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Konjac as ingredient  345884/E A& Yic k)

® Jelly confectionery products in the market @ 751 |- — b By 75 5 &G 4 28 7l 45

may contain the ingredient konjac, which is S L S e ST hgdy .
also known as conjac, konnyaku, yam flour, 3 5 AR R A JBE T H i SR e

glucomannan or E425 B425
® Codex considers konjac a safe food additive @ N T i = RS B =B e Sl i i e o
> usuql!y used as a thickener, emulsifier, 1 E W) |
stabilzen et - TERETR  FLL - RIS
® Compared with gelatin, konjac jelly has a o B 1 EH Ve s Sy gk
much firmer texture, is less likely to ¢ {L@ g5 R IR L Eﬁﬂé%@ﬁﬁ)faﬁngﬂx%
dissolve, and retains its shape even when it @ﬂ: » B4 R B e R FF R
is slurped
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Product design = imax et

® Konjac-containing jelly confectionery ©® gy R E A &N,

products come in various sizes and CHE AR R YR

shapes, including cups, pouches, and ELIE AR i

strips © /NI SE IR R A A R SR IR A BRI /N
® Mini-cup jellies are encased in semi- e B FE A

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

capsules e gHJi

® Consumed by > B0 308 R VB 51 A TR R ARE A R — TR

> S.ucking.the entire jelly out of the cupin a tHi Bk
oing ¢ bite or L UGN A TN
» Applying pressure to the mini-cup or =2

mini-capsule to squeeze the
confectionery into the mouth
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E;Og?ea:llédl)lzgglrl::nng:ntal , ‘9 Centre for Food Safety




Choking risk of mini- /J\gggﬁgg;.%@@m
cup konjac jelly JE P

® Texture o I
> Smooth and slippery > RIHGIH

e A
> — EE N AR

® 5y R T E I IR )
[l 4% 1
> BEDLEES T W, AL E A
ik e A PR A ) R i)
> BB
> SLEAIE N A]HEA K e
IS Ja i

® 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

s CFTEEE
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Other konjacjellies  HAih 58 R IK

® Non-mini-cup konjac jellies e.g. thosein @ JEMTE S 5 S, Ak

pouches and sachets TN
> Usually consume in multiple bites > w2 HEH

» By squeezing the contents out through a > A ER/NG H I Bl

small opening or > R, EHEESTNE
» By pushing the contents out without the
need to suck from the container

® Larger-sized or non-prepackaged o WK R EIETRG B EE 3455 R

konjac jellies > 1 RS
» Typically consumed with a spoon > R B A
» Without the need to suck from the Vp O
container > IR L
» Reduce the choking risk ~
A ERSEE £ a% ) O ouyzam
: N /4 Z & PO
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Risk assessment and ‘
communication (1) BTG EEEE (1)

® Konjac is a safe food additive ® TE A A A I

® Improper consumption of mini-cup A i B o g
konjac jellies may increase the ® FHJIS /IR 2 i 55 R R A B 1Y) B AT

choking risk, especially to children, H BRI 2 Rzt T%Hﬁ%\ﬁﬁﬁ
due to their unique product design vET] e e i B S R P, UL )
and firm texture S =

® inci ‘
Fatal incidents rg_lated to ’_che_ ® [HFL S th A L TR A G S
ingestion of mini-cup konjac . e
containing jelly confectionery 318 59 o 1R /N 268 TR i 17 45 2
products have been reported from VI RaE
time to time in different parts of the
world
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Risk assessment and

communication (2) JEFEEA BB (2)

® InJapan, there were 54 confirmed cases of accidental @ 7 A<, 19954E7 H £200847 H H#A[H,

choking of konjac mini-cup jelly between July 1995 and 54 AN
July 2008, resulting in 22 deaths ﬁ Q;;jl\;ﬁﬁ%z HEs R EAINE R Hﬁ%ﬁc

® In Hong Kong, the Coroner recommended the

Administration to consider banning mini-cup konjac- o TEARME, N AEHEM - FZEMHE
containing jelly confectionery products with a height or }52/\[3/]/]\1% %{ﬁé %@&inu\%]:ﬁﬁiz
width of 45mm or I?ss af‘Fe.r hear'ing a case of choking 1%, ZEEPUNE E2E LS E e E ) A45
death after consuming mini-cup jelly confectionery =X DL, & S5 3‘352/\[3/]/]\1% & Ly

product
. i ‘ = u,_.
® The Government has been promoting health education E&}ﬁ FLIZIE AN 2R *ﬁ}i R B VN

ﬁ:_l‘
messages on prevention of food choking through H/”LEE%I H ﬂﬂ"—*‘
various channels

=
= . Food Safety Focus (141t Issue, )~ Food Incident Highlight
'l Minimis} ted Choking in Young Childr
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Proposed

amendments (1) w3 EET (1)

® Propose the following amendmentsto ~ ® 7E2025%FE4 FH 24 H Wik e BV %24

the Food and Drugs (Composition and NIBiEEEEBR R e e, AR
Labelling) Regulations (Cap. 132W) BRI LY (RS AR
during the meeting of LegCo Panel on o . N P
l & g °
Food Safety and Environmental Hygiene BB CGR132WED AR ELMER] -
on 24 April 2025: a) Tl A /I 28 B S ) v B
a)  If a mini-cup jelly confectionery E%%%%QQF’ MM EH 59
product is with a height or width of 5%
45mm or less, it shall not contain
konjac. =iy
Height
ﬁ’ W ER I HEE : - : (s YV EEL
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Proposed

amendments (2) EaRasT (2)

b) To require all prepackaged konjac- bh) FERFTA FESC AL EE N0 & v 55 iy

containing jelly confectionery products NEN T EPQ%I@TTZE\I@?
to be labelled with a warning [EE 105 JeR o [ 2 4 =24
statement on prevention of choking

hazard in both Chinese and English:

IR 7O REMAEFARENEN -
Cautlon. Do not swallow whole. Elderly and children must
consume under supervision.

* = / > N X . =~/ A
MR FaERS R "EE 77— OER > REKAHEATEETEH - |
The related wordlng has been subsequently changed to ‘3 & : 7] —[1&& » &&MHEHE

— ﬁ%%jﬁ%ﬂa% TEEE TR -
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Proposed
commencement timeline

@'ﬁ%ﬁ‘ﬁﬁﬂ%lﬁl

® 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

T R

Food and Environmental
Hygiene Department

ﬁﬁmgﬁ%ﬁgﬁﬁﬁﬁ
%%#ju\ﬁﬁm%%$%%

R i 27T

> EEE]RGEEGE H 18 4221

® T E i 58 T R i AR 3R

TR

> EAEETIE I 124 H 1% & it

'
9

RYZZH D

Centre for Food Safety



Stakeholder engagements

and consultation (1) Frir 38 25 K ek aa (1)

® Expert Committee on Food Safety @ &¥)z 4 HE TG &

N

» Members supported the proposal > BEWERLI R

—"

® Food Trade 3
. . o AR
» Consulted via a trade meeting and A o S
a Trade Consultation Forum 7 BT A A
> No objection to the proposal > ARPEE
® World Trade Organization o {7 7 4H 4
» Notified of the regulatory

proposal

R o anzzns
9
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Stakeholder engagements )
and consultation (2) K& ) 2B K

® Public and trade consultation @ A% A 3 FLEk
> YR RG] o S H

] (2)

Oy
Lo

—

» Generally supported the
proposed amendments

® [egCo Panel on Food Safety o e A h R IntEk gk

#H
and Environmental Hygiene e =
» Consulted at its meeting of 24 > 7E20254E4 A 24 H Iy & s 75
April 2025 B
RS
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FSEH Panel members’
suggestions

® |LegCo FSEH Panel members generally

support the proposal and provided the i 4g o
owing sLotions: améA%Lﬁ%ﬁ%1JLﬁ,

following suggestions: N
» Strengthen the labelling requirements IR VL P

of the warning statement on prevention > IERFE R W RS 8 A == ) (A 4 B SR
of choking to ensure it is visible to

/]

consumers DURE DRASE 7S ¥ i ]
> Shorten the commencement timeline > A 3 8 TR TR 5 T O A R Ry [

for labelling requirements for all konjac- T ; -
containing jelly confectionery products > I/ D SO A T TR ) 24

=y
» Enhance health education for ethnic SEK(E
minorities on the prevention of choking

Food and Environmental G 9
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Propose to strengthen the
labelling requirements

R N AR B E K

® Inresponse to FSEH Panel members’ suggestions, it is
proposed to strengthen the labelling requirements as
follows:

>

OR

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

Marked in red text on a white or yellow background, and
in a 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

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

RS

Food and Environmental
Hygiene Department
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Labelling
requirements (1) ISR (1)

(i) Underlined as well as marked in (i) DRGSR O S =

i - 1] 53 === 3
dark colour upon a light-coloured LV T M EIE R (T 5 L
ackgroundad or in il coiour upon a = Hgh
5 5 P FESAHS | 347
dark-coloured background o Jp
> Wi . » 2ZLUTIEEY] (Cap. 132W)
With reference to current regulation
(Cap. 132W)
AR —UER RERRERFEETEH - " T aRsE TEE OB e
RHKGCERLRGE FEH -
Caution: Do not swallow whole. Elderly and children must The related wording has been
consume under supervision. subsequently changed to “3£ & : 47—
Bt RERGHEATEETNEH "
AR —OFR  REAGEREREE B -
— Caution: Do not swallow whole. Elderly and children must
d ision.
ﬁ%%jﬁ%ﬂi% consume under supervision ﬁ #@ 22 l:|:l s

Food and Environmental g 9
Hygiene Department ’ ‘ Centre for Food Safety




Labelling
requirements (2)

EEEK (2)

OR

(ii)) Marked in red text on a white or
yellow background

B

» With reference to Mainland

requirement

Food and Environmental
Hygiene Department

EE 7O BRR REMAEREEE TRH - *

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

AR OB R REAGEFREEETRA - *

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

(if) FH A REGE RAL AR N
> S5 NHLER

MBS RS I—OEE

REMGERAERE TR -

The related wording has been
subsequently changed to “J & %—

g REMAEAERE TR -
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Advisory Council on Food L pp
and Environmental ﬁ%&}%jﬁﬁf éﬁ@
Hygiene S = R

® ACFEH was consulted on the ® FHH28HM ek, FiEHT IR
updated regulatory proposal at its ELE%E&’W‘%&%%%EEE&’Jé
meeting on 28 May ey =R

® Members were supportive and TE RPN, WEEAERER

advised to consult the trade on the El’]j'i“mﬁﬁju EHIEEZ:SE ﬁ’é.’?};’]
commencement timeline for

labelling requirements
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Trade guidelines EREEI

® Prepared guidelines on the O HIBETIR132WE R E ER, HlE3E
requirements under the amended Fea
Cap. 132W
o R E RS AR R U A

® Technical meeting will be arranged

to introduce the draft guideline @ FE ROt L
when available

® Will upload onto the CFS website
for the trade’s reference
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Health education @& Tk

® Continue to collaborate with stakeholders to I%?%Eﬁi%fl:—fﬁj\%/\ﬁz l_l_ﬂ‘fj r

enhance health education on choking

prevention through a series of targeted lﬁ{i :J:E}:/é%j] ’ jJD @Efﬁ:ﬁﬁﬂﬁ I EI/J ﬁ-

publicity and promotional activities 5%%[ H

»  Produce educational video and video P
Produce educs - RS Y R

»  Organise school talks and disseminate relevant > Eﬁiﬂ#%ﬁﬁﬁ@% ’ il?fml_‘U: QFEZ"EPFH
information online EEJ ;ﬂ

® Further strengthen health education among

ethnic minorities o E—nsEs/ bEREMERAE

e o muble > JEAHE R B RE R M A
inderstanding ! AT /S5 0 5 e T R T A A
| R
AT R
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Proposed way forward < 3R E% A

® Plan to gazette the proposed o STE AR (FE132W=) ks 11&
amendments to Cap. 132W, and 2T 7E20254F 58 = =TI B FI4E AT 7
table the amendment regulation at G
LegCo for negative vetting in Q3 158
2025
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Discussion SNE

® We welcome your views on ® MG 3 A i s s TR

the proposed amendments TN =SS IR
particularly regarding: T

1) Strengthening of labelling L) nssis a2 oR
requirements o fom L A L] 2y T

2) Shortening of commencement 2) MRRLER TR HO A A ] 2
timeline for the labellin 1@3T1@1§U@@61H 1%
requirements to 6 months after
passage of the amendment
regulation

oy YIBRIR B r' YV EEL D
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