Proposal on Regulation of Konjac-
containing Jelly Confectionery (Update)
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Konjac as ingredient  $%384E A& YiEc Rl

® Jelly confectionery products in the market ® TTH I — b B A A S S LAY

may contain the ingredient konjac, which is S L S e STy .
also known as conjac, konnyaku, yam flour, 4 55 AR A By AT H 8 SR B

glucomannan or E425 E425
® Codex considers konjac a safe food additive @ BimEM L B g AT e — TR
> usually used as a thickener, emulsifier, BN s
stabilizen, ete - TR - LA - R

® Compared with gelatin, konjac jelly has a - .
much firmer texture, is less likely to o g R LB R A HEREAS
dissolve, and retains its shape even when it ’ﬂ: R 4 T Bt BE PR BETR AR

is slurped
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Product design = X AT

® Konjac-containing jelly confectionery ©® Ty B E LA AR K ONFITERR, A

products come in various sizes and CHE AR AR R

shapes, including cups, pouches, and CLE S

strips ® /MR IR IR AEAE T SEE T B 2B BRI /N
® Mini-cup jellies are encased in semi- MBI EZE A

rigid, dome-shaped mini-cups or mini- Lo

capsules o T
® Consumed by > TS 8 1 R AR o — 1

> S.ucking_the entire jelly out of the cupina tH 2k

single bite or > BN ECNEEE, R
» Applying pressure to the mini-cup or =2

mini-capsule to squeeze the
confectionery into the mouth
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Choking risk of mini-  /NARSEH38 R IE K
cup konjac jelly g 1S e e

® Texture o ‘Hih
» Smooth and slippery > RIEGE
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> RS EEE T e
> SLE NS N AT e e
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® Way of consumption
» Suck out of mini-sized cup in one
piece

® Konjac jelly slides along the tongue
towards the back of the mouth

» Difficult to control its direction,
position, and time needed to
coordinate swallowing action

» Easily bypass the teeth

» Children and the elderly may have a
higher risk of choking
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Other konjac jellies  HAh3 58 R K

® Non-mini-cup konjac jellies e.g. thosein @ JEMRTE s 50 SR, Uik
pouches and sachets v
> WEZHEH

» Usually consume in multiple bites . 5 N ‘
» By squeezing the contents out through a > JEE A RN E P Bk

small opening or >R REAEH, BT REESTIRE
» By pushing the contents out without the

need to suck from the container

® Larger-sized or non-prepackaged ® AR FETRSe RS 55 R IR
konjac jellies > 18 H Sk &
i xiiﬁallzfﬁnsumsf withkafspootnh > TR S B Ay
ithout the need to suck from the s
container > AR P oL
» Reduce the choking risk —
RS 2 (AP
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Risk assessment and

communication (1) ELFRR?HEE@J% (1)

® Konjac is a safe food additive SRR A B B A YR I

® Improper consumption of mini-cup TR, 5
konjac jellies may increase the ® R/ 2 iy B SRR AL B 1) AT

choking risk, especially to children, HLRs ) 2 B axE T T%Eﬁ%\ﬁﬁﬁ
due to their unique product design vER] BE i gl P S R P, U )
and firm texture B3 25 7 =

e & I AR T

g : Rt AN i B e
containing jelly confectionery 514 559 Ji 73 R 7N P 268 BRI o 1 A5 20
products have been reported from Ay S
time to time in different parts of the
world
C BEYRERAE YL
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Risk assessment and

communication (2) JEPEEEL BL{EE (2)

In Japan, there were 54 confirmed cases of accidental @ 7 AN, 19954E7 H £220084E7 H #Hif, Ik
choking of konjac mini-cup jelly between July 1995 and 5422 K| /N b Sk 5 28 B el 25 b2 L
July 2008, resulting in 22 deaths &Er?ﬂ;;}.\;ﬁﬁ%jj SR RIS B,

In Hong Kong, the Coroner recommended the

N | 2 2 2o A AT 2
Administration to consider banning mini-cup konjac- o TEARW, JPHBHEEM SRR S

containing jelly confectionery products with a height or %3 1Y) /JV%%%{%/EXE i %%&%E%t SHES
width of 45mm or less after hearing a case of choking 415, RPN E EEEE e E e E E 45
S(raj;:jtfter consuming mini-cup jelly confectionery %;KEZ LR, é\ﬁ%%}&ﬁ\ (] 7N AR 25 B ok

F— L A [7) U 38 HE s TE i
The Government has been promoting health education @ E&}ﬁ Eﬁﬁxﬁﬁ@%ﬁ%%%ﬁ#@nﬁi

&=
messages on prevention of food choking through ) f R 0B LU
various channels
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Proposed
amendments (1) R EET (1)

® Propose the following amendmentsto @ {F20254E4 H 24 H I VR & B Y44

the Food and Drugs (Composition and NIBEEEEBRE e e, AR
Labelling) Regulations (Cap. 132W) BRI R (RS A
during the meeting of LegCo Panel on - - . fg 2
| %2=T.
Food Safety and Environmental Hygiene ALY (ERI32WED A LR 2T
on 24 April 2025: 0) R /NP L i 1 7 5
a) If a mini-cup jelly confectionery &fﬁz%%*&uF’ MM EH H 5
product is with a height or width of 5%
45mm or less, it shall not contain
konjac. =E
Height

Food and Environmental
Hygiene Department Width Centre for Food Safety




Proposed
amendments (2) EFAEET (2)

To require all prepackaged konjac- bh) BESRPTA FESCESEN S35 58 iy
containing jelly confectionery products g B T A 2B DL AR B A R TR R
to be labelled with a warning [ 15 JeR o [ 2 4 =4

statement on prevention of choking
hazard in both Chinese and English:

TR 7)—OEE  REMAEFARENEM -
Caution: Do not swallow whole. Elderly and children must
consume under supervision.
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Proposed
commencement timeline

@%E‘Bﬁﬂ%lﬁ

® Proposed amendments to ban the
sale of mini-cup konjac-containing
jelly confectionery products with a
height or width of 45mm or less

» Take effect 6 months after passage of
the amended Cap. 132W

® Labelling requirements for all
konjac-containing jelly
confectionery products

» Come into operation 12 months after
passage of the amended Cap. 132W
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Stakeholder engagements

and consultation (1) i 25 K age (1)

® Expert Committee on Food Safety @ &¥)z: 4 HE TG o
» Members supported the proposal > REWELTE

® Food Trade o friye

» Consulted via a trade meeting and N b e s
a Trade Consultation Forum I S B e Mt S A

> No objection to the proposal » AER
® World Trade Organization o {7 E a4
> Notified of the regulatory : sy s
oroposal > CBIREENE T E
el B B E 2 5
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Stakeholder engagements

and consultation (2) Frin 3 25 K aE e (2)

.).‘/_,_\.‘

® Public and trade consultation @ %7 & 2 ik

» Generally supported the > YR EERIEE R B
proposed amendments

® LegCo Panel on Food Safety @ ~<riE&rfriyae s J Bk iE A

Ty

Jllml

and Environmental Hygiene =Ry
» Consulted at its meeting of 24 > 1E2025%E4 H 24 H 1) & S5 e 2
April 2025 =tig=9-]
) BEA
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FSEH Panel members’
suggestions

Y7 ERIREHE
HEZEEWER

® |LegCo FSEH Panel members generally
support the proposal and provided the
following suggestions:
»  Strengthen the labelling requirements
of the warning statement on prevention

of choking to ensure it is visible to
consumers

» Shorten the commencement timeline

for labelling requirements for all konjac-

containing jelly confectionery products

» Enhance health education for ethnic
minorities on the prevention of choking
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Propose to strengthen the
labelling requirements

@.‘E—%bn?ﬁ%ﬁ%ﬁ?

® Inresponse to FSEH Panel members’ suggestions, it is
proposed to strengthen the labelling requirements as
follows:
> The warning statement should be either underlined as
well as marked in dark colour upon a light-coloured

background or in light colour upon a dark-coloured
background

OR

> Marked in red text on a white or yellow background, and
in @ conspicuous position on the outer packaging to
enhance visibility

Font size requirement "with a text height of not less than
3mm" will be provided in the trade guidelines

\74

Shortening of commencement period for the labelling
requirements from 12 to 6 months
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Labelling

requirements (1) TR (1)

(i) Underlined as well as marked in (i) IR RS EIE R O 5

dark colour upon a light-coloured . DLV B e R S = i]ﬁ

background or in light colour upon a 1 B R T 45

dark-coloured background

> ST (Cap. 132W)

» With reference to current regulation

(Cap. 132W)

T IR E
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2R Z—1OER > RENTEREEE TR

Caution: Do not swallow whole. Elderly and children must
consume under supervision.

AR —OFR > REXGEREEE TR -

Caution: Do not swallow whole. Elderly and children must

consume under supervision.
S o cnzamn
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Labelling
requirements (2) TR (2)

OR =

(i) Marked in red text on a white or (i) FH HJRE G R AL PR

yellow background > SN HhEE SR
» With reference to Mainland
requirement

AR 7—-0ER REMAEFEEE TR

Caution: Do not swallow whole. Elderly and children must
consume under supervision.

AR 7088 REMAEFHEEE TRH -

Caution: Do not swallow whole. Elderly and children must
consume under supervision.
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Advisory Council on Food
and Environmental ﬁ'%& 1%1% éﬁ
Hygiene RE e

® ACFEH was consulted on the ® ESH28H &g, iasi ik
updated regulatory proposal at its ’é*i_;%‘gﬁn’j%\\%&f& BETA R R
meeting on 28 May =Reginh=4=}

® Members were supportive and ® LR THE, WEEBIEEER

advised to consult the trade on the ) & Tt PR [ ﬁ%ﬁ ﬁ;{?;’]
commencement timeline for

labelling requirements
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Trade guidelines ER¥5 T

® Prepared guidelines on the O HBETIR132WE I E ER, HE 3
requirements under the amended Hien
Cap. 132W
o S HF N e R AR R T A

® Technical meeting will be arranged

to introduce the draft guideline @ FE R A OAguE It 3E FLse
when available

® Will upload onto the CFS website
for the trade’s reference
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Health education %}%#&EI{’E

® Continue to coIIaboratg with stakeholders to s o B R I 22 AE, JEIE S A

enhance health education on choking

prevention through a series of targeted ~1$ ?ﬁ}i{ﬁﬁj le:l %@]’E\Bﬁﬂﬁﬂﬁ E/Jﬁ_

publicity and promotional activities E%%{ H
> :;c\)/(:t:;se?ggﬁ?tlonal video and video > 1] 1"5%51 B %4H&%4Hﬁ?ﬂ:
»  Organise school talks and disseminate relevant > %ﬂ#%ﬁzﬁﬁ@ ’ EEE“IEIJ:??EZ‘M‘H
information online E%“é%ﬂ
® Further strengthen health education among i . o .
ethnic minorities o E—Dnms/ DR EMMERA T
> Translate the health advice into multiple > JEAHRE R A EBENR S LS,

languages to improve accessibility and

understanding U\@/I\gyﬁﬁ =] %iﬁigﬂyﬁnfiﬁ#ﬁ
5 & R
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Proposed way forward <R 4% [r]

® Plan to gazette the proposed o SHEIGEERM (EE132W=) 5

amendments to Cap. 132W, apd 5T ZEQ0254F 5 — Z5TH) 3 FI4E 58 °7
table the amendment regulation at g %
Ak

LegCo for negative vetting in Q3
2025
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Discussion

&-T-‘-A
i) o

® We welcome your views on
the proposed amendments
particularly regarding:

1) Strengthening of labelling
requirements

2) Shortening of commencement
timeline for the labellin

requirements to 6 months after

passage of the amendment
regulation
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