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Risk Assessment Study on
Consumer Acceptance of Reformulated Dim Sum for Sodium
Reduction
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TNEIERERaZE Health effects of sodium

MEHEIs AR FEEENNE Sodium is essential for body
L= o functions.

i EBS N TS BN L5 R -
SENEE Excessive sodium intake may

increase the risk of developing
high blood pressure.

SMEBEANEZE - o 5|BU0\ e
m > REMNERIEEER - Untreated high blood pressure

can lead to heart attack, stroke,
kidney failure, etc.
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it R 274 240 45k WHO’s sodium intake

HAD =2z 2% recommendation
NI EE:S
" SOdiuTT daily intake of sodi
. > € dally Intake o1 Sodium
_ .Mt Yy - H. =.
> ﬂl}&L*AE S Y of an average adult should
e/ Di>2,000Z 7 (Sogka -

be less than 2,000 mg (5 g
of salt, slightly less than 1
level teaspoon of salt)

B/ D — PR )

Ly

Oy s ‘ &()
- 4 ©. @f

o \ = =
- i -,;?5
l 5 o

enmumrz (o n B 4
ﬁ gﬁeﬂ&:ﬁaﬂ?ml g' ‘9 Eﬂﬂffﬂ%ﬂ Sq:fet;;



2 EHE; Local situation

BBt Y BT EE &= The Report of Populatign Health
— NN Survey 2020/2022 published by the
FEANRERERSE SR
T4 Department of Health revealed

15 84?21‘(%/\ F1I8 HimE that persons aged 15-84 years had

8.452 2 (7 /]3 4002 5 i ) x| a daily salt intake of 8.4g per day

83. 9% ANEHEFENSE8IOT (~3,400 mg sodium). The vast

BIEE majority (83.9%) of them had
dietary salt intake above the WHO
recommended daily limit.
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2L (1) Dim Sum (1)

BYZEa O\ B is HEL WS According to the CFS’s earlier study,
I A SR EN N 2 AR Dim Sum was found to be the fifth
IE major contributors to the total dietary
" sodium intake of the adult population
_ . iIn Hong Kong.
BYEZ 2P0 E2022F T BHOENE
= W3R ERIR CFS’ study on “Sodium Content in Dim
. WAL ; BAEER Sum” (July 2022) found
EE”P?%*) S S e certain types of dim sum (e.g. shrimp
XA = JHY L E XX 1E=]

siu mai and spring roll with shrimp)
were found to contain relatively high
levels of sodium
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Dim Sum (2)

Trade members were advised to
reduce the sodium content of dim
sum through modification of
preparation methods and use of
ingredients

Some trade members were
concerned about the acceptance of
consumers to reformulated products
that are less salty



HA] Objectives

IHMEEEHIN S =B N ER To assess the consumers’ acceptance
HFEONESREE of reformulated dim sum with reduced

sodium content

REHFEFR N mIIZBNERm

To facilitate the discussion with the

Ao - IR ERBENRERN trade to provide healthier food
A
=27 products with less sodium content

through recipe reformulation
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TJ- 52-5 Method

SHS 2B 2 R A 5 Consumer tasting
. . o Dim sum with two different sodium
. MEAEHZ=E/OES A [ —.
. TETEMER A ZEBESEFELR o Determine whether sensory
B FEE differences exist between two
formulation
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SRIZAYEEL) Selection of Dim Sum

=T EI/JEIE/L;\(TE F?%ﬁi\ Dim sum items have relatively high
= N level of sodium (Based on previous
E:I ;UL{EE/JER%& =S CFS’ study and Nutrient Information
’%\"‘ﬁ) Inquiry System (NIIS))
1. IR ES 1. Shrimp siu mai (IRRES)
- (B210052590= 554 (/0 - (590mg sodium,/100g (2022
2022 KR E)) CFS’ study))
D T RS 2. Steamed pork ribs with black
N - N\ bean sauce (BUTZBEE)
(thQﬁZ%i%%ﬁ; (F/LHY - (570mg sodium/100g (CFS’ NIIS))
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=L SZHE (1) Production of Dim Sum (1)
FAC

1 EERT B E T S1E Collaborated with the Chinese Culinary Institute

AEIZa0EE N EEMEAE NS S Production of selected dim sum with two
el different sodium contents

e Standard dim sum

EERL N
o TEEERL) - at around 600mg sodium /100g

A =
) 1)20%'? 5\600%/_\?;% - To approximate the usual
- B HEROHINZ = sodium content of dim sum in the local
o JRLEREL /N market
e Sodium-reduced dim sum
- § DAEROBC b1
N= o B JIR - sodium content 10-20% less than
20% that the standard dim sum
Eﬁ/g\ SEBETER-18°Ca DL~ « fFsf k- Keptat-18°Cor below after production and
BT L4 SRE WiE &) =0 reheated using microwave oven before tasting

A BE0E ARG DA E 5 3E N3 & BT 1E All samples were reheated and stored under the

same condition.
13

. RN R S
g ggn?r?ﬁfFﬁl Sq:felt-‘u

Environmental
J Hyg:lene Department



Eﬁlﬁ\%ﬂi (2) Production of Dim Sum (2)

Results of chemical analysis of sodium
BE N 6 4 B |
=0 /0 B = EEERE R content of the dim sum samples
— ‘“‘i‘
o =) fw_]ﬁji\':'/b\ﬁnfﬁz 2o O] 1Y e Conducted by accredited laboratory
1G5 P2 commissioned by the CFS
M= = (E5/10058) EEEAI
T Sodium content (mg/100g) BYRLEN B ' EE
Dim sum R, LD Reduction of sodium
. . content in sodium-
Standard dim sum Sodium-reduced dim sum .
reduced dim sum
ENIES
Pl 576 464 Jro%
Shrimp siu mai
BT ZEHES
Steamed pork l' o
ribs with black 632 547 13%
J’ bean sauce




A AZEdE (1)

FZREEEERSHNER - 8572
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HWNE RS EE
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Subjects for tasting (1)

72 subjects from the CFS’ Consumer
Liaison Group were recruited through
email with a screening questionnaire

both genders

different age groups

habit of consuming dim sum at least every
three months

smokers were excluded as smoking may
dull taste sensations
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2 EE(2) Subjects for tasting (2)

wret &H 1 SHLHEEE (%)
Information Category Total number of subject (%)
PR 5 Male 42 (58%)
Gender 7. Female 30 (42%)
FHR 15-30 8 (11%)
Age 31-40 15 (21%)

41-50 23 (32%)

51 pkak bl |F 26 (36%)

51 or above
e RR LAY E (532 8 (11%)
Frequency of consuming | Every day
dim sum & 43 (60%)

Every week

&H 19 (26%)

Every month

F=MEH 2 (3%)

Every three months
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= ;A (1) Tasting — Triangle Test (1)

One type of commonly used difference
test

determine whether detectable sensory
differences exist between two products
e Standard dim sum
e Sodium-reduced dim sum

17



FEAER -

SEEDIE

= =<

=Rl (2)

— B2 - EHohmf{E sk 2485
o MEITZZERLLN + —1@5@%%5/&\

=,
o —IEAZZERL/LN + WA R R B /O

AW B - WA= UBIRIFER SR SRR
FEMNZRRMAERREEZZ RO
)

\®

i

Tasting — Triangle Test (2)

Subjects tasted three samples (one different and

two alike samples)
e 2standard + 1 sodium-reduced dim sum
or
e 1 standard + 2 sodium-reduced dim sum

The samples were blinded* with three-digit
random numbers.

(*The purpose is to avoid study results being
affected by the observer bias.)

The subjects tasted the samples and identified
which sample was different from the others.

72 subjects tasted both
e shrimp siu mai

e steamed pork ribs with black bean sauce
18



e - =/ (3) Tasting — Triangle Test (3)

EAAETEENETR X (AAB, ABA, BAA, BBA Six possible serving orders (AAB, ABA, BAA, BBA,
BAB, ABB - A (@)fL1ZX#24,0 - B (O)XT e BAB, ABB where A (@) denotes for standard dim
D) - W EHAR S 81E sum and B (()) denotes for sodium-reduced dim

sum) are counterbalanced across all subjects.
e 2standard + 1 sodium-reduced dim sum

o EFEAERLL + —(EIBEREL L

— (AAB, ABA, BAA) —» (AAB, ABA, BAA)
o —{EFEEAERL (N + WA BER B e 1 standard + 2 sodium-reduced dim sum
—— (BBA, BAB, ABB) —» (BBA, BAB, ABB)
% B 4& % 2 standard - 4% 1 standard
+ +
— 4 1 sodium-reduced % 1 4 2 sodium-reduced
A @ (1% % standard)
B O (i & sodium-reduced) 000/ 000 /000 CO® /OO0 | @00
7Y wﬁ%ﬁ%ﬁ’@% B EE B 19
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=Rl (4)

— 173k & e

P {1E] Tl £ /Oy

Tasting — Triangle Test (4)

Subjects tasted three samples
o Half of subjects:

2 standard + 1 sodium-reduced dim sum
e Other half of subjects:
1 standard + 2 sodium-reduced dim sum

20



FiEElE - =/EER (5) Tasting — Triangle Test (5)

Triangle test design for Shrimp sin mai (= FHIEVIEEES)

=% N FHrafEkEA A pyEHpIRY SRS | HrREHEA B AUZH IR SRE
Sample Identification Codes in Sets with Two As Codes in Sets with Two Bs
A TEEERL 659, 234 682

Standard dim sum
B. [RigfEhL 931 160, 932

Sodium-reduced dim sum
ki S = Z N2 =7 Ve 2
Subjects Number Serving Order Codes in Order
1,7.13,19.2531,37 43 49.55.61.67 AAB [ ] ]® 659, 234, 931
2.8.14.20,26,32,38,44,50,56.62 .68 ABA . . 659,931, 234
3.9.15,21,27.33,39.45,51,57.63,69 BAA 00 031, 659, 234
4.10,16,22 28 34 40.46,52 58,6470 BBA . 160, 932, 682
5.11,17.23.29.35,41.47.53,59.65,71 BAE O®O 160, 682, 932
6.12,18.24.30,36,42 48,54,60.66,72 ARB | |O® 682, 160, 932

Triangle test design for Steamed pork ribs with black bean sauce (= & &R

=7 N FrafEkER A pEHRIRYERe | FFREHEER B AUZH RSt
Sample Identification Codes in Sets with Two As Codes in Sets with Two Bs
A RAERRG 679, 905 951

Standard dim sum
B. EigiELC 159 582,709

Sodwum-reduced dim sum
i SR AR F B R =T
Subjects Number Serving Order Codes in Order

1,7.13,19,25,31,37.43.49.55,61.67 ABB 051, 582,709

2.8.14.20,26.32 38 44 50,5662 68 BBA 582,709, 951
, 3.9,15,21,27.33,39.45,51,57.63.69 BAB @C 582,951, 709
f“ﬁ%ﬁjﬁﬁig 3 AW EEE 4.10,16,22.28.34,40,46,52,.58.64.70 | BAA ( .. 159, 679, 905 21
J e © centre for fand safety 5,11,17.23.2935.41.47.53.59.65.71 | AAB [ 1 1@ 679, 905, 159

6121824303642 48 54 60.66.72 | ABA ® 0 679 159903
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RS - =8I (6)  Tasting - Triangle Test (6)

525 A A J\ All subjects tasted the same batches of samples in
= IEIS2024F 33 247 KBTI rooms in the Government Office between March

=10/ R R 1L E) —HEAO2E LV o 2098

2h) L) 7|‘3<2|§E|/]1/\ = 7( /ﬂ‘ﬁ EE Ez'ﬁ] I]/Z_,ﬁﬁ [] Samples of the roughly the same size (enough for

two bites) were served.

N EZNCITYSE=YE

SEFRERR mIERG
=

A

Q n I\\ﬁ . ) .
N7E - DIZEERKE R The SUbJethS were instructed to cleanse their
= palates with distilled water before and after each

trial to prevent carryover taste.

7
==
==

i

%E%W R mlSR OIRAE - RIER

2 Y A EE A The subjects tasted the samples in the serving
orders and were instructed to identify the odd
sample.
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‘R Results interpretation

==2:l Triangle Test
. EzBEE . BROEAZ » With a total number of 72 subjects,
VT — minimum numbers of correct
~ g* ;%E;LE%?EEE% response showing that a significant
P = = = difference in taste exists between
Eo two samples at a confidence level
(FR95% 558 7K ) of 95% -
OO R®
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“aR(1) Result (1)

HEOEFZ/VELEEERENSEA
7 RIEmERAKERHASNER
(IRI5% IS KF)

=AAlE Triangle test

2Ei0 st il LB A B4R AN B9 Minimum numbers of correct
o ° /zx%ﬁia .
Dim sum item ZHEZHE response showing that a
Total no. of o ok : :
: No. of subject identified | significant difference in taste
subject :
the odd sample exists between two samples at a

confidence level of 95%

gﬂil:?f:;sm mai 72 1 5 3 2

BOT2BESE
Steamed pork

ribs with black 72 13 32
bean sauce
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R (2) Results (2)

IBRNES FIE TS For both shrimp siu mai (IR EE)
fers and steamed pork ribs with black
. 75’\/'\75’\321E S EEE :

s Kﬂ e bean sauce (B TZBFR)
Ll 7K A o Since fewer than 32 subjects

- )E)ﬂ/,(,,\n N T E@BE& identified the odd sample

k& @BE,.\IJ_'—I/L:\ R 1z « the result indicated that no

1£ % %EE significant difference in taste
between the standard and the
sodium-reduced dim sum
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R 45am Study conclusion

> A 10-20% reduction of the sodium content in dim sum concerned would not result in
perceptible sensory difference

This reflects the acceptability of consumers to such range of
sodium reduction

This reflects the feasibility of the trade to reduce the sodium
content in dim sum

> RBREMONMZERL10-20% - FEEKRE LEEREBNS R
[ZBR EaiEshiE EIEEEE 1Z=
[ BRR LDV S SRR M= E ol 17
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Ao E S Advice to Trade

%5% I,E~'<¢%§}£\ o /b\ EI/] << Bg,ﬁ =) 5% o Reduce the sodlum.content of.food through
product reformulation by making reference to

NZEMNFTIES]) - IRBYIE the CFS’ "Trade Guidelines for Reducing

75 LI EEYPHIINZ (1§J an Sodium in Foods" (e.g. choose ingredients
ies, ] fﬂﬂ%%ﬁﬁ&'@ﬁ’\]@ﬂfﬂ > 1% : j(f{'i with lower sodium content, use natural
A 2R R A @ﬁﬁggﬁt@) 0 ingredients for flavouring and marinating).

o8 5f 1o Serve sauces in separate containers to allow
LM'%HW BRE=ER - BEHERX i |

consumers to add sauces based on their

HOKANNREY) - preference.

28
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bR RS Advice to Public

Sk SR e EERI A BI%E | - Request the food to be served
e =g YIRE A EEER o separately from sauces, and taste
before dipping in sauces

IREIENZTTERVER R - & Maintain a balanced diet with variety
/N o A , 1= INE 7T i
BOBARBNEY) - =IEEE and accustom to milder taste by

S K B 0
BB XA R gradual cutback on salty food.
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