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Current Work of the Government on Salt and Sugar Reduction
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Assessing and monitoring local situation Formulating strategies
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Established the International Advisory Panel on Reduc-
tion of Salt and Sugar in Food to advise on international
successful experience.

Conducting risk assessment studies on sodium con-
tent, such as:
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Sodium Content in Soups
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Established the Committee on Reduction of Salt and
Sugar in Food to help identify local reduction targets and

priority areas.
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Sodium Content in Local "Meal-on-One-Plate"
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Conducting risk assessment studies on sugar content,
such as:
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The Chairperson of the Committee on Reduction of Salt and Sugar in
Food, Mr Bernard Charnwut Chan (centre); the Permanent Secretary
for Food and Health (Food), Mrs Cherry Tse (first left); and the Direc-

tor of Food and Environmental Hygiene, Miss Vivian Lau (first right), in
a photo with the participants of Junior Chefs' Culinary Ideas of Salt

and Sugar Reduction Competition in 2016.
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Sugar Content in Local Sweet Soups
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Three Directions
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Starting from an early age
(e.g. the Department of Health's EatSmart@school.hk)
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Sugar Content in Popular Chinese-style
Beverages Consumed with Meals

P.1



X iR SSR i EBNIRIT LI

Current Work of the Government on Salt and Sugar Reduction
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Promotion and public education
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Organised publicity activities under the theme “Hong
Kong’s Action on Salt and Sugar Reduction”.
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The theme of Food Safety Day 2016 was “Hong Kong’s Action on Salt
and Sugar Reduction - Healthy cooking starts small”. The final adju-
dication and award presentation ceremony of the Junior Chefs’ Culi-

nary ldeas of Salt and Sugar Reduction Competition was held on the
same day of the event.
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Salt and Sugar Reduction & Nutrition Labelling Video Competition
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The theme of Food Safety Day 2015 was “Hong Kong’s Action on Salt
and Sugar Reduction”. The final adjudication and award presenta-
tion ceremony of Salt and Sugar Reduction & Nutrition Labelling

Video Competition was held on the same day of the annual signature
event.
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and Low-Sugar Front-of-pack Label Design Competition
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Launched the Low-Salt and Low-Sugar Front-of-Pack Label Compe-

tition and Smart Choices for Low-Salt and Low-Sugar Slogan Writing
cum Poster Design Competition in 2017.
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Further information on salt and sugar reduction
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Please visit the CFS thematic website:

fR{KIE & H RY SR A1 AE
https://goo.gl/EBO98A
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Reduction of Dietary Sodium and Sugar
https://goo.gl/Eh9jnd

or visit Facebook page on Hong Kong’s Action on Salt and Sugar Reduction:
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Food and Environmental
Hygiene Department
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Centre for Food Safety
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Committee on Reduction
of Salt and Sugar in Food
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