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Original recipe :

Used whole salted egg,
salt and soy sauce for seasoning
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Contained 860 mg sodium
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Reduced-salt formulation 1 :

Left out salt, used whole salted egg
and soy sauce for seasoning

2660 BRM
Contained 660 mg sodium
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Incident in Focus Sodium Content of Hong Kong Style Savoury Dishes

Reported by Ms. Joey KWOK, Scientific Officer
Risk Assessment Section, Centre for Food Safety

On 15 November 2017, the Centre for Food Safety
(CFS) and the Consumer Council announced the results of a
joint study which examined the nutrient content of Hong Kong
style savoury dishes, some of which are considered signature
of our local cuisine. Shortly afterwards, the Department of
Health also released the report of Population Health Survey
2014/15 which revealed that the daily salt intake among local
persons aged 15 to 84 was 8.8 g (about 3520 mg of sodium),
a level which is well above the World Health Organization
(WHO) recommended daily limit. Excessive intake of sodium
may increase the risk of developing high blood pressure, and
untreated high blood pressure can lead to heart attack, stroke
and kidney failure, etc. This article highlights some key results
on sodium in the dishes and urges the trade to take prompt
actions to address this important public health issue.

The Study

Ten samples for each of the 10 types of Hong Kong style
savoury dishes had been collected from Chinese restaurants,
local style cafes and fastfood chains in the local market, and
tested for the contents of sodium and other nutrients.

“Steamed minced pork patty with salted egg” was found to
contain the highest mean sodium content per 100 g, of which
three samples were considered high in sodium content, i.e.
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Reduced-salt formulation 2 :

Replaced salted egg white by fresh egg
white, left out salt, and halved soy sauce

2150 ERM
Contained 150 mg sodium

SERERBEIE 100 FAXAKENZE Laboratory testing result of sodium content per 100 g of samples
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Maijority of consumers in the taste testing preferred the steamed pork patty with the lowest sodium content.

SUEMHE  BBREBRT - REERT - MAKIEL - REXKLE Production Team: Ms. Meggie AU YEUNG, Ms. Melva CHEN, Dr. Violette LIN, Mr. John YU 1


http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_n_01_23_abstract.html
http://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_n_01_23_abstract.html
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containing more than 600 mg per 100 g of food. The sample with the highest
sodium confent (i.e. 730 mg/100 g) contained three times as much sodium as
the sample with the lowest sodium content (i.e. 240 mg/100g), reflecting that it is
feasible for the trade to reduce sodium content in this particular dish.

The study also simulated different scenarios of eating out in local food premises.
Remarkably, it was revealed that even with different combinations of dishes, the
sodium intake for the whole meal per person would still far exceed one-third of
WHO'’s recommendation on daily intake upper limit for sodium (i.e. 2000 mg per
day for adults, or less than 5 g of salt per day). Again, this signifies that the trade
needs to reduce sodium content of Hong Kong style savoury dishes through recipe
modification, so that members of the public can reduce their sodium intake gradually
when eating out.

In view of the study results, some restaurants involved in this study responded
positively that they would consider taking measures such as strengthening
communication with chefs and relevant staff training, and would seek actively to
modify recipes for continue improvement of sodium content in food.

Practical Ways to Reduce Sodium Content in Hong
Kong Style Savoury Dishes

The dish “steamed minced pork patty with salted egg” is used here for illustration
purpose. The major sources of sodium in this dish come from: (i) salted egg,
especially egg white; (i) salt and condiments for marinating; and (iii) extra soy sauce
may be added before serving. Knowing where the sodium comes from, professional
chefs and consumers at home can exercise creativity to modify their recipes with
a view fo cutting down sodium content of the dish whilst maintaining a fasty final
product. Indeed, the CFS has conducted a faste testing on steamed pork patties with
different sodium contents earlier on (see illustration), and it was encouraging to find
that the majority of participating consumers had shown preference for the patty with
the lowest sodium content.

Key Points to Note:

1. According to the findings, when consumers are having a meal of Hong Kong
style savoury dishes in local food premises, the sodium intake is likely to exceed
one-third of WHO's daily recommendation.

2. The trade should be aware that sodium content in food on sale has public health
implications, and they should take prompt action to address this important
public health issue.

3. Consumers nowadays may actually welcome and prefer dishes to be less salty.

Adyvice to the Trade

® Reduce the use of salt and condiments (e.g. soy sauce, oyster sauce, chicken
powder) during marinating and cooking steps; use more herbs and spices (e.g.
ginger, spring onion, garlic) instead for seasoning.

® Reduce the amount of sauce in dishes, and serve sauce and condiments in
separate containers.

©® Make reference to the CFS’ “Trade Guidelines for Reducing Sodium in Foods” for
producing food with lower sodium content.

Adyvice to the Public

® Ask for "less salt" and "less gravy" dishes when ordering.

©® Request soy sauce or other condiments fo be served separately, and taste before
adding them.

® When cooking at home, reduce the use of salt and condiments to cut down
sodium content of dishes.



https://www.facebook.com/HongKongsActiononSaltandSugarsReduction/videos/751677018351853/
https://www.facebook.com/HongKongsActiononSaltandSugarsReduction/videos/751677018351853/
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Understanding the “Salt/Sugar” Label Scheme for

Prepackaged Food Products

Reported by Mr. Nicky HO, Scientific Officer
Risk Communication Section, Centre for Food Safety

The Committee on Reduction of Salt and Sugar in Food (CRSS) , the Food and
Health Bureau and the Centre for Food Safety (CFS) jointly introduced a voluntary
“Salt / Sugar” Label Scheme for Prepackaged Food Products (the Scheme) with the
support of food trade in October 2017. The Scheme is one of the CRSS' initiatives to
promote low-salt-and-sugar diets in the community.

Reduction of Dietary Sodium and Sugar

Dietary sodium and sugar intakes are closely related to health. Excessive sodium
intake will increase the risk of developing hypertension, fatal stroke and coronary
heart disease while excessive dietary sugar intake may cause overweight and dental
caries.

To echo with the World Health Organization initiatives, promotion of reducing
salt and sugar intake for the general population in Hong Kong had been put on the
Government Policy Agenda. The CRSS had been subsequently established to advise
the Government on the formulation of policy directions and work plans to reduce the
intake of salt and sugar by the public, as well as to reduce salt and sugar contents
in food.

“Salt / Sugar” Label Scheme for Prepackaged Food
Products

The Government and the CRSS jointly introduced the Scheme to assist consumers
to easily identify low-saltand-sugar products and facilitate the public to select food
with less salt and sugar by making reference to the”Salt / Sugar” Labels (the Labels).
It is also wished that the Scheme will serve as a catalyst for the trade to provide more
varieties of low-saltlow-sugar products for consumers. It is expected that prepackaged
food products with the Labels would be available in the market soon.

The Labels are available in Chinese, English and bilingual versions, as well as
colour and black and white.

The Labels can be displayed on all prepackaged food products that are in
compliance with the definitions of “low salt”, “no salt”, “low sugar” and “no sugar”
under the Food and Drugs

(Composition and Labelling)
Regulations  (Cap.132W)

(see illustration).
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The “Salt / Sugar” Labels and the definitions of “low salt”, “no salt”, “low sugar” and “no sugar” under the
Food and Drugs (Composition and Labelling) Regulations (Cap.132W).

Solid food containing not
more than 0.5 g of sugars
per 100 g of food; or
liquid food containing not
more than 0.5 g of sugars
per 100 mL of food.
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Trade members are only
requested to notify the CFS by
completing the Notification
Form of Implementation of
“Salt / Sugar” Label Scheme
for  Prepackaged  Food
Products. Information of the
products under the Scheme
will be uploaded to the CFS
website.

The Labels should be
printed or stuck prominently
on the food packaging. The
trade may decide the size of
the Labels on their own but
the Labels should be clear
and legible.

The Llabels  designs
and details of the Scheme
have been uploaded to the
dedicated webpage of the
CFS.



http://www.cfs.gov.hk/english/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/english/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/english/programme/programme_rdss/files/Notification_Form_Label_Scheme.pdf
http://www.cfs.gov.hk/tc_chi/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
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Less-salt-and-sugar diet

A less-saltand-sugar diet is a preferred dietary culture. To avoid adverse health
effects caused by excessive intake of salt and sugar, the public is encouraged to
develop a healthy eating habit with less salt and sugar. Next time when you purchase
prepackaged food products, make smart and healthy choices by reading nutrition
labels and choosing food with lower sodium and sugar contents. This can allow the
taste buds to become accustomed to food with less salt and sugar.

In addition, trade members should actively participate in reducing salt and sugar
contents in foods and make greater efforts to reformulate food recipes to provide
more quality foods with less salt and sugar to the public with reference to the Trade
Guidelines for Reducing Sodium in Foods and the Trade Guidelines for Reducing
Sugars and Fats in Foods developed by the CFS. They can display the Labels on their
prepackaged food products which meet the claim conditions of “low salt”, “no salt”,
“low sugar” and “no sugar” under the Food and Drugs (Composition and Labelling)

Regulations (Cap.132W).
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Hold and Test Arrangement of EU's Poultry Eggs

Has Been Ceased

In August, due to the fipronil incident, the Centre for Food Safety (CFS) has
implemented hold and test arrangement of poultry eggs and egg products from European
Union (EU) countries at import level. Later, in considering the rectification made by EU,
the CFS narrowed the scope of the arrangement fo cover five countries only.

In view that all EU countries have taken effective measures, including the
implementation of a co-ordinated EU-wide monitoring plan on the presence of illegally
used substances in eggs and poultry meat, and effective monitoring of their farms and
markets to ensure that eggs and egg products exported to Hong Kong comply with
our local legal requirements, the CFS considered the hold and test arrangement was
no longer required. The CFS will continue to apply a risk-based approach to test eggs
from import, wholesale and retail levels.

Since the incident, other than the eight unsatisfactory samples announced earlier,
the CFS has enhanced surveillance on market and collected 226 samples of poultry
eggs and egg products from EU countries for fipronil testing and all results were
satisfactory.
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Use and Misuse of Sulphur Dioxide (SO,) in Foods
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Last month, the Centre for Food Safety (CFS) announced that a sample of
prepackaged dried bamboo fungus was found to contain excessive SOz and its
usage was not declared on the label. In Hong Kong, the use of preservatives in
specified food must comply with the Preservatives in Food Regulation (Cap 132BD).
Furthermore, the listing of ingredients including additives in prepackaged food must
comply with the Food and Drugs (Composition and Labelling) Regulations (Cap
132W).

Apart from dried bamboo fungus, a variety of foods (e.g. dried/pickled
vegetables, dried fruits) and meat products (e.g. sausages, grilled burgers) may use
SO2 as a preservative. However, under Cap 132BD, SO3 is not permitted in fresh/
chilled meat. Besides routine surveillance, the CFS has in place targeted surveillance
measures regularly fo detect the illegal use of SO2 in meat. Occasionally, individual
meat traders have been found using SO illegally to make meat look fresher and
were convicted in Hong Kong courts.
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Summary of Risk Communication Work (November 2017) Number

@@1@% %Eﬁl/'@:‘%ﬁ?ﬂﬁl% I.n.cidenis / Food Safety Cases 110
Iﬂ;_%‘a‘ L\mﬁfﬂ Public Enqu-lr-les 82

5 &5 Trade Enquiries 188

Summa ry of BY#%EF Food Complaints 432
Risk Communication Work REFRRIPIRER Rapid Alerts to Trade 7
MHBEENBRYZELR Food Alerts to Consumers 2

LB R/ EE/BE/EE Educational Seminars / Lectures / Talks / Counselling 34

EEREYMLEFROEAERFFE New Messages Put on the CFS Website 65
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Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html
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