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Revised Draft Version
# T o highlight major amendments from the
first draft (Jan 2008)

# Revised draft (English and Chinese) to be
available on CFS website by end of
March.
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Mandatory Required Nutrientson NL

Common Names & Abbreviations

Eray (\f/?:? yc/amcfé"ﬁlkﬂﬁ'ﬁfsm the term must match with the corresponding unit of energy.)
Core Nutrients (1+7) Other Required Nutrients Tord fat “Fer' [“Totd fa” "Fet Tod”
Available car bohydrate “Avalab\?lr‘ﬂ pherkin A\;; \l;ecHo” ac C/:\:)a\fblgH/ol‘ '/ “Available Carb” / “Carb,
* Enagy * Clalmaj nUtrlmtS Total carbohydrate Tv;a Carbohydrate” / “Carbohydrate, Total” / “ Total Carb” / “Carb, Total” / “Totd CHO" / “CHO,
’ Pr Ote| n ’ | f the Cl a] m iS on the Saturated fatty acids “Saturated Fat” / * Saturated Fatty Acids’ / “ Saturated” / “ Saturates’/ * Sat. fat”
Transfatty acids “TransFat" / “Trans”
# Available Carbohydrate* amount/type of fat, B L e 5
the amount Of ated fatty acids n Fat” /* Fatty Acids’ / 1 !
’ FaI 7Ch0|aerO| mug be Cholesterol “Zr::::"/“chul“
» Saturated Fat deC|a|"aj Total dietary fibre “Total dietary fiber” / “Dietary fibre” / “Dietary fiber” / “Fibre" / “Fiber”
# Sugars * |f total carbohydrateis declared, e e e A
. the amount of dietary fibre must Vitamin 83 “Niadin'F Vit B3
# Sodium .U I yn . Vitamin B12 “Cunaa:m"r'vu B12"
be provided. el ULALL
ir .. " g Folae [Pl Commonly known;
Transfat C T gk . Fhafiotieycaca — b Loy
ey h.:' nwha il 1hail B emncs s “ Ascorbic acid” Not an exhaustive list.
_ Relative Amount Expression
OC
Absolute Amount Expr esson # |tisrecommended relative amount
. expression be based on Chinese NRVs
# Theamount of nutrients should be (applicableto Hong Kong and the Mainland).
expressed in absolute number-. » Alternatively, figures from recognized
* Ranges, including maximum (e.g., >3g) 'ntefnatl(f)na('jalm;]o”_ty (e-(g-, C%déeé)DfX A
L over seas food authorities (e.g.
< , ,
and minimum (< 0.5 mg) are not or FSANZ) could be used.
accepted. . o .
# Tofacilitate consumersin using the nutrition
labels, it issuggested that NRVsto belisted
on nutrition labels when relative amount
expression isprovided.
: o . _ = o
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Nutrition Labelling Format
(Carbohydrates)

# When declaring available carbohydr ate:
Carbohydrate ...0
- Sugars ..g
Dietary fibre .. g

# When declaring total carbohydrate:
Total Carbohydrate... g
- Dietary fibre ..g
- Sugars ™
) ceet
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Nutrient Content Claim

Synonyms Signs/
cam English Chinese Symbols
— -
Low . Little
(%) +  Lowsource
Few
+ Containsasmall amount of
+  Containslessthan X g of
Very low « Extremely low
(I4)
Free (1 {1) « Zzero/0
. No Gl
+  Containsno .at
« Without
. off
. Does not contain
Source +  Contains v
() +  Provides
© Hes
© With
Fgu. +  High source
i) *  Good source of
:ﬁl 4 + Excellent source of
= +  Avauablesource of
CIET B «  Richin
«  Plenty of
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Nutrient Content Claim

# |t should benoted that “very low” claim
and its synonyms should only be used
for sodium (the only nutrient with “very
low” claim condition).

# Similarly, “very high” claim and its
synonyms should not be used for any
nutrients asthe condition for “very
high” isnot established for any
nutrients.
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Nutrient Content Claim

# Theterm “skim/skimmed” and “semi-
skim/semi-skimmed” should not be
treated as claimsor their synonyms, as
there arelegal compositional standards
of skimmed milk and semi-skimmed
milk under the current food labelling
regulations (paragraphs9B & 9C in
Part Il of Schedule 1 to the Food and
Drugs (Composition and L abelling)

Regulations, Cap.132W. ir ..
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Nutrient Compar ative Claim

. Synonyms .
Claim - - Signs/ Symbols
English Chinese
Less e Light/Lite o RIS o
(389} *  Lower o fERp . -
* Lower source o HMEERD
*  Fewer o HERERIS
+ Reduced . s
« Containsless LI
e Xtimesless LI
LG
Higher « Extra . m/gx@ . 1
(LI@*E(J) ¢ More o fE/pI% /
* Additional o M
e Added L
* Plus LI J
* Enriched . ‘J[@H
== « Fortified .
P «  Strengthened
— I ¢ X timesmore K
L

Indirect Nutrient Analysis

# Thetrade areheld responsible for the accuracy of
information provided on food labels. If they
chooseto useindirect nutrient analysisto estimate
the content of nutrientsin thefood products, they
should ensure the accuracy and suitability of the
data and method used.

# Thetrade should use appropriate method in
calculating the nutrition labelling values and
should be awar e of the limitation of indirect
nutrient analysis.

# _Thetrade should keep documents and.r ecor ds that
support the analysis T T
LP g ?h-r_._:n i
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Indirect Nutrient Analysis

It should be noted that the complianceto the
regulation on nutrition labelling would be
assessed by laboratory analysis.

It istheresponsibility of thetradeto assure
the nutrient value obtained from indirect
analysisis comparableto that from
laboratory analysis.

For information on the analytical methods for
nutrients, thetrade should refer tothe
“Technical Guidance Noteson Testing

Methodsfor Labelling Scheme ori-:\lut[it_i_on )

Information”.
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Indirect Nutrient Analysis

# Thetrade may consider using the latest
version of food composition databases and the
relevant adjusting factorsrecognized by the
foreign food authorities, when appropriate,
for theindirect nutrient analysis such as:

# USDA National Nutrient Database for Standard
Reference
= USDA Table of Nutrient Retention Factors

« Food Yields Summarized by Different Stages of
Preparations

= McCance and Widdowson’s the Composition of
Foods, Food Standard Agency andfthstitute of Food
Resear ch UK 'ilr’::, -4 d

Indirect Nutrient Analysis

# Nutrition Panel Calculator, Food

Standards Australia New Zealand

# ASEAN Food Composition Tables,

INFOODS Regional Database Centre of
the Institute of Nutrition, Mahidol
University of Thailand

# China Food Composition Table 2002 and

China Food Composition Table 2004, The
Institute of Nutrition and Food Safety,
Chinese Center for Disease Control and
Prevention.
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Energy Calculation

# Energy iscommonly obtained by the
summation of the energy contributed by
protein, fat, carbohydrate, alcohol, and
organic acids that multiple with
corresponding conversion factors.

# [tiscalculated by the following formula:
(weight in grams[4 x carbohydrate + 4 x
protein + 9 x fat + 7 x alcohal (ethanal) + 3 x
organic acids] kcal in 100 g of food)
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Nutrition Label Calculator

Thetrade can enter the average nutrient
values of product ingredients and the
respective weight into the calculator, the
calculator will calculate the average
nutrient quantities of the product, and
preparethe nutrition information labelsin
a straightforward manner.

The Nutrition Label Calculator will be
made available at the website of the
Centrefor Food Safety. -
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Way Forward

#* Thefinal draft will be made available for
commentsfollowing the passage of the
Amendment Regulations.

# Thefinal guidance note, with comments
from thetradeincorporated, would be made
available within 2-3 months after the
passage of theregulations.
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