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e Committee on Reduction of
Salt and Sugar in Food

(CRSS)
O 3 Working Groups

e\World Health Day 2016:
O Beat Diabetes

efFood Safety Day 2016:
O HK’s Action on Salt and Sugar
Reduction: Healthy Cooking
Starts Small
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CRSS

®//~20154-3 H BT eSet up in Mar 2015
O | TS a N TAEETE] ®Responsible for making
B EBY) M EA R R A recommendations to SFH on the

- DU formulation of policy directions &
O HAET RAVEIAIER AE work plans to reduce
O BYHHIEENINE = & O Intake of salt & sugar by the public

O Salt & sugar in food

O/22016F1H ARE =Gk e 3@ meeting held in Jan 2016
O HEHYEE N — (& T{F/NaHAY TAFIEH O Briefed on the work progress of its 3
O =fam LAIEJT /A working groups
O Discussed the way forward
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3 Working Groups

@ 2015 FF 1T ® Set up in late 2015
ot = ([EEIE - PEHUE RIS E (& ® Responsible for gaugln_g the ylews of
e Yy N relevant stakeholders, including food
Pl BV 2 P SR BN A G o manufacturers & the catering
= s HESTEX éTJ‘;A , j],Z:IL/E' _ _
5"?)5’]/5% Lﬁmﬂ :”f/_ - f industry, & conducting focused
L & T A B RO i e discussions & proposing measures

®:7 — (& TAE/NaHELFE: for salt and sugar reduction suitable
o EEYPEfERT g TorHKin 3 aspects

O " ® The 3 working groups are:
O /il B i EUEEATINE AR/ O Working Grgu% on Eowering Content
4H

of Salt and Sugar in Food;

O EEEZHE TAE/NE O Working Group on Reducing the
Dietary Intakes of Salt and Sugar; and

O Working Group on Publicity and
Education
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World Health Day 2016: Beat Diabetes

?ﬁ*;i%“ﬁ%ﬁ%ﬁr"%ﬁ%m [HA : ® \WHO is focusing on diabetes because:

o TRy B 5 | ] LTRSS Y O...a large proportion of diabetes cases are
...{%?%Eﬁﬁ,%é : ---535%%@1@%\-.. preventable... .Maintaining normal body

weight, ...eating a healthy diet ...

o BV L VAR THEAZETLT  eAtthe 7 Apr Press Conference to be

R s fne F o 55 hosted by DH, the CFS will discuss:
O JEEEHY ~ BEBEATE FR I 1 Be s (0 agsociation of sugar intake, obesity and
O b HHT AT HTH diabetes

O new measures initiated under the HK’s
Action on Salt & Sugar Reduction
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Food Safety Day 2016 - Programme

o ' EWEa Tk, 35, & U JEEE - e“Food Safety Charter” and “Reduce Salt,

T~ S Bl ! ﬁ&%{_ﬁ;@ Sugz?lr, Oil. We Dol!” Signing Ceremony
o CNESMBRERTILH, o Orels Culary s o St an
B R R TR J P

Round & Award Presentation Ceremony
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Junior Chefs” Culinary Ideas of 57
Salt and Sugar Reduction Competition . ,
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Food Safety Day 2016
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® An annual signature event of the
CFS, as a preface of a series of
promotional activities

® To promote food safety and healthy
eating messages to the food trade
and the public

® To be held at the Arts & Technology
Education Centre on 30 June
(Thursday)
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Food Safety Day 2016 — Theme
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® Hong Kong’s Action on Salt and
Sugar Reduction: Healthy Cooking
Starts Small

® Key messages:

OSmall changes by using less salt
and sugar in everyday cooking can
make a big improvement for our
long-term health.

OStart healthy eating at a young age
benefits for a lifetime.

OSalt and sugar should be limited
but healthy cooking ideas are
unlimited. Both the food trade and
the public are encouraged to make
healthier food with less salt and
sugar.
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SAFE TEMPERATURE
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® To recognise their continuous support
on promoting food safety and healthy
eating, “Food Safety Charter”
signatories and “Reduce Salt, Sugar,
Oil. We Do!” participants will be
invited to the Food Safety Day

® A signing ceremony will be held for
representatives of the participating
food trade associations, for their
commitment to continue providing
safe and healthier food to the
consumers in Hong Kons‘
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Junior Chefs’ Culinary Ideas of Salt

and Sugar Reduction Competition
o HiEY: #EHEREFNE N TEE ®Aim: To promote healthy eating &

e k=R habit§ of applying food safety

O mIALE D EINE LAE (i g Practices: - |
(R B LB O 1IEExpC:or_ethpracéltlcal O:deallts ofdpreparlng
re : . L ood with reduced salt and sugar

O SEERFERMIIEMEZR/INE oo e vour

€ - LR R A R RO L E R O Encourage the application of food

2
EXED) EE\/\ . PR safety tips when preparing food
o TEYZEHER HEHEITHE  eFinal Round & Award Presentation

BB TR IS Ceremony to be held on Food
o B EEAYE  MpiEgEis:  Safety Day
5 SR S F BT R B S ® Co-organise with the Educatiqn
i Bureau; Supported by the Chinese

Culinary Institute and the
aﬂa ek ¥ Committee on Home-School

Cooperation
Junior Chefs’ Culinary Ideas of f +H
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Thank You
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