R AR R B R complementary reviews to
EfEEMEMEERME - assess the potential

carcinogenic hazard and other
health risks associated with
aspartame consumption.

ﬁ RS g(i YEELL
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department

=



R T R BN E X Z E SN
Evaluations by IARC and JECFA

» BIREREMTEERyEZes > IARC classified aspartame as possibl

A A EREMY AR carcinogenic to humans (Group 2B
N based on limited evidence for cancer
B XX BRSSO

sES \SESRE (4HR2B) - in humans.

» In the three observational studies
2 =
> IR R RS AR S R A that allowed an assessment of

E/Jﬁﬁﬁf%'%ﬁ Z};EP .B’T\Erﬁf ' aspartame and cancer, IARC noted
jﬂ[é’f;ﬁ? SRR NSl IRE] that a positive association was
EI’J AR on 2 FB iy JEL P 5 LE 1) observed between the consumption

of artificially sweetened beverages

> 5fﬁ'ﬁ . REEHERR B « R B and the risk of liver cancer.

s THEERFES/HIEMLRR  » However, chance, bias or confounding

friE o could not be ruled out as an
explanation for the positive findin
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Evaluations by IARC and JECFA

» EXZEENERE  BEFHY » JECFA concluded that no convincing
EINGE S8 ﬁﬁﬁj}"’"}ré% evidence from experimental animal

IEE AR ES AR or human data that aspartame has
CIg adverse effects after ingestion.

» ROEEHEEMERNELEipmE  ~ Not possible to establish a link
s ) o between aspartame exposure in
S nAL VA S animals and the appearance of
> HCAABEENKZHRRAZZERE cancer.
B - » Dietary exposure to aspartame does
» EIBIENME IR A RKKLRIZFTE] not pose a health concern.
ENEHOEBAZEIEHE2T » Noreason to change the previously
2 E0-40=7%) - established ADI of 0-40 mg/kg body

weight for aspartame.
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Sweeteners in Food Regulations (Cap. 132U)

> EAE - FTARHKE - 833 XL » In Hong Kong, all sweeteners

Bl - = (BYIAGRHRE AR 5)) including aspartame are
(E132UE)RE - regulated under the Sweeteners

in Food Regulations (Cap. 132U).

L FENCEERay o Esms; > Al these permitted sweeteners
FREREEENTE RIS - have already undergone safety

evaluation conducted by JECFA.




Advice to trade
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» Use only the permitted

sweetener in food and the
quantity added is limited to
the lowest possible level
necessary to accomplish its
desired effect.

Food additives including
sweetener in prepackaged food
must be listed by their
functional classes and specific
names or identification
numbers.



