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A Closer Look at Sulphur Dioxide in Foods
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Reported by Ms. Sosanna WONG, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

Recently, food surveillance conducted by the Centre for Food Safety
(CFS) identified two prepackaged date samples that contained sulphur
dioxide at a level exceeding the legal limit and had not declared ifs
usage on the food label, respectively. The CFS then issued food alerts and
prompted the distributors to initiate recalls. This article discusses the use of

sulphur dioxide in food production.
Why is Sulphur Dioxide Added to Foods?

Sulphur dioxide may not sound new to you due fo its long history of
use in food production for its versatile properties, but do you know how

it works?

Sulphur dioxide can act as a preservative in a variety of foods and
beverages such as dried fruits and vegetables, pickled vegetables, fruit juices
and grape wines. It inhibits growth of microbes such as yeasts, bacteria and

moulds by crossing the cell walls of microbes and disrupting the normal

functioning of

- _ microbes. Sulphur
[ ‘J ) dioxide can inhibit
‘ spoilage  caused

by microbes and

extend the shelf life

BREEEL

RtEE f
Dried vegetables Fruit juice drinks of food products.
Other  than
Figure 1: Sulphur dioxide is used in a variety of foods and beverages. its  antimicrobial

properties, sulphur dioxide is also an antioxidant that prevents browning
associated with oxidation in foods, particularly dried fruits and vegetables.
This helps maintain the appearance and colour of the products. Without
sulphur dioxide, light-coloured fruits such as dried apricots can darken

quickly upon exposure to air.

Sulphur dioxide is also commonly used in wine making that prevents

spoilage and oxidation in wines to preserve the quality and freshness.
Is Sulphur Dioxide Safe for Use as a Food Additive?

Same as other food additives, sulphur dioxide has gone through
rigorous safety assessments before it is ascertained as safe for food use.
The Joint Food and Agriculture Organization / World Health Organization
Expert Committee on Food Additives (JECFA), an international food safety
authority, has evaluated the safety of sulphur dioxide. When sulphur
dioxide is used in foods in accordance with the Good Manufacturing
Practice (GMP) in which only the minimum amount is added to achieve the
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desired technological effect, it should be safe upon normal consumption.

However, susceptible individuals who are hypersensitive to sulphur dioxide may
experience allergic symptoms including breathing difficulties, headaches and nausea after

consumption.
How is Sulphur Dioxide Regulated in Hong Kong?

In Hong Kong, the use of sulphur dioxide as preservative and antioxidant is regulated
under the Preservatives in Food Regulation (Cap. 132BD) that stipulafes ifs use in specified

foods within specified levels.

According to the requirements under the Food and Drugs (Composition and Labelling)
Regulations (Cap. 132W), if sulphur dioxide is used in a prepackaged food, its functional
class (i.e. preservative) together with its specific name (i.e. sulphur dioxide, sulphites and

sulphite derivatives) or identification number under the Infernational Numbering System

(INS) (i.e. 220-228 and 539) must declared in the ingredient list.

In addition, since sulphur dioxide is a potential allergen for susceptible individuals,
the Food and Drugs (Composition and Labelling) Regulations also stipulate that for all
prepackaged foods containing sulphite in a concentration of 10 parts per million or more,
the functional class and name of the sulphite should be specified in the ingredient list as

well.

In some cases, foods in bulk packages are re-packaged into smaller packages for
refail sale. The presence of sulphur dioxide, if any, should be declared on the label for both
bulk and smaller packages. When in doubt, check with your suppliers for the ingredient

details.

Key Points to Note

1. Sulphur dioxide is used as preservative and antioxidant in a variety of foods, such as
dried fruits, to extend the shelf life and prevent browning of foods.

2. In Hong Kong, the use of sulphur dioxide is regulated under the Preservatives in Food
Regulation.

3. Proper labelling of sulphur dioxide is required according fo the Food and Drugs
(Composition and Labelling) Regulations.

Adyvice to the Public

*  Sulphur dioxide has gone through rigorous safety evaluation and has a long history of use
as a food additive in many countries.

e Susceptible individuals should check the food label before purchase, and avoid food
produdis containing sulphur dioxide.

Advice to the Trade
e Use sulphur dioxide in compliance with the Preservafives in Food Regulation and in
accordance with the GMP.

e Declare the presence of sulphur dioxide on the label clearly and properly according to the
Food and Drugs (Composition and Labelling) Regulations.

*  The presence of sulphur dioxide should always be declared on the label for both bulk and
smaller packages.




RMEZREEH

TET—HFTH « F—H Tt THAH February 2022 ¢ 175th Issue

Food Safety Focus

Qwﬂé AR HRE D [0 =it

Cracking the Codes of Eliminating Partially Hydrogenated Oils (PHOs) in Food

Food Safety
Platform
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Reported by Dr. Violette LIN, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

For long, partially hydrogenated oils (PHOs) have been used for producing
margarines, spreads, vegefable shortenings and emulsifiers, as well as for
frying foods and acting as ingredients of many foods, such as bread fillings,
cakes and puff pastries in bakery products. However, PHOs are also notorious
for being the main culprit of industrially-produced trans fatty acids (IP-TFAs)
that cause harm to heart
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Partially hydrogenated
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Taste Good Margarine
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5RBAS) » TLIEH (471) - BRI (202) » BAEEHAEAR (330)

Ingredients: Soybean oil, fully hydrogenated soybean oil, water, salt,
wﬁ , emulsifier (soy lecithin), emulsifier (471), preservative (202),
acidity regulator (330)
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How do we get rid of PHOs
and IPTFAs in our diet?
This article  will decipher
the terminologies related to
PHOs and reveal the tricks
for consumers and traders to
find foods free from PHOs.

PHOs: the Root of IP-
TFAs
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1B
Test report
R=AsH Trans fat

0.14% (w/w)

fERFEE TE459
|1EH

EY B BRI
B2 » HEMENE
B BEMRREHE
PRk o B TRS
At EEELEENE
Bikpg TERD L) - ——

REBE I
(R & RUAsHA)
Shortening
(No trans fat)

Vegetable oils undergo
hydrogenation to alfer the
texture, stability and shelf
life of the final product.
Incomplete hydrogenation of
oils produces semisolid or
solid PHOs, whereas complete
hydrogenation  produces a
waxy fat, fully hydrogenated
ail at room temperature. The

former process can result in
J large amounts of IPTFAs,
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high in unsaturated fats and (4) procuring specific oil/fat products with industrial processes other than
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hydrogenation.

ranging from 25% to 50% of
the total fatty acids.

Code One: PHOs can

manufacturing  foods  with
PHO-containing  ingredients,
traders can ask suppliers to provide PHO-ree ingredients or use the World Health
Organization (WHO)'s recommended healthier replacers.

Avoiding PHOs or IP-TFAs? Read the TFA level

TFAs are unsaturated fatty acids consisting of at least one trans double bond.
Most TFAs, amounting to about 50% of a product's fat content, are synthetic
fats used in the manufacture of foods, i.e. IP-TFAs. TFAs will doubly jeopardise
our_heart’s health by lowering the ‘good’ cholesterol and increasing the ‘bad’
cholesterol in our blood, thus increasing the risk of coronary heart diseases.

Code Two: On a nutrition label, high TFAs of total fat indicate a high chance
that IP-TFAs or PHOs have been added to the food especially for food made
with vegetable oils. To avoid foods with ingredients containing PHOs, choose or
procure foods with low or no TFAs.

Healthier Replacers are Around the Corner

Food manufacturers use oils and fats for different reasons. They can be used
as a heat transfer medium, release agent, lubricant and moisture barrier. They
can also be used to create body and texture for enhancing mouthfeel and melt, as
a flavour carrier and release, for oil binding, and for creaming and lamination.
Alter ascertaining the functions and sources of oils and fats in the food producis,
traders can replace those ingredients containing PHOs by making reference to the
Guidance to Replace Industrially-produced Trans Fats in Food.

The healthier replacers shall have the lowest saturated fats and highest
unsaturated fats. Their contents of saturated fats should also be less than the sum of
saturated fats and trans fats in the PHO-containing producis being in use. When
fats are only needed as a heat transfer medium, release agent or lubricant (e.g.
for frying), use liquid oils that do not oxidise quickly, such as high oleic cancla
oil. For other products that need ‘body’ or other functionalities of saturated fats,
combinations of fechnologies (e.g. blending) are well suited fo formulate products.
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for manufacturing their foods. If product reformulation is required, traders
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in TFAs and manufacturers replace PHOs in foods/reformulate foods, to
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s R BRI TINELEAHEERNERRENRER & Peanut is a produce susceptible to the invasion of aflatoxin-producing moulds.
MBS INE B (EEE = ARG BT AR -2 7 BTk Aflatoxins could increase the risk of liver cancer, the third leading cause of cancer

e == = st pt = =g i [ RS deaths in Hong Kong. The risk of liver cancer in individuals exposed to both aflatoxins
WHERRBALTNRER RA SNBSS R ERORRERL and hepatitis B virus (HBV) infection is reported to be about 30 times higher than that in

B RFSHAEBHAB0F - BV REHROEELIET LA qonHBVY infected individuals. The Centre for Food Safety has issued a guidance to assist

BERRBBTEEZEMESFRISRN AR the trade to reduce the risk of aflatoxin contamination in peanuts.
FHEW B ITEE A o R EN & IE I S B - 1 e o % g Control measures can be taken when receivin?, sorting and sforing peanuts. Loose-
LR RN R o S IBN L R R A B a8t 45 shelled or damaged kemels should be examined for possible presence of mould upon

BB < A b 7 el LD 5 FEE U > 5 32 T4 o B A TR 1 A 2 receiving or purchase. Mouldy, discoloured or rancid kernels should be sorted out if
o ,_& &® Aji_ﬁ/’m i Df\ FEE i % i Eﬂéiﬁ XA Tb EHIR if W RLR spotted. When sforing peanuts, it is important to maintain a dry and cool environment.
R RER- AR EHNIEERZZ SR FAEANRERER. Peanuts that have been spilled are vulnerable to contamination and should not be used

for edible products.
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The Launch of the CFS Foodsafe Movie Channel

To raise the public’s awareness of food safety, the Centre
for Food Safety (CFS) launched a new online video campaign
called the ‘Foodsafe Movie Channel’ on 7 January 2021.
The CFS’ mascots, On and Mui, will go through important
food safety messages with the public in this series through the
Rk BB EIRAPIEE R WK HIBHE [ H j remaking of classic scenes in popular Hong Kong movies.
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S AE s aoEs A K 1 T B2 e 18 ‘ \ ractical safety knowledge in a fun and enjoyable way,
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B eYZ2N# KMEEZE2RIERY : 48y G vl choices as a result
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The ‘Foodsafe Movie Channel’ is now available on
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e S AR BEaEaLHh,)y 0w BHIEE 3204 the CFS" YouTube channel, and costreamed on the CFS’
BYouTube BB M L ERERON B3 ARBHEE HE—EHER-§-—# Facebook and Insagram pages. New movies wil be
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http://To raise the public’s awareness of food safety, the Centre for Food Safety (CFS) launched a new online video campaign called ‘Foodsafe Movie Channel’ on 7 January 2021. The CFS’ mascots, On and Mui, will go through important food safety messages with the public in this series through the remaking of classic scenes in popular Hong Kong movies. Through a few well-known favourites, the public can gain practical food safety knowledge in a fun and enjoyable way, and practise safer food handling and well-informed food choice as a result.

‘Foodsafe Movie Channel’ is now available on the CFS’ YouTube channel, also co-streamed on the CFS’s Facebook and Instagram pages. New movies will be uploaded from time to time. Please follow us and introduce the movie series to your friends and family!
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