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Nutrlents that Need Restricted Intake

® irkt WiEEIE N - ® \We need to restrict the
P . 21 = Intake of some nutrients
Ly RF 0 iR as excessive intake of
W@ E - T 3-‘1—"-'fr 16 these nutrients can lead to
E Hyp: 1 overweight, obesity and

o }?5 & 0 B other chronic diseases.

&P, -

® Gldr i B (B) -~ o E.g. sodium (salt), sugars,
R= 35 fats

g
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Dietary Reference Intakes (DRIS)

® DRIs¥ ﬁ[gla B 3 ® DRIs can help people to
Intake nutrients reasonably,

: :
SELEE P % > prevent malnutrition or

Y A7 LRE over-nutrition, and to
2o, kUM reduce the danger from
L Fei L}?;% chronic diseases.

2 N g o .
® DRIs are set with reference

O DR|5{1}Q;}7§ e 35 to information including
e £ age, sex and activity levels
Ed -~ pu o B o Y

ST LR
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DRIs/Recommendations used in this study

® ¥ J ® Reference has been made to
3% " W % A € the 2013 edition of the

2013 ¥ B X Chinese DRIs of the
SRSt Chinese Nutrition Society
ANE 2 P R et and recommendations from

‘ 'E;} : BRULEES World Health Organization
BIER e (WHO).

@ FPBuIT IR @ /&Crtsuoar: [loee;)cé r\;zérr:es from
220y A T L 5 |

B o



DRIs and Recomme

P H3ZIIRRSFAR ST &

%

ndations for 3 to 11 years old

YARSHS( okt F=UHsE TrEETE -

RERE (TR/H)|[{GEEN SR EREEHE | (HRE | SEFERHELD | (LSRR | SRFERUED | (ER | SabERiEn =%/8)
[1] B4kt | #ENE (W/H) (WES ESRENE (R/H) | V2| BRENE (R/8) vaakk) WE(=/H) 1]

(1] J[1] J11(2] ) [1][31[4]
h SRS EER iy i3 s i

;-3 = = AMDR 5 = AMDR 5 = uL 5 = PNIG 5 = PI
3 1250 1200 | 35(Al) 49 47 - - - <1 1.4 1.3 <10 31 30 -
4 1300 1250 | 20-30 43 42 <8 12 11 <1 1.4 1.4 <10 33 31 1200
5 1400 1300 | 20-30 47 43 <8 12 12 <1 1.6 1.4 <10 35 33 1200
6 1600 1450 | 20-30 53 48 <8 14 13 <1 1.8 1.6 <10 40 36 1200
7 1700 1550 | 20-30 57 52 <8 15 14 <1 1.9 17 <10 23 39 1500
8 1850 1700 | 20-30 62 57 <8 16 15 <1 2.1 19 <10 46 43 1500
9 2000 1800 | 20-30 67 60 <8 18 16 <1 2.2 2.0 <10 50 45 1500
10 2050 1500 | 20-30 68 63 <8 18 17 <1 2.3 2.1 <10 51 48 1500
11 2350 2050 | 20-30 78 68 <8 21 18 <1 2.6 2.3 <10 59 51 1900

BRI ERTIEEEES  EREeTE ) EENETEERESIBERTEEEEREESEEE B -
[1] EE#E = EETIT - Al (adequate intake) @ =, & - AMDR [acceptable macronutrient distribution ranges) EE S8 E 575 E - EER (estimated energy

A OE2EE/ E 5 - UL(tolerable upper intake level) T2 S=E8E -

[2] B R L EET 2008 FERH]

BlE

T s ]

F=Es

E_‘_ﬁ/-\i Eﬂiﬁ

SRS (free sugar) EEEESTHFINSBL ERFTENESS - 555 -

4] EREEHEST 015 FERHFREE(free SUEEr] BE S

SRR -

Boeit e o ESEEs R

|_|‘>|

requirement) £ 25 & - Pl (proposed intzkes for preventing non-communicable chronic diseases) FE[EIEE SIS £V EEE /& - PNIG (population nutrient intake goal)
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7% Nature of Study

= ‘% JE'If Z A g ® Joint study with the Consumer
g R = ;E Council

P4 T AL ® Result released in the Choice
LY Magazine (Issue 461) on 16t
P riE®E A March.

(% 461%p) = %7



B 7 Objectives

5 ® To gain understanding of
g the nutrition contents of
b2 ] , hildren’s meals through
" ER iR 23 —— > HHOUS
"+ o f’;_) nutrition analysis.



$ & Sampling
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® Sampling period:

Mainly during August to
September 2014

® Number of analysis: 90

® Venue: 15 local restaurants

Fast-food restaurants, Japanese
restaurants, western (including
fusion) restaurants and HK style
tea restaurants



88 Restaurants
R+ % Ajisen Ramen

% %% Curry House Co Co
# % 8¥ Dondonya Shokudo
~ % &7 Genki Shshi
¥ % R Hokkaido Farm Restaurant

£ &7 Itacho Sushi
¥t KFC
i J k% Lung Fung Cafe
$ %% McDonalds
Outback Steakhouse
Pizza Express
& B5 % Pizza Hut
B €M PokkaCafé
Ruby Tuesday
UCC Coffee Shop
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Handling of Samples
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analysed as a single sample if
there were single option.

Children’s meals with
multiple options (e.g. main
courses, side dishes, drinks
etc.) were analysed
Individually

Facilitate the consumer to
calculate the nutrient contents
of various combinations of

children’s meals.



BIZRIE B Test Items

® i i

® %7y
O Eﬁ"fr’?aﬂﬁ
® F ;\7g%5
® %

® 4

® Energy

® Total fat

® Saturated fat
® Trans fat

® Sugars

® Sodium
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B3k Assumption

® 4 AT PEFERF ® Assumption was made

, that each children’s
:—' jp 20 D’ »
< 3; %E I N meal contribute to one-
Zom Bt R third of the daily
% % (= A2 — requirements in energy

and other nutrients



(1) i & Energy



Energy (1)

o B 3 Fies: :\;I\/e;l_ with the lowest energy
P - 4 % S . i -
- K3 ‘{F‘:‘gw » KFC - chicken wing, corn,
#FEL S By \E Watson’s distilled water
-k (180+ +) (180kcal)

* Energy level is on the low
L 3T H
o L U 1S (3p * % . side (about 45% of 1/3 of the

Tl F ﬂi £ £ 01/3( daily energy requirements
400+ +)r45%) for a 3 year old girl, i.e.
TL-BIE LV 400kcal)
wAEMNLZI R « May not provide enough

energy to keep children
satiate as a main meal



iv. £ Energy (2)

- 1 N A R Meal w:th tlhe highest
» Ruby Tuesday - i# i SHET9y TVl .
- aa ) » Ruby Tuesday - Mini
A Fe 2 BiE o B9 burger with fries, Qoo
Qo0 . 4 %2 kv juice drink, chocolate
4 2R F7E (1300-F sundae (1300 kcal)
-+ ) * Energy level is on the
o o high side
T RLERP » about 166% of the 1/3
c LRI ZEFAREFR the daily energy
§ e11/3(F 783+ + e requirements for a 11
166% year old boy, i.e. 783

kcal



iv. £ Energy (3)

® ﬁz‘u’g I R E ¢ ® Possible commonalities in

&
) 1)
I TEET 13 meal combinations with

higher energy levels
>$@LF$ o VB e A ) Iy

» Higher fat component
’ Ruby Tuesday 73 * Ruby Tuesday Mini

7 i‘? 2%z burger fries contains
7 59 B F 59¢ fat
)3 X i]%z'ﬁr}i A > Higher sugars component
- Ruby Tuesday:# * Ruby Tuesday Qoo

juice drink contains

Qoo juice drink 3 37q sugars

IEIER :;
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W g % Total Fat



38 5 % Total fat (1)

N R g I Meal with the lowest
>EREA - R é ﬁg total fat level:

(A EE K A& > KFC - chicken

(8.25.) wing, corn, drinks

(8.20)



»

BRI EEES:

» Ruby Tuesday - i# %2
Fe 2 EiERAgSRL
+ 3 2HRATH (68%)

c Xz iR

o 11§ 3ZHF X By
BB iERERE
1/3(F26 5. )51 262%

38, 75 9% Total fat (2)

Meal with the highest total fat
level:

» Ruby Tuesday - Mini
burger with fries, soft
drink, chocolate sundae

(689)

Total fat level is on the high
side

» about 262% of the 1/3 of the
maximum recommended
daily intake level of total fat
for a 11 year old boy, i.e. 269




A% 20 9% Total fat (3)

@ 27X F " 77 h° & e Known high fat food items

By R N 1] B in children’s meals :
> %‘ﬁ% » French Fries
>3 R » Hamburger patties
3 Fd
. » Cream
> &
> |ce cream
» 2% » Other deep fried foods

R R R



(111) 42§ %5 %% Saturated Fat



&¢ fv?g % Saturated Fat (1)

B e ins e Meal with the lowest
>ERAA - HERY saturated fat level:
“BEE A5 » KFC chicken wing,

(1.55%) corn, drinks (1.59)



&z fv?g %% Saturated Fat (2)

BB frigrz £ d: Meal with the highest

> Pizza Express ¥ % X % saturated fat level :

. . , ” » Pizza Express Cream and
o] S ‘f’ N \\" AP )
Wt ~ A~ 3 iR ham pasta, soft drink,

* 5 ?‘é-éfi r‘{"(@ - j;‘“«E“*) bambinoccino (with biscuit),

~dw 4 Rk (24 BL) chocolate fudge cake (249)

o Aot 4 A B ¢ « Total saturated fat level is
“ira 7 Lih® on the high side

« 114k § %= & Jr iy » about 343% of the 1/3 of
3% 5 B 12 R EB- £ o the maximum
1/3(53,,7 I:L) 1 343% recommended daily intake

level of saturated fat for a
11 year old boy, i.e. 79



&¢ 4?5 %% Saturated Fat (3)

@ 23 & § ¥ 77 he vk @ Known high saturated fat

>R P poeds
j};v’?aﬂja

food i1tems In children’s
meals

» Cream

» Animal fats In meat
and fats



(1V) & 3% %5 % Trans Fat



BRBFINRRBTREEE:
» Ruby Tuesday - Mini
burger fries ~ g &
% 4 A (L25%)
e BlI/R T ZEXF
ARER S SRk X
B~ en1/3(r0.87 5)
£11138%

Trans fat

Meal with the highest trans
fat level:

» Ruby Tuesday Mini
burger fries, soft drink,
chocolate sundae (1.29)

 About 138% of the 1/3 of
the maximum

recommended daily intake
level of trans fat for a 11
year old boy, i.e. 0.87 ¢




(V) # Sugars



# Sugar (1)

EET RS Meal with the lowest sugar

> ¥R - BERE R level: |
RILT A Y L e - Mushroom rice,
£-K(0.345) original drumstick,

Watson’s distilled water
(0.34 g)



& Sugar (2)

BBEZEESL: :\/Ieall_ with the highest sugar
> B - #”i%ﬁ e -
2 » Pizza Hut - Spaghetti in
B o ek om) - é‘u 4 meat sauce (with ¢ icken
% A=) A wings, sausages and jelly),
* (80%) hot chocolate (80 g)
‘BT h3 - Total sugars level is on the
PNy high side
. : B 3T R X 24
115 3 ;f Kiia » about 407% of the 1/3 of the
’l%f’* B EREL maximum recommended
e1/3(19.7 5. ) e daily intake level of free
407% sugars for a 11 year old boy,

l.e. 19.7 ¢



¥ Sugar (3)

@ XE T 3 3 e ® Known high sugars food
Trf B oA A B3 items in children’s meals
> B (Blde 1 am ) » Juices (e.g. cranberry

’ = juice)
s EAT > Hot chocolate

I SR > Chocolate fudge cake



(V1) ¢ Sodium



gk Sodium (1)

@\ e Meal with the lowest sodium
- level:
4 -
RS é - » KFC - chicken wing, corn,
s AR % s < j Watson’s distilled water /
VR AY Nk Pepsi Cola (220 mg)
( 220% 5.)



4% Sodium (2)

B4z EEE: Meal with the highest sodium
> Outback Steakhouse - level:
PR b R E » Outback Steakhouse -
EE e ) Eaos Kid’s ribs meal (with
’2' 0% 2 A fries and bread), tomato
(25 %) juice (2500 mg)
phZERB « Total sodium level is on
11&KIZT F X 45 the high side
3+ ; é;,: g ri—zf;B(“'f « about 395% of the 1/3 of
e = ‘ the maximum
633 % 5. )i1395% recommended daily

intake level of sodium for
a 11 year old child, i.e.
633 mg



& Sodium (3)

@23 & § ¥ 77 he & ®Known high sodium food

i WA items In children’s meals :
e » Cheese
» 2L |
) » French fries
> ¥ > Processed meat (e.g. sausages,
> RSG5 ham)
LR » Sauces and condiments
> %g./-é 2 Bk » Certain processed tomato

roducts (e.g. tomato juice
BT T ICIE products (e.0. fomato Julce)

& ot A &)
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Nutrient contents in terms of % energy

36



DRIs and Recomme

P H3ZIIRRSFAR ST &

%

ndations for 3 to 11 years old

YARSHS( okt F=UHsE TrEETE -

RERE (TR/H)|[{GEEN SR EREEHE | (HRE | SEFERHELD | (LSRR | SRFERUED | (ER | SabERiEn =%/8)
[1] B4kt | #ENE (W/H) (WES ESRENE (R/H) | V2| BRENE (R/8) vaakk) WE(=/H) 1]

(1] J[1] J11(2] ) [1][31[4]
h SRS EER iy i3 s i

;-3 = = AMDR 5 = AMDR 5 = uL 5 = PNIG 5 = PI
3 1250 1200 | 35(Al) 49 47 - - - <1 1.4 1.3 <10 31 30 -
4 1300 1250 | 20-30 43 42 <8 12 11 <1 1.4 1.4 <10 33 31 1200
5 1400 1300 | 20-30 47 43 <8 12 12 <1 1.6 1.4 <10 35 33 1200
6 1600 1450 | 20-30 53 48 <8 14 13 <1 1.8 1.6 <10 40 36 1200
7 1700 1550 | 20-30 57 52 <8 15 14 <1 1.9 17 <10 23 39 1500
8 1850 1700 | 20-30 62 57 <8 16 15 <1 2.1 19 <10 46 43 1500
9 2000 1800 | 20-30 67 60 <8 18 16 <1 2.2 2.0 <10 50 45 1500
10 2050 1500 | 20-30 68 63 <8 18 17 <1 2.3 2.1 <10 51 48 1500
11 2350 2050 | 20-30 78 68 <8 21 18 <1 2.6 2.3 <10 59 51 1900

BRI ERTIEEEES  EREeTE ) EENETEERESIBERTEEEEREESEEE B -
[1] EE#E = EETIT - Al (adequate intake) @ =, & - AMDR [acceptable macronutrient distribution ranges) EE S8 E 575 E - EER (estimated energy

A OE2EE/ E 5 - UL(tolerable upper intake level) T2 S=E8E -

[2] B R L EET 2008 FERH]

BlE

T s ]

F=Es

E_‘_ﬁ/-\i Eﬂiﬁ

SRS (free sugar) EEEESTHFINSBL ERFTENESS - 555 -

4] EREEHEST 015 FERHFREE(free SUEEr] BE S

SRR -

Boeit e o ESEEs R

|_|‘>|

requirement) £ 25 & - Pl (proposed intzkes for preventing non-communicable chronic diseases) FE[EIEE SIS £V EEE /& - PNIG (population nutrient intake goal)
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Nutrient contents in terms of % energy

O ﬁ% 2 03 & m.‘g & ® Based on percent (%0)
% 97k £ eng A energy* contributed by
(%)* Individual nutrient in
‘ e a w each meals
® ¥ ILEIAP e B ¥ ® Can compare against the
EEFTHRCEVR corresponding
» X F & 24P },% TEES recommendations to see
MW B o If It meets the

recommended ratio

("4 FLE it

(*Sodium in terms of mg )
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O ﬁai%A—
i 700 kcal » .75 % : 469
® 'E,B?%:&éa-m = - 9kcal
o —:;Jp}: :
o 46038, 75 "5 3% et £ = 46x9 keal
c Btk i £ 0E BRAMN
¥ “* b EP A= (46x9kcal)/700kcal
> 3% % $)59%na £ Bk p g?
%% 3% (DRI) : 20-30% ¢hit £ ié
R
® FIM » D BBk kihg £
B4 % ) BB AR M Y ik

+ ¥ ¢+ Example in calculation

Children meal A —

Energy: 700 kcal, total fat: 46 g
Energy from 1g of fat: 9 kcal
Calculation:

* Energy from 469 of fat = 46 x 9kcal

* % of total energy contributed by fat
= (46x9kcal)/700kcal

» About 59% of energy of the
meal is from total fat

Benchmark (DRI) for total fat: 20
- 30% energy from total fat

® Therefore, the proportion (%) of

energy from total fat is higher
than the benchmark for this meal.



FEAPJEr T R R I ERF LR

Meals with higher contents of nutrient which need restricted intake

EERBEA SR 2R H Y RSN =S A ER

ZE 1=% ) RN (%RES) |BEFNIEET (RRER) | RAUGHE (% i (%aes) |#HER)
bEERIHERE s R EH(K2: Egg + sausage + toast +
Hokkaido Farm  |[smiles harsh brown + hot Cvatin with 58.9 15.3 0.4 11.7 1000
Restaurant mashmellows)
-”*—TE% E-‘D}J(EJEEE%*%T?% (Meal K2}+£§]’j—‘-§r 51.5 16.8 0.5 18.5 750
S‘__éﬁ é Lkﬂﬂﬂjﬁ‘%l-?ﬁ'?ﬁ (Meal K2 +FQEE$§E§?J{ 59.5 19.5 0.6 7.5 730
E¥§§Zﬁﬁ+§ﬁh 7[:: (Meal K1 +E$T_|_ 23.7 4.4 0.0 35.8 220
FEERE
i . |BREEEGEEA) 51.5 9.4 0.2 14.8 820
Lung Fung Café
BEE 2 R R AT () + Bk 29.6 7.8 1.7 25.9 520
McDonalds A _LIE (R A B R h R ) 41.3 12.9 14 13.0 760
F e E R FRTR )+ Ehe 346 115 1.8 22.9 680
Outback PRIFE IR 3T 41.9 13.3 1.0 5.2 2400
Steakhouse b ey Y= N b 30.8 9.9 0.3 6.5 2300
SRR AR 3T 48.7 10.4 0.0 6.1 2500
-
R BT T SR TR S A oy 1o 0o s | exo
Pizza Express 1o e SR
R R RO RO | . i 0o oa | et
— IR+ EN
Pasta Marinara [in tomato 19.4 8.9 0.0 35.8 260
sauce]+Coke+Chocolate Sundae
Ruby Tuesday Pacta Mari - N Qoo lui
asta Marinara [in tomato sauce]+Qoo juice 19.1 8.7 0.0 38.2 960
drink+Chocolate Sundae
2 FIE#E Benchmarks: 20-30% <8% <1% <10%
T

) RERN SRS R HIEL AT
(i) EREFHELMYAEE0YE S thEHEGARR YR



38 % Conclusion

OML 2F R - Ry
AR L RELE
11% § § - &P thk
B > £ (b]4oir foiy
b AR~ 4 %)
(11% § % e & 3~
B EAZmY &3)

® Nutrient contents of
certain meals exceed the
maximum daily intake (e.g.
saturated fat, free sugars,
sodium) for 11 year old
boys just from consuming
a single meal

(11 year old boys have the
highest maximum intake
level In this study)

® The amount of nutrients
that require restriction in
these meals are high for
children.



B & Conclusion (2)

@237 BRehy % —} z -k ® Thereare large variations

li_ﬁf‘—‘ #.f-ﬁlgk\
e — %Eip\’lﬂ?'m g_
£t o

CF}B&#}”‘ e A -
‘Ji}l;f—% -—\‘.«f‘_—-,g,\-i'-_‘%{ﬁ :
Vi ALy 3
LKA PN % % % (-&rsa
(k) > & (R) BT

ZEhZF o

In the nutrient contents of
children’s meals, both
within the same restaurant
and between different
restaurants.

Reflect the possibility of the
trade to reduce the level of
fats, sodium (salt) and
sugars in children’s meals
through selection of
Ingredients, preparation
methods and control of
portion size.



% hamEik (1)
Advice to Trade (1)

FIEAD LIERELR:
A EEHNERH
A

® LY iTiFAR - HRRA
%’#A,\-E‘ ’ _l',(jﬁ\]") ;’;ji

mﬂ 575(37 #i,e?‘f p!’ 3%
F s‘ g %) ‘ff’ﬁ* ?

W R A R a

® 2367 wih (KB
iR AR Sk )
1) 2 (EREHP H
ek A dpsl)

® Be aware of the nutrition
content of the food supplied
as it has public health
iImplications.

® Through selection of
Ingredients and preparation
methods and control of
portion size, the trade can
reduce the levels of sodium,
sugars and fats (including
saturated fat and trans fat)
levels in food.

® Can take reference from
relevant CFS guidelines
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5% hauEik (2)
Advice to Trade (2)

® v AR EhE KR
“,bﬁ”

(14

SIS

5203 BUBEL BRI
BfcEp MEaEE > I o
%@*#&%ﬁﬁﬂo
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ﬁ&%%é&*
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13 4"("]’3‘ EFI:E

® Provide “less salt”, “less

sauce” or “less sugar”
Versions upon customers’
requests.

Offer less salt and less sugar
options to children’s meals
customers through the menu
and during ordering.

Provide nutrition information
for non-prepackaged food
items on menus, price lists
and other printed materials
so that customers can make
Informed choice.



#imp % Details

http://www.cfs.gov.hk/tc_chi/programme/p
rogramme_rafs/programme_rafs n 01 18.
html

http://www.cfs.gov.hk/english/programme/
programme_rafs/programme_rafs n 01 1
8.html



Thank You



