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Definition of Prepackaged Food

132W In Cap.132W, "Prepackaged Food"

(prepackaged food) ) means any food
packaged, whether completely or

partially, in such a way that-

the contents cannot be altered
without opening or changing the
packaging; and

. the food is ready for presentation to
the ultimate consumer or a catering
establishment as a single food item.

* (ultimate consumer) *ultimate consumer ( ): any
person who buys otherwise than for the

purposes of resale, a catering
’ establishment or a manufacturing
business
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132W 3 I
Marking and labelling of prepackaged food
under Schedule 3 of Cap. 132W

Unless otherwise exempted, the following
information shall be legibly marked on the
food label of all prepackaged food:

Name or designation
List of ingredients
[ [ [ |l ndi cation of nbest

[ Statement of special condition for
storage or instruction for use

Name & address of manufacturer /
packer

Count, weight or volume
Use appropriate language
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Name of the food
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* |t shall be legibly marked and

shall not be false, misleading
or deceptive as to the nature
of the food.
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Name and address

of manufacturer or packer
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Indication of durability
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List of ingredients

o EHARARRNEREM
ENERNBE AAED
wRES

* MEFEAPIBHRAMK
B XAETR -

o MERRME - BETRER
FRIAEA S BB RER
RBES (TRREBUE R
‘" AAR) o

* Ingredients should be listed in
descending order of weight or
volume determined as at the
time of their use when the food
was packaged.

* Allergenic substances stated

“rhances 621), ' in the law should be specified if
Na > an* l they are present in the food.
el B
+ Blend soup with 0°¢ ® Functional class of an additive

and its specific name or
international identification
number (with or without the
prefix “E” or “e” ) should be
specified if it is used.
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Statement of
special conditions
for storage or
instructions for use

® “Useby” or “Best before” date.
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Count, weight or volume

LR Centre for Food Safety
amn‘! undD Environmental
ygiene Department

g,("éﬁ%z%éqm\




List of iIngredients - Additives
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( ), E625
or 471( )

https://www.cfs.gov.hk/tc_chi/whatsnew/what
snew_fstr/files/ins_list_ hum_order.pdf
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An additive constituting one of the
ingredients of a food shall be listed by
its functional class and -

Its specific name; or

its identification number under the
International Numbering System for Food
Additives; or

its identification number under the
International Numbering System for Food
Additives with the prefix

e.g. Preservative (Sulphur Dioxide), Flavour
Enhancer :E625 or 471(emulsifier)

The Consumer Guide to Food Additives

https://www.cfs.gov.hk/tc_chi/whatsnew/whatsne
w_fstr/files/ins_list_num_order.pdf
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List of ingredients i Hydrogenated ol

. 2021 The Food and Drugs (Composition
and Labelling) (Amendment)
2023 12 1 Regulation 2021 come into effect

on 1 December 2023

Any prepackaged food containing
hydrogenated oils, e.qg. fully
hydrogenated oil, must be
indicated in the list of ingredient
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List of ingredients - Allergens

If a food consists of or contains any of the following
substances , the name of the substance shall be
specified in the list of ingredients:

1. 1.cereals containing gluten;
2 2.crustacea and crustacean products;
3. 3.eggs and egg products;
4. 4.fish and fish products;
S. ) 5.peanuts, soybeans and their products;
6. ( ) 6.milk and milk products (lactose included);
1. _
7.tree nuts and nut products; and
8. . . :
8.sulphite in concentrations of 10 parts per
. . . million or more.
: ( I
: "(" L )" . E.g. fAWheatid, "Flour (cer
( )" , ( ) "Eggh, "Shrimp (Crustace
( )" (fish)dA , "Peanutsid , " So
"Whey protein (milk produ
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List of ingredients - Allergens

The statement should be marked at the end or in
immediate proximity to the ingredients list if allergens
are not used as an ingredient in the food product but
produced on a production line shared with allergen
containing products or in a factory where specified
allergens are also handled. The warning should be in
one of the following formats:

( )" "May contain traces of (NAME OF
" ALLERGEN)";
( "Contains traces of (NAME OF ALLERGEN)"; or
)" "Produced in a factory where (NAME OF
ALLERGEN)" is also handled.

1}
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However, the use of the allergen warning statement
" cannot be emphasised too strongly, and must not be
" used as a way of evading the responsibility to exercise
"all reasonable precautions and all due diligence" to
prevent cross-contamination.
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Indication of Durability

(best hatTore
(use by) 0

[ DD,or dd g Doy do
r
[ MMO T mmpr Mo

[ MO [
[ YY,0r yyQ [ YO y O
[
:use by ( ):

11/06/2007 (D/IMIY, [ | )or
11.6.2007(D M Y )or
110607 (DMY )

) 0 "best before ( ) ;@r "use by (
) 0
followed by the date in both the English and
Chinese languages or in Arabic numerals.
the day shall be i ndicat
Addo, ADO or Ado i m iENngl
Chinese character;
the month shall be indicated by the words

AMMO, Ammo, AMO or Amo i
a n d r fin Chinese character; and
the year shall be i ndica

fiwo, AYO or AyOo in [EMgIl i ¢
Chinese character

and the day, month and year can appear in
any order

e.g. use by ( ):
11/06/2007 (D/IM/IY, | | )or
11.6.2007(D M Y )or
110607 (DMY )
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In case of prepackaged food
which, from the

microbiological point of view,

IS highly perishable and is
therefore likely after a short

period to constitute an

Immediate danger to human
health,anuse byo dat
shall be indicated.
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ltems exempt from Food labelling

132W 4

Under Schedule 4 of Cap.132W, some food items
are exempted from parts or all of the general food
labelling requirements of Schedule 3, Cap.132W.
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ltems exempt from Food labelling

Alcoholic drinks

) (109 Drinks with an alcoholic strength by volume of
) 53 more than 1.2% but less than 10% as
1.2% 10% determined under section 53 of the Dutiable
Commodities Ordinance, Cap. 109

+ Exempt whole Schedule except
Section 3 &

4 r [ Section 4 :l1lndicatic
or Ause byo

w

—_—
—

Wines, liqueur wines, sparkling wines,
aromatised wines, fruit wines, sparkling
. (109 ) fruit wines and other drinks with an
53 alcoholic strength by volume of 10% or

10% more as determined under section 53 of
the Dutiable Commodities Ordinance
3 Cap. 109
+ Exempt whole Schedule except
Section 3
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ltems exempt from Food labelling

132W 3 3
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In accordance to Section 3, Schedule 3, Cap.132W.:

Af any prepackaged food is marked or labelled with a list of

iIngredients notwithstanding that it is exempted from the

requirements of section 2, such list shall conform in all

respects with the requirements of

Centre for Food Safety
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Exemptions from Food Labelling

Prepackaged food sold at a catering
establishment for immediate consumption

0 ( ( 3 ) u (exempted the whole Schedule except
section 3)

Individually wrapped confectionery products
In a fancy form intended for sale as single
u ( ) items

u (exempted the whole Schedule)

Individually wrapped preserved fruits which
are not enclosed in any further packaging

0 ) and which are intended for sale as single
items

u (exempted the whole Schedule)
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Exemptions from Food Labelling

Prepackaged food packed in a container
10 the largest surface of which has an area
of less than 10 cm?

( (exempt the
1. 1.list of ingredients
> 2.statement of special conditions for
storage or instructions for use
= 3.name and address of manufacturer or
) packer)
Fresh fruit and fresh vegetables
( (exempt the
1. 1.list of ingredients
2l ) 2.durability indication)
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Exemptions from

( )
( )
( )

16

Food Labelling

Any food consisting of a single
iIngredient

(exempt the list of ingredients)

Flavourings
(exempt the list of ingredients)

Cooking salt, Sugar with no added
iIngredients other than preservatives,
Chewing gums and other similar
products

(exempt the durability indication)

@%’§%§%¢b
{ f“‘ Centre for Food Safety




Nutrition information on food labels

. 2008 ( (Amendment: Requirements for
)( Nutrition Labelling
) - ( ) and Nutrition Claim) Regulation
2010 7 1 ' 2008, ., Amendment Regulation

enacted in 1 July 2010

‘ - . Amendment Regulation include
2 types of nutrition information on
. food labels, namely Nutrition
Labelling and Nutrition Claims
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Nutrition Label
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Required Nutrients on Nutrition Labels

1+7( 7 ) 1+7 (energy plus seven nutrients
I specified for labelling)

I i.e. energy, protein, total fat, saturated fat,
trans fat, carbohydrates, sugars and sodium.
The amount of carbohydrates can be
- decl ared as navail abl
w w At ot al carbohydrat eso.
- - as Ntotal car bohtbder at
. content must be declared as well.

Nutrient(s) involved in nutrition claim(s)
(when the nutrition claim is on any type of
fat,

J J J

e.g. Afat freeodo, i
[ (., T (., T R
freeo the amount 0

declared as well).
For other nutrients, declaration is voluntary
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Energy value expression

In kilocalorie, kilojoule Per 100 g (or
100 ( 100 ) (kcal) 100 ml):

(kJ)

_ Per package (if the package contains
); only one single serving); or

Per serving (if the information on the
serving size in g/ml and the no. of
servings in the package are provided)

Nutrition Information s ¥ # -
J&M*JJ Nutrition Information _L o s B TS
Serving(s) Per Package: 1 f’ é@%ﬁj%ﬁmj}%ﬁl@: 2N
Protein’ HEH Serving Size: 200 g So | [ EAR 20021 E\’
Tow fatl BB 1 % Per 1004 ™ Per Package 7
- Saturated fat g;n;fﬂ’v 0ol 5 Energy(keal) 173 kcal = mm et *
-Trans fa¥ RS T Protein 57g 1l4g
Carbohydrates/ 8K {LEN 2")‘ k Fat Total 129 239
- Sugars! 1 3 Saturated fatty acids 079 13g
sodium/ & - Trans fatty acids Og Og
Carbohydrates 4969 99.2g
Sugars 3279 6549
Sodium 0mg 0mg
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Nutrient content expression

In gram(g), milligram(mg), microgram

100 (100 ) (9), (eg) Per 100 g (or 100 ml);

(mg) (e9)

_ Per package (if the package contains
); only one single serving); or

Per serving (if the information on the
serving size in g/ml and the no. of
servings in the package are provided)

Nutrition Information FE0
> pe 100y S10ZY — : Ll
) Nutrition Information =T - -
Pe SHEFEaRs Bz |y
% Serving(s) Per Package: 1 S ERADE: 200 Ei >4
=== 5 Serving Size: 200 g o == > po
Total fat/ BIE 1o 3 7 hEE
_ saturated fo BIRDS 0 Per 100 o\ Per Package, o H
0gl > Energy(kcal) 173 keal 347 keal
Carbohydrates/ 8K LEn : z‘a Protein 579 1l4g 19%
soours/ B 29 Fat, Total 12g 23g 2%
: WI;; e Saturated fatty acids 079 139 7%
soaum Trans fatty acids Og Og
Carbohydrates 4969 99.29 33%
Sugars 3279 65449 -

_‘ Sedium 0mg 0mg a Sy EF] ll\_’\
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Format of list of nutrients

200

L

Nutrition Information# HEH

Per 100g/ H100%

A36keall T+ (1831kJ/ M)

Energy/ R

19/ ®
Protein/ HEH ‘I&(_; -
Total fat/ SIS e
- Saturated fatl I -g. Q
- Trans fav R f: b
Carbohydrates/ 8K L u?ry)' ;
St T30mg! ER

Sodum/ 8%

A list of nutrients shall be presented in
tabular form in a conspicuous place of the
package with an appropriate heading.

A list of nutrients may be presented in linear
form if the total surface area of the package
is smaller than 200cm?

The marking or labelling of prepackaged
food shall be in the English language, the
Chinese language; or both languages. A list
of nutrients shall be in both the English and
Chinese languages if both languages are
used in the marking or labelling of
prepackaged food.

Centre for Food Safety
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ltems exempt from Nutrition labelling

132W 6
5

Under Schedule 6 of Cap.132W, some food items
are exempted from the nutrition labelling
requirements of Schedule 5, Cap.132W.
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ltems exempt from Nutrition labelling

( 109 )
53
) 1.2%

Jﬁ%%ﬁ?ﬁ%g

Hygiene Department

24

Prepackaged food with an alcoholic strength
by volume of more than 1.2% as determined
in the manner described in the definition of
alcoholic strength in section 53 of the
Dutiable Commodities Ordinance (Cap. 109).

Prepackaged food sold at a catering
establishment which is usually bought for
immediate consumption.

Individually wrapped confectionery products
in a fancy form intended for sale as single
items.

Individually wrapped preserved fruits which
are not enclosed in any further packaging
and which are intended for sale as single
items.

Centre for Food Safety
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ltems exempt from Nutrition labelling

100 Prepackaged food packed in a container
which has a total surface area of less than
100 cm?.

( Fruit or vegetable, whether fresh, chilled,
) ’ ’ frozen or dried without any addition of
ingredient

( Spring water and mineral water (including
water to which minerals have been artificially
) added and which is described as mineral
water).

The food does not contain (meeting definition
of zero) energy and core nutrients

Food applied for exemption successfully due
to low sales volume

Centre for Food Safety
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Small Volume Exemption Scheme

Prepackaged foods
same version

with annual sales
volume not exceeding
30,000 30,000 units

may be granted with
exemption from providing
nutrition labelling.

Prior approval from Centre
for Food Safety (CFS) of
FEHD is required.

Centre for Food Safety
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False labelling of food

In accordance to Section 61, Cap 132:

132 61
If any person gives with any food sold by him,
or displays with any food exposed for sale by
him, a label, whether or not the same is
00 attached to or printed on the
wrapper or container, whichd
(a)

(a) falsely describes the food; or

(b) ; (b) is calculated to mislead as to its
nature, substance or quality,

he shall be guilty of an offence, unless he
proves that he did not know, and could not
with reasonable diligence have ascertained,

. that the label was of such a character as
aforesaid.
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Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims

http://www.cfs.gov.hk/tc _chi/food
leg/files/nl_technical guidance c.

pdf

http://www.cfs.gov.hk/english/food
leg/files/nl_technical guidance

e.pdf

BB LR 28
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http://www.cfs.gov.hk/tc_chi/food_leg/files/nl_technical_guidance_c.pdf
http://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf

Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims

T2 R e s R P B Y B AL A BURAAE 5 U7 0k

B fir BEEER “COCHIERE
(& 100 55/ ZEH)
T 15 | <4 T R 17 T
0.1 < 0.5 5%

<P

HE T fe

i K AL & %7 (]
G E)

48 A A

Bl A He B 1%

2 3 s Rl

i = 1
g -

N
"

0.1 < 0.5

0.1 < 0.5 %
0.1 < 0.

chr |cr || db |db

ol
o
IA [IA |TA
o)
ol

j
i _

e o M e 0.1 1
HES 1] 7 2 1 <5 2w

%lgwﬁﬁﬁég -
Food and Environmental

Hygiene Department

BRYZEH D
Centre for Food Safety




Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims

. S e g G L B o Gb B g T U s oie s B3 g 4 A gw 9] [
iz 3 =aEh#E TR TEEREE Y E8 & = 80 -'-'ll. = I

B = =

it /8RR BE A B R

£ = He ., E';l'._| .'-_l' HE BE A « Fr J; FS B

HeE e~ & A5 B

< a{EA 120%

v ) O [ s ek —_
- L 1| wREL L £ - T

1. [T r - AR e HE e e eiid - A
— | | =] 9 M 7 T 5:|'| '.| |.:_'. HgH fE == 1 5:|-|

o {H /Y 80%

> o~ {HAY 80%

dEftieg A Fédeftren D ( 815550089 ) o {H Ay 80% %= 180%

Faw 1 - ., | e
2y = E
5 D A

R @a%§%¢®
;jﬁ%%ﬁﬁfég 30 @ Centre for Food Safety

Hygiene Department



Method Guidance Notes on Nutrition Labelling
and Nutrition Claims

http://www.cfs.gov.hk/english/food_leg/file
s/nl_method guidance e.pdf

BENBREERR
W87 ik WS S| http://www.cfs.gov.hk/tc_chi/food_leg/files

Method Guidance Notes on

HUIEIOH LASERG SO ; /nl_method_guidance_c.pdf
Nutrition Claims  — .
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http://www.cfs.gov.hk/english/food_leg/files/nl_method_guidance_e.pdf
http://www.cfs.gov.hk/tc_chi/food_leg/files/nl_method_guidance_c.pdf

N Trade Guidelines on Preparation
1] TM 1 -
U ? g,+8p of Legible Food Label (the
UI p) ! ( € pUp Guidelines)
FEHD will also make reference
*y-M% g,+0 to the guidelines in the
(6 &”Y++8 ) @ interpretation OI :cegié)illitg |
| requirements of food label as
O ( ];13%::\, . )1 IA4 stipulated in the Food and Drugs
$8Q ) (Composition and Labelling)
-nVS p O Regulations (Cap. 132 W).
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