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* SF P EOTERGITRAY
— http:/lwww.cfs.gov.hk/tc chi/programme/program
me rafs/programme rafs fa 01 06.html

c RESFLHEL B RF
— http:/lwww.cfs.gov.hk/tc chi/programme/program

me firm/programme tds 1st HKTDS report5 Me
tallic Contaminants.html
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— http:/lwww.cfs.gov.hk/tc chi/programme/program

me rafs/files/Guidelines on the use of Al additi
ves c.pdf

* SRS AR (S EF ML FLARE)
— http://www.codexalimentarius.org/standards/gsfa-
online-food-additives/en/
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