
Energy Nutrition Information

Protein

Carbohydrates

Sugars

Total Fat

Saturated Fat

Trans Fat
Sodium (or Salt)

�S�u�p�p�o�r�t�s� �a�c�t�i�v�i�t�i�e�s� �o�f� �h�u�m�a�n� �b�o�d�y�.

�I�f� �e�n�e�r�g�y� �i�n�t�a�k�e� �i�s� �m�o�r�e� �t�h�a�n
�e�n�e�r�g�y� �s�p�e�n�t�,� �b�o�d�y� �w�e�i�g�h�t
�w�i�l�l� �i�n�c�r�e�a�s�e�.

�E�n�e�r�g�y� �r�e�q�u�i�r�e�m�e�n�t� �v�a�r�i�e�s� �w�i�t�h
�i�n�d�i�v�i�d�u�a�l�s�.

�E�s�s�e�n�t�i�a�l� �f�o�r� �g�r�o�w�t�h� �a�n�d
�m�a�i�n�t�e�n�a�n�c�e� �o�f� �b�o�d�y�,� �m�u�s�c�l�e�,
�b�o�n�e�s� �a�n�d� �t�e�e�t�h�.

�D�a�i�l�y� �i�n�t�a�k�e� �g�o�a�l�:� �6�0�g

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t

�D�a�i�l�y� �i�n�t�a�k�e� �g�o�a�l�:� �3�0�0�g

�M�a�j�o�r� �s�o�u�r�c�e� �o�f� �e�n�e�r�g�y�.

�D�a�i�l�y� �i�n�t�a�k�e� �u�p�p�e�r� �l�i�m�i�t�:� �5�0�g

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t

�I�m�m�e�d�i�a�t�e� �s�o�u�r�c�e� �o�f� �e�n�e�r�g�y
�f�o�r� �b�r�a�i�n� �a�n�d� �m�u�s�c�l�e�s�.

�E�x�c�e�s�s�i�v�e� �i�n�t�a�k�e�:� �h�i�g�h�e�r� �r�i�s�k� �o�f
�o�v�e�r�w�e�i�g�h�t�/�o�b�e�s�i�t�y� �a�n�d� �d�e�n�t�a�l
�c�a�r�i�e�s�.

�E�n�e�r�g�y

�P�r�o�t�e�i�n

�T�o�t�a�l� �f�a�t

�-� �S�a�t�u�r�a�t�e�d� �f�a�t

�-� �T�r�a�n�s� �f�a�t

�C�h�o�l�e�s�t�e�r�o�l

�C�a�r�b�o�h�y�d�r�a�t�e�s

�-� �S�u�g�a�r�s

�S�o�d�i�u�m

�5�9�k�c�a�l� �(�2�5�0�k�J�)

�1�.�5�/�g

�0�.�8�/�g

�0�.�2�/�g

�0�/�g

�0�/�m�g

�1�1�.�3�/�g

�4�.�7�/�g

�1�5�0�/�m�g

�M�a�i�n�t�a�i�n� �n�o�r�m�a�l� �n�e�r�v�e
�t�r�a�n�s�m�i�s�s�i�o�n� �a�n�d� �m�u�s�c�l�e
�c�o�n�t�r�a�c�t�i�o�n�.

�D�a�i�l�y� �i�n�t�a�k�e� �u�p�p�e�r� �l�i�m�i�t�:� �2�.�2�g

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t�D�a�i�l�y� �i�n�t�a�k�e� �u�p�p�e�r� �l�i�m�i�t�:� �2�0�0�0�g

�N�o�t� �r�e�l�a�t�e�d� �t�o� �e�n�e�r�g�y� �r�e�q�u�i�r�e�m�e�n�t

�E�x�c�e�s�s�i�v�e� �i�n�t�a�k�e�:� �h�i�g�h�e�r� �r�i�s�k� �o�f
�h�i�g�h� �b�l�o�o�d� �p�r�e�s�s�u�r�e� �a�n�d
�s�t�o�m�a�c�h� �c�a�n�c�e�r�.

�M�a�y� �r�a�i�s�e� �t�h�e�"�b�a�d�"� �c�h�o�l�e�s�t�e�r�o�l� �a�n�d� �a�l�s�o
�l�o�w�e�r� �t�h�e� �"�g�o�o�d�"� �c�h�o�l�e�s�t�e�r�o�l� �i�n� �b�l�o�o�d
�a�n�d� �i�n�c�r�e�a�s�e� �t�h�e� �r�i�s�k� �o�f� �h�e�a�r�t� �d�i�s�e�a�s�e�.

�M�a�y� �r�a�i�s�e� �t�h�e� �"�b�a�d�"� �c�h�o�l�e�s�t�e�r�o�l� �i�n� �b�l�o�o�d
�a�n�d� �i�n�c�r�e�a�s�e� �t�h�e� �r�i�s�k� �o�f� �h�e�a�r�t� �d�i�s�e�a�s�e�.

�D�a�i�l�y� �i�n�t�a�k�e� �u�p�p�e�r� �l�i�m�i�t�:� �2�0�g

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t

�E�x�c�e�s�s�i�v�e� �i�n�t�a�k�e�:� �h�i�g�h�e�r� �r�i�s�k� �o�f� 
�o�v�e�r�w�e�i�g�h�t� �o�r� �o�b�e�s�i�t�y�.

�D�a�i�l�y� �i�n�t�a�k�e� �u�p�p�e�r� �l�i�m�i�t�:� �6�0�g

�B�a�s�e�d� �o�n� �a� �2�0�0�0�-�k�c�a�l� �d�i�e�t

�A�s� �e�n�e�r�g�y� �r�e�s�e�r�v�e� �a�n�d� �m�a�i�n�t�a�i�n� �n�o�r�m�a�l
�b�o�d�y� �f�u�n�c�t�i�o�n�s�.

cfs.gov.hk cfs.hk

Per 100/g

Milk

USE BY

21/11/2022
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November

BEST

BEFORE

21/11/2022

麵
Noodle

麵
Noodle

麵
Noodle

MILK

Nutrition Information 營養資料

配料：水、全脂奶粉、糖、朱古力� �(可可豆、

奶、抗氧化劑� �(�E�3�0�4�, �E�3�0
�7�, �E�3�2�2�)� �(含

有奶類

產品及大豆�)�)、乳化劑� �(�E�4�7�1�)、
穩定劑� �(�E�4�0�7

、�E�4�1�2�)、� 酸度調節劑� �(�E�3�3�1�)、
食鹽。

此日期前最佳：
�B�e�s�t� �B�e�f�o�r�e� � � � � � � � 

日� � � � � � � 月� � � � � � � � 年
�1�0� � � � � � �1�2� � � � � � �2�0�X�X

淨容量 �1�5�0�0毫升

Net Volume 1500mL

製造商�/包裝商：

�A�B�C國際有限公司

香港健康路�1�2�3號

�M�a�n�u�f�a�c�t�u�r�e�r�/�P�a�c�k�e�r

�A�B�C� �I�n�t�e�r�n�a�t�i�o�n�a�l� �L�t�d�.

�1�2�3� �H�e�a�l�t�h�y� �R�o�a�d�,� �H�.�K�.

朱古力奶
CHOCOLATE

MILK

貯存方法：保持冷凍

Conditions for storage: Keep Frozen

�I�n�g�r�e�d�i�e�n
�t�s�:� �W�a�t�e�r�,� �W�h�o�l�e� �M�i�l�k� �P�o�w�d

�e�r�,� � 

�S�u�g�a�r�,� �C
�h�o�c�o�l�a�t�e

� �(�c�a�c�a�o� �b
�e�a�n�s�,� �m�i�l�k�,� 

�a�n�t�i�o�x�i�d�a
�n�t� �(�E�3�0�4

�,�E�3�0�7�,�E�3
�2�2�)�(�c�o�n�t�a

�i�n�s� 

�m�i�l�k� �p�r�o�d�u
�c�t�s� �a�n�d� �s

�o�y�b�e�a�n�s
�)�)�,� �E�m�u�l�s�i�f�i�e�r� 

�(�E�4�7�1�)�,� �S
�t�a�b�i�l�i�z�e�r� 

�(�E�4�0�7�,�E�4
�1�2�)�,� �A�c�i�d

�i�t�y� 

�R�e�g�u�l�a�t�o
�r� �(�E�3�3�1�)�,

� �S�a�l�t�.

KNOW  ABOUT 
FOOD  LABELLING

�F�o�o�d� �l�a�b�e�l�l�i�n�g� �i�s� �n�o�t� �o�n�l�y� �a� �l�e�g�a�l� �r�e�q�u�i�r�e�m�e�n�t� �f�o�r� �f�o�o�d� �t�r�a�d�e�r�s�,� �b�u�t� 
�c�a�n� �b�e� �u�s�e�d� �t�o� �k�e�e�p� �f�o�o�d� �s�a�f�e�,� �r�e�d�u�c�e� �f�o�o�d� �w�a�s�t�e� �a�n�d� �k�n�o�w� �t�h�e� 
�i�n�g�r�e�d�i�e�n�t�s� �a�n�d� �a�l�l�e�r�g�e�n�s� �i�n� �t�h�e� �f�o�o�d� �f�o�r� �m�a�k�i�n�g� �i�n�f�o�r�m�e�d� �c�h�o�i�c�e�s�.

Name of Food

Durability

Name and address of
manufacturer or packer

Count, weight or volume

List of ingredients

Statement of special
conditions for storage
or instruction for use

�I�t� �s�h�o�u�l�d� �b�e� �l�e�g�i�b�l�y� �m�a�r�k�e�d

�a�n�d� �s�h�o�u�l�d� �n�o�t� �b�e� �f�a�l�s�e�,

�m�i�s�l�e�a�d�i�n�g� �o�r� �d�e�c�e�p�t�i�v�e� �a�s� 

�t�o� �t�h�e� �n�a�t�u�r�e� �o�f� �t�h�e� �f�o�o�d�.

�"�U�s�e� �b�y�"� �o�r� �"�B�e�s�t� �b�e�f�o�r�e�"
�d�a�t�e

�I�n�g�r�e�d�i�e�n�t�s� �s�h�o�u�l�d� �b�e� �l�i�s�t�e�d� 
�i�n� �d�e�s�c�e�n�d�i�n�g� �o�r�d�e�r� �o�f� �w�e�i�g�h�t� 
�o�r� �v�o�l�u�m�e� �d�e�t�e�r�m�i�n�e�d� �a�s� �a�t� 
�t�h�e� �t�i�m�e� �o�f� �t�h�e�i�r� �u�s�e� �w�h�e�n� �t�h�e� 
�f�o�o�d� �w�a�s� �p�a�c�k�a�g�e�d

�F�o�o�d� �a�l�l�e�r�g�e�n�s� �s�t�a�t�e�d� �i�n� �t�h�e� 
�l�a�w� �m�u�s�t� �b�e� �s�p�e�c�i�f�i�e�d� �i�f� �t�h�e�y� 
�a�r�e� �p�r�e�s�e�n�t� �i�n� �t�h�e� �f�o�o�d�.

�F�u�n�c�t�i�o�n�a�l� �c�l�a�s�s� �o�f� �a�n� 
�a�d�d�i�t�i�v�e� �a�n�d� �i�t�s� �s�p�e�c�i�f�i�c� �n�a�m�e� 
�o�r� �i�n�t�e�r�n�a�t�i�o�n�a�l� �i�d�e�n�t�i�f�i�c�a�t�i�o�n� 
�n�u�m�b�e�r� �(�w�i�t�h� �o�r� �w�i�t�h�o�u�t� �t�h�e� 
�p�r�e�f�i�x� �"�E�"� �o�r� �"�e�"�)� �s�h�o�u�l�d� �b�e� 
�s�p�e�c�i�f�i�e�d� �i�f� �i�t� �i�s� �u�s�e�d�.

Shelf Life Nutrition label
�T�h�e� �d�a�t�e� �o�n� �t�h�e� �l�a�b�e�l� �m�a�k�e�s� �i�t� �c�l�e�a�r� �h�o�w� �l�o�n�g� �t�h�e� �f�o�o�d� �c�a�n� �b�e� 
�k�e�p�t� �b�e�f�o�r�e� �i�t� �s�t�a�r�t�s� �t�o� �s�p�o�i�l� �o�r� �c�a�n� �n�o� �l�o�n�g�e�r� �b�e� �e�a�t�e�n�.� �T�h�e� �"�U�s�e� 
�B�y�"� �d�a�t�e� �i�s� �a�b�o�u�t� �f�o�o�d� �s�a�f�e�t�y�,� �a�n�d� �t�h�e� �"�B�e�s�t� �b�e�f�o�r�e�"� �d�a�t�e� �i�s� �a�b�o�u�t� 
�f�o�o�d� �q�u�a�l�i�t�y�,� �n�o�t� �s�a�f�e�t�y�.

�N�u�t�r�i�t�i�o�n� �l�a�b�e�l�s� �a�r�e� �p�a�r�t� �o�f� �f�o�o�d� �l�a�b�e�l�s�.� �T�h�e� �"�1�+�7�"� �o�n� �t�h�e� �n�u�t�r�i�t�i�o�n� 
�l�a�b�e�l� �r�e�f�e�r�s� �t�o� �t�h�e� �e�n�e�r�g�y� �v�a�l�u�e� �a�n�d� �t�h�e� �c�o�n�t�e�n�t� �o�f� �s�e�v�e�n� �s�p�e�c�i�f�i�e�d� 
�n�u�t�r�i�e�n�t�s�,� �n�a�m�e�l�y� �p�r�o�t�e�i�n�,� �c�a�r�b�o�h�y�d�r�a�t�e�s�,� �t�o�t�a�l� �f�a�t�,� �s�a�t�u�r�a�t�e�d� �f�a�t�,� 
�t�r�a�n�s� �f�a�t�,� �s�o�d�i�u�m� �a�n�d� �s�u�g�a�r�.

�P�u�b�l�i�c� �s�h�o�u�l�d� �n�o�t� �c�o�n�s�u�m�e� �f�o�o�d� �t�o� �d�e�t�e�r�m�i�n�e� �i�f� �i�t� �i�s� 
�s�a�f�e� �o�r� �n�o�t�,� �s�i�n�c�e� �t�h�e� �f�l�a�v�o�u�r� �o�r� �s�m�e�l�l� �o�f� �t�h�e� �f�o�o�d� �d�o�e�s� 
�n�o�t� �a�l�w�a�y�s� �g�o� �b�a�d� �e�v�e�n� �w�h�e�n� �b�a�c�t�e�r�i�a� �t�h�a�t� �c�a�n� �c�a�u�s�e� 
�f�o�o�d� �p�o�i�s�o�n�i�n�g� �a�r�e� �a�t� �h�a�r�m�f�u�l� �l�e�v�e�l�s�.

�O�n�c�e� �t�h�e� �p�a�c�k�a�g�i�n�g� �o�f� �t�h�e� �f�o�o�d� �i�s� �o�p�e�n�e�d�,� �t�h�e� �d�a�t�e� �m�a�r�k� 
�m�a�y� �b�e�c�o�m�e� �i�r�r�e�l�e�v�a�n�t�.� �F�o�l�l�o�w� �t�h�e� �m�a�n�u�f�a�c�t�u�r�e�r�'�s� 
�i�n�s�t�r�u�c�t�i�o�n�s� �f�o�r� �s�t�o�r�a�g�e� �t�i�m�e� �a�n�d� �c�o�n�d�i�t�i�o�n�s� �a�f�t�e�r� �o�p�e�n�i�n�g�,� 
�e�.�g�.� �'�r�e�f�r�i�g�e�r�a�t�e� �a�f�t�e�r� �o�p�e�n�i�n�g� �a�t� �o�r� �b�e�l�o�w� �4℃� �a�n�d� �f�i�n�i�s�h� 
�w�i�t�h�i�n� �7� �d�a�y�s�'�.

�T�o� �r�e�d�u�c�e� �t�h�e� �r�i�s�k� �o�f� �n�o�n�-�c�o�m�m�u�n�i�c�a�b�l�e� 
�d�i�s�e�a�s�e�s�,� �w�e� �s�h�o�u�l�d� �p�a�y� �s�p�e�c�i�a�l� �a�t�t�e�n�t�i�o�n� 
�t�o� �t�h�e� �a�m�o�u�n�t� �o�f� �f�a�t�,� �s�u�g�a�r� �a�n�d� �s�o�d�i�u�m� �i�n� 
�o�u�r� �f�o�o�d� �c�h�o�i�c�e�s�.

"Use By"
�I�t� �i�s� �a�b�o�u�t� �f�o�o�d� �s�a�f�e�t�y�.� �T�h�e� �f�o�o�d� 
�c�a�n� �b�e� �e�a�t�e�n� �u�n�t�i�l� �t�h�e� �'�u�s�e� �b�y�'� �d�a�t�e� 
�b�u�t� �n�o�t� �a�f�t�e�r�.� �'�U�s�e� �b�y�'� �d�a�t�e�s� �a�r�e� 
�s�e�e�n� �o�n� �f�o�o�d�s� �t�h�a�t� �g�o� �o�f�f� �q�u�i�c�k�l�y�,� 
�s�u�c�h� �a�s� �m�e�a�t� �p�r�o�d�u�c�t�s� �o�r� �r�e�a�d�y�-�t�o�-
�e�a�t� �s�a�l�a�d�s�.

"Best Before"
�I�t� �i�s� �a�b�o�u�t� �f�o�o�d� �q�u�a�l�i�t�y� �b�u�t� �n�o�t� 
�s�a�f�e�t�y�.� �T�h�e� �f�o�o�d� �w�i�l�l� �b�e� �s�a�f�e� �t�o� �e�a�t� 
�a�f�t�e�r� �t�h�i�s� �d�a�t�e� �b�u�t� �m�a�y� �n�o�t� �b�e� �a�t� �i�t�s� 
�b�e�s�t�.� �I�t�s� �f�l�a�v�o�u�r� �a�n�d� �t�e�x�t�u�r�e� �m�i�g�h�t� 
�n�o�t� �b�e� �a�s� �g�o�o�d� �a�s� �b�e�f�o�r�e�.� �'�B�e�s�t� 
�b�e�f�o�r�e�'� �d�a�t�e�s� �a�p�p�e�a�r� �o�n� �a� �w�i�d�e� 
�r�a�n�g�e� �o�f� �f�o�o�d�s� �i�n�c�l�u�d�i�n�g� �f�r�o�z�e�n�,� 
�d�r�i�e�d� �a�n�d� �c�a�n�n�e�d� �f�o�o�d�s�.
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