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Use of Sulphur Dioxide in

Fresh Meat
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« Sulphur dioxide is a widely used food

additive in the food manufacturing
industry, including its use as a
preservative in a variety of foods e.g.
preserved fruits and fruit juice.

In Hong Kong, the application of
sulphur dioxide in fresh meat is not
permitted under the Preservatives in
Food Regulation of the Public Health
and Municipal Services Ordinance,
Cap.132.
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Risk Assessment and Public Health
Significance

_ = 1E il e /7‘\ ;i ,)ﬁ EZ Z%E - Sulphurdioxide has the property of
MWEIEGHIAENFEER -/ retaining the desirable fresh meat colour
et iE B E R AR E & F ( purplish-red or cherry-red ).
—_ =AW - « Some fresh provision shops and market
_ + H ot S, K stalls use sulphur dioxide on one hand to
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oy o S D . NEARNA increase the display time of the meat, and
J%E AR 72 A f Eﬂ % = L;} = on the other hand, to retain the colour of
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\ believing that such meat are fresh.
_SithmEELEtEYoaOERGIKEE - The chemical mayinduce allergic reactions
BYMRE BOALENEREL such as asthmatic attacks. Some people may
BEmsa e AERREEN - complain of headache and nausea after

ingesting this chemical.
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Control Measures and Surveillance
Findings
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» The testing of sulphur dioxide
in meat is included in our food
surveillance programme.

. AnyFPerson found breaching
the Preservatives in Food
Regulation, Cap.132 BD for
sale of fresh, untreated chilled
or frozen meat containing
sulphur dioxide will be
prosecuted. The maximum
penalty is a fine of $50,000
and imprisonment for 6
months.
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Control Measures and Surveillance
Findings
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« As part of the food surveillance
programme, meat taken from
fresh provision shops and
market stalls is tested for
preservatives such as sulphur
dioxide, nitrite and nitrate.
Relevant statistics showing
surveillance statistics of —
sulphur dioxide in meat are S i)
summarised in the chart on the S bRl
right.
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No. of unsatisfactory




28 % 55 89 12 % Advice to the Trade

cAERERPIMA_SE  «Donotuse sulphur dioxide

it - in fresh meat.

* A +E W 78 E BAEMIRIE  « Ensure the meat is stored

KEZN@E FITEF - under hygienic condition
CAEERBE S RO s and suitable temperature.

Y 2R R » Obtain meat from approved

and reliable source.



