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Food legislation in Hong Kong
is mainly contained in the
Public Health and Municipal
Services Ordinance (Cap 132)
and its subsidiary legislation.
This Ordinance also forms the
platform upon which our food
standards are implemented. The
food standards stipulated in the
relevant subsidiary legislation
control  the and
permissible level of chemicals
in food. Continuous review
and updates of these standards
is crucial to maintaining a safe
supply of food in Hong Kong.

presence
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The Food Research Laboratory
provides analytical testing support
for food standard setting

Setting of

Food Standards

Standards of Codex Alimentarius
Commission

In developing the local regulatory regime,
the CFS adopts as far as possible standards
set by the Codex Alimentarius Commission
(Codex), which is the international standard
setting body in the area of food safety
established jointly by the Food and
Agriculture Organization and the World Health
Organization of the United Nations. Since food
standards adopted by the Codex are supported
by comprehensive scientific research and
generally represent a global consensus on
what is regarded as safe or unsafe, its adoption
is one of the best tools to protect public health
and to facilitate food trading. The use of the
Codex standards in global trade is enshrined

in the World Trade Organization agreements

to which Hong Kong is a party.
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Reference to standards of national
authorities

While the adoption of the Codex standards is
a major principle in setting food standards in
Hong Kong, one must bear in mind that the
permissible level of some chemicals in certain
food products consumed in Hong Kong are
not covered by the Codex standards, e.g.
cyfluthrin (a type of pesticides) in Chinese
kale. In setting the standards in relation to
such food items, references are made to
standards of other jurisdictions, in particular
those of our major food-exporting partners,
e.g. the Mainland. With the Mainland being
Hong Kong’s single largest food supplier and
the similarity between the local diets and
those in the Mainland, practices and standards
of the Mainland are examined at an early stage
when necessary, and liaison is maintained

throughout the process.

Assessing suitability of standards
in light of local circumstances

Whilst much emphasis is put on the
harmonization with international standards,
it is also important to take into account the
local situation in establishing our standards.
Risk assessment studies are conducted by the
CFS' teams of food scientists and the Food
Research Laboratory to scientifically assess the
potential adverse health effects of different
hazards on the local community, and hence
provide scientific basis for the food standards.
Apart from scientific studies, the CFS also
seeks expert advice and solicits views of local
stakeholders for a thorough consideration of

what food standards to adopt.

Food Standards

The CFS has been constantly reviewing the
existing food safety standards to keep abreast
of international developments and to ensure

that public health is adequately protected:

Examine the establishment of a
regulatory regime to control

in food. References are made
to the Codex standards and to standards
of our major food-supplying regions, in

particular the Mainland

Amend the standards on

to promote harmonization with Codex
standards. The Amendment Regulation
is planned to be tabled at the Legislative
Council in 2007

Review the standards on

to take into account latest
developments internationally and to
expand the scope of the control regime

Assess Risks

Risk assessment forms the scientific basis of
food safety control and the setting of food
The CFS has embarked on two

major initiatives to enhance its risk assessment

standards.

capacity.

Risk from food depends not only on the
nature and level of hazard present in food,
but also the amount of consumption of that
particular food. Updated and representative
local data on food consumption is therefore
essential to more accurately assess the risk
to our population. The CFS is conducting the
first territory-wide population-based

to collect information

on the food consumption patterns of the
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%TBEE?LE“ %Eﬁlﬁ;ﬁ%ﬂ@ﬁﬁ%ﬁ%ﬂ% B2 Dr SP Mak, Controller of the Centre for Food Safety,

discussing local food safety standard with Members
HhgyH|F o of the Expert Committee on Food Safety
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Public health physician from the CFS explaining
the proposed amendments to the regulation on
preservatives at a public consultation forum
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BETZER  KESACHEMHE?
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{REERICBTBERY ?
BNZ2HRLERERNYABETERAEEATREHE S DER ?
T BREXBTREYHEEEANEN - EEMEABAER R
ERLEBREBYE RN EE S EHRAEED Over the past 12 months, how often did you eat pigs offal?
The CFS has commissioned The Chinese University of Hong Kong to How much each time?

conduct the first territory-wide population-based Food Consumption :
Survey to obtain data on the food consumption pattern of the local What food did you eat yesterday?

population, which will significantly contribute to the CFS’ capacity in How much rice for yesterday’s lunch?
proactively identifying food risks and managing food incidents

BEMSH 5000 8 Fl N F20E84R M Z H EETEHE A

Face-to-Face Interviews with 5000 Randomly Selected Subjects Aged
between 20 and 84
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general public in our locality. Findings
from the Food Consumption Survey will be
used in the Total Diet Studies, which aim to
assess the dietary exposure to chemicals
and nutrients across the total diet of the

population.

The Total Diet Studies focus on
chemicals in the diet and analyse foods
in their commonly consumed states. This
will allow the CFS to proactively assess
whether or not specific chemicals pose
a risk to the health of the public. As
Total Diet Studies measure the average
amount of chemicals ingested by people
of different age and sex, this will also
allow the CFS to find out the population
groups that are most at risk, and give out
corresponding health advice. With the
data from these comprehensive research
projects, the CFSisalso atabetter position
to detect food items with potential health
risks for sampling and testing, more
accurately assess whether certain food
safety standards are adequate to protect
public health, and to identify deficiencies

in the food safety regulatory regime.
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Food Consumption Pattern Database

B Dataon Usual Intake of 110 Pre-selected High Risk or
Seasonal Foods/ Drinks, e.g. sashimi, lychee

B Data on Comprehensive Food/ Drink Intake

Incorporating

Wider Perspectives

In addition to scientific studies, the CFS has
strengthened its consultative structure to
draw expertise and advice from relevant
stakeholders in its standard setting work.
The Expert Committee on Food Safety,
comprising  academics, professionals,
members of consumer group and the food
trade, was set up in September 2006. With
members from Hong Kong, the Mainland,
Singapore and Australia, the Expert
Committee is in an excellent position
to offer advice from both local and

international perspectives.

To better understand the sentiments
of the public and the trade, interactive
dialogues through regular consultation
forums have been established, as in the
case of the review of standards in the area

of preservatives.

2 B T Ak 9 3 A B SR (51 20 [ B
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Exposure Studies in Risk Assessment
(e.g. in response to food incidents)

ENSAERMRERA(PIUREARR
MRAMBENRY)

Data for Total Diet Studies (e.g. identify food to
be included in the Total Diet Studies)
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Prepare Food Samples into Commonly Select and Buy Food Samples based on

Consumed States, e.g. steamed rice Findings from Food Consumption Survey
on Commonly Consumed Foods, e.g. rice
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Food Research Laboratory Analyzes Food Consumption Survey to Ascertain
the Prepared Food Samples Local Food Consumption Patterns

AHEEERNEAR

Dietary Exposure Assessment
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LEYNEBEREE BltnzE ARz BRIZ T 24
Concentration of Chemicals and Data on Local Food
Nutrients in the Prepared Food Consumption Patterns,

Samples e.g. who eat what and how much

BHR/ FREINEENEANERE
(BMfEERENMNLEYNEEEZSE)
Dietary Exposure Data by Sex/ Age

(i.e. Amount of Chemicals and Nutrients
from Food Intake)
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Detect Food Items with Compare with International Safety Identify Deficiencies
Potential Health Risks for Reference Value for Chemicals or in Existing Food Safety
Food Surveillance Sampling Dietary Reference Intake for Nutrients Regulatory Regime

and Testing

TERTRUNLRE2EERBES
Assess Adequacy of Existing
Food Safety Standards

BEEMEEHBY EEERTEHE UERESTIERN The Total Diet Studies make use of data from the Food Consumption Survey and

LB SESTER - EEWEE B laboratory a;)al(}i/ses zf); chefmii;:lls ir;’ food intalkes /:0 enhance the CFS’ capacity in
. m proactively identifying food with potential risks

= RERGEEERRORY m providing relevant health advice

n RIEEEBEREER m improving effectiveness of the regulatory regime
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