Food Labelling and Nutrition

Labelling of Prepackaged Food

;% | ;;; EIFFH:tIEl
Trade Consultation Forum
26-3-2026

l B
2 Food and Environmental
Hygiene Departmen




HRICERRYIESR

Definition of Prepackaged Food
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In Cap 132W, "Prepackaged Food"
(RS E S '@%) 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 (5¢1& F& ). any
person who buys otherwise than for the
purposes of resale, a catering
establishment or a manufacturing
business
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Marking and labelling of prepackaged food

under Schedule 3 of Cap. 132W

fRIEESET  AHIFTE TR EE Unless otherwise exempted, the following
BYIEEN FEFE T E R A R information shall be legibly marked on the

FEED food label of all prepackaged food:
e Name or designation
Aopsl= List of ingredients

" IEHEARRET = BEHEH Indication of “best before” or “use by”

HZAEA" HEARYEREA Statement of special condition for
R B T 2B e sEY PR it storage or instruction for use
B e Bl B S R Y 4 4 B AT B Name & address of manufacturer /
ik packer
e EEliEE X Count, weight or volume
(R E R Use appropriate language

%j R | 9 centre for Food Safety
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Food Labelling
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List of ingredients

RYEH

Name of the food

* BHARARRNEBREH
ENERRBE AAED

AMLAREL  THRR

NHEREER  RENF RRRF
W . MEEEADHHHRME
* |t shall be legibly marked and oW LBER-
shall not be false, misleading
or deceptive as to the nature o NERARNE  AEREER
of the food. BBIFE A5 fr A 2R ERR
HIER (FRREUE S

#ﬁ% onion SouP 4 . ::;rzfr:;)sh;uldbelistedin

descending order of weight or
volume determined as at the
time of their use when the food
was packaged.

HEMSBED s
B9 22 18 R b 3k "lal’:mug’tﬁ"'
Name and address * Allergenic substances stated

of manufacturer or packer ) in the law should be specified if
they are present in the food.

* Functional class of an additive
and its specific name or
international identification

2
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Indication of durability specified if it is used.

‘WESRZARA" S WA
HAIRE"

® “Useby" or “Best before” date. ok V ﬁﬂ“aﬂl"ﬁﬁiﬁ
5, { A 15 R B PRl

Statement of

= = o special conditions
&E M Egﬁﬂgﬁ for storage or
Count, weight or volume instructions for use

L e
Food and Environmental
Hygiene Department

@G BYWEREH D
,‘9 Centre for Food Safety




FokskEE -

List of iIngredients - Additives

SINEIRE R B YIRVEORE - ZH513H
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HA S Fr A
EAE BV 4RS S 4t
AEkA4REE 5 BC
EAE BN I 4RS Z 4t
i}é "B Bl “e” Rysal EAVEA 4R
WL °

pign - BLIE (S L), SEURE:E625
or 471(FL{LH)

BYIANIRHE & e
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 — Hydrogenated ol

(2021F8Y ka8 (or
He ks ) (257) M
) ER2023F12 H1H AR

RS ayama bl (f
e bl ) KRFEEEORER
A B

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

Any prepackaged food containing
hydrogenated oils, e.g. fully
hydrogenated oil, must be
indicated in the list of ingredient

@Al B & 2 b
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List of ingredients - Allergens
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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.cereals containing gluten;

2.crustacea and crustacean products;
3.eggs and egg products;

4.fish and fish products;

5.peanuts, soybeans and their products;
6.milk and milk products (lactose included);
7.tree nuts and nut products; and

8.sulphite in concentrations of 10 parts per
million or more.

E.g. “Wheat”, "Flour (cereals containing gluten)®,
"Egg“, "Shrimp (Crustacean)®, "Fish®, "Mackerel
(fish)*, "Peanuts®, "Soy sauce (contains soybeans)“,
"Whey protein (milk product)®.

Centre for Food Safety
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List of ingredients - Allergens

NHE - Eo ﬁ

B & 5385 6 a8 Y etk - 8B The statement should be marked at the end or in
wUHF R A Bl S 0B L 3 B — & 4k immediate proximity to the ingredients list if allergens
o B A0 A A 50 G R T B B RS BH 1 are not used as an ingredient in the food product but
B Ry » {E FE 1 B OB 32 5K 18 =% BE T AT R produced on a production line shared with allergen
x> sl EE R L A o B containing products or in a factory where specified
fE B A T 5 &b —fE k% =t allergens are also handled. The warning should be in
one of the following formats:
NEEEME(BEYHZE)" "May contain traces of (NAME OF
SHAMEB(HEYEE)" S K ALLERGEN)";
AEIILLESIMEINTEE (EY "Contains traces of (NAME OF ALLERGEN)"; or
ZFE)" o "Produced in a factory where (NAME OF
ALLERGEN)" is also handled.
R MEYWEBLEFZANNEBERNE S However, the use of the allergen warning statement
, O RN EEEE Yk El T —  cannot be emphasised too strongly, and must not be
A HMEREEEET —UEEZHNE " used as a way of evading the responsibility to exercise
DIFETE A Y. 75 4v 1y &F (T - "all reasonable precautions and all due diligence" to
prevent cross-contamination.
<&/ BY % 2P D
TR A Centre for Food Safety

Food and Environmental
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Indication of Durability

"It H #A A% (£ (best before ); or "L H "best before (ftt H A TR EE)"; or "use by (t:H
sz g & H(use by) ” HislZ RIEH)" ;
75 B8 H HZE D PR B el P o~ followed by the date in both the English and
Dl¥ir=fR; “DD”~ “dd” ~ “D’s “d” Chinese languages or in Arabic numerals.
WA “H” fEZHEF the day shall be indicated by the words “DD”,
DI R/E ‘MM~ “mm” ~ “MPE] “dd”, “D” or “d” in English lettering and “H"” in
‘MmNl “H” EEHEG s R Chinese character;
DIFESC R “YY? ~ “yy" ~ YRR Y the month shall be indicated by the words
WPAH s “4E FEEHEAS “MM”, “mm”, “M” or “m” in English lettering
TiH -~ B ~ FE a2 FeAEE and “H” in Chinese character; and
- use by (Jt F IS A& ) T p (A e S L T, I
11/06/2007 (DIM/Y, 1/ B /4F) or Hon Ly LIS g
11.6.2007 (DHMS Y4F) or and the day, month and year can appear in
110607 (DMY H A 4F) any order

e.g. use by (It HHASZ Fi& M) :
11/06/2007 (DIMIY, F/F /4E) or
11.6.2007 (DEM A Y4E) or
110607 (DMY H F 4F)

=/ g%’§%§%$®
J L] o 1 A®™) centre for Food Safety
E J |
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Indication of “use by” date

LN EV NIRRT G <=
m? Fi S BUHRY - NI E—Ed
IRFHH 2 (R AH & AT e AR
BZEUMEI’])“BEE > RIEERBH "L H
Mgz e A" HAH -

H_\Agiene Department
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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, a “use by” date
shall be indicated.

cN7s BRUZEAF O
J Centre for Food Safety
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ltems exempt from Food labelling

IRIEEG132WELTFR4 - S0y Bhn PSSR BB IEZ A
BIES 73 B B B VIR ST E -

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.

2 BRI A
= Food and Envire

Hygiene Department
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ltems exempt from Food labelling
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Alcoholic drinks

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

Section 3 &

Section 4 :Indication of “best before”
or “‘use by”

Wines, liqueur wines, sparkling wines,
aromatised wines, fruit wines, sparkling
fruit wines and other drinks with an
alcoholic strength by volume of 10% or
more as determined under section 53 of
the Dutiable Commodities Ordinance

Cap. 109
o  Exempt whole Schedule except
Section 3 ,

gﬁ R I
PE@ Centre for Food Safety
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ltems exempt from Food labelling

FRIZ R 132WEE T 2R35E 3FRAVAR IE:

"RIE(EATR A YRR e E e R 2 RAVAE > [BAIZ &Y
Eg § ﬁi%%ﬁ%%ﬂ,ﬁﬁﬂﬂ > RZBCRIERAE S T ESE A e A
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In accordance to Section 3, Schedule 3, Cap.132W.:

“If 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 this Schedule.”

13
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Exemptions from Food Labelling

e et EREE L D AR E Prepackaged food sold at a catering

Y FES LA E ) establishment for immediate consumption
> (RS E(ES EEAN) »  (exempted the whole Schedule except
section 3)
gETAva I?@%ﬂﬂfﬁrﬁﬁ{ﬁ HER Individually wrapped confectionery products
LTaL: E in a fancy form intended for sale as single
s (EREREEHE) items
»  (exempted the whole Schedule)
JEILH EJ %‘iﬁ; L B YRR Individually wrapped preserved fruits which
» 2L Z&%EEMV\{{B@ SEHA are not enclosed in any further packaging
> (BEIEREHEE) and which are intended for sale as single
items

»  (exempted the whole Schedule)
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Exemptions from Food Labelling

15

Prepackaged food packed in a container
the largest surface of which has an area
of less than 10 cm?
(exempt the
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.list of ingredients
2.durability indication)

Centre for Food Safety
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Exemptions from Food Labelling

SHB—MEIRIEEY) Any food consisting of a single

2R iIngredient

(FRRAUHE) (exempt the list of ingredients)
FElNE} Flavourings

(ERRECEER) (exempt the list of ingredients)

=aTEHEOES | [epn gl @ Cooking salt, Sugar with no added
TR ECRIEFE ~ FOBEE iIngredients other than preservatives,

Ay Chewing gums and other similar
E\f’@iﬁﬂl)z i products
(ERRIRBEHHRYERHH) (exempt the durability indication)

| 9 Centre for Food Safety
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Nutrition information on food labels

(2008F&Y K7 &E97)(7% 5 \Zﬁ/\)j’( (Amendment: Requirements for
TE)(EE] - BN EEEE N E Nutrition Labelling

BT and Nutrition Claim) Regulation
?Z%ﬁ_%i?ﬁ%@ %% I Hﬁ@» ) 2008 ) (Amendment Regulation)

enacted in 1 July 2010

(2 *HEW?H\U%@%%%{;W {Amendment Regulation) include
+§E% a0 BE s 2 types of nutrition information on

R food labels, namely Nutrition
Labelling and Nutrition Claims

2, @‘ BEYMERZHDN
ﬁ%%ﬁfmz i ._) Centre for Food Safety

Hygiene Department
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Nutrition Label
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Required Nutrients on Nutrition Labels

I+7(feENTEIE EPNEER)
- BlseE ~ EH'E - HHEHT - 88
FIREHS ~ K2 =CHERE ~ toKIEE)
R K5
iK(LEYIEE R LL T SRR K
{E&Y 5 20 " BhZKILEY) ) T
{(EEZIV A2 S we=7/ I £ VNS A
AR NE REEE R -
BRI EER (FNEBTHE
0 BAEART RE R RA RIS » BRI AR
EEFEZE)
Ban A HERE
a "
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EERAIASAT R
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Hygiene Department
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1+7 (energy plus seven nutrients
specified for labelling)

— i.e. energy, protein, total fat, saturated fat,

trans fat, carbohydrates, sugars and sodium.
The amount of carbohydrates can be
declared as “available carbohydrates” or
“total carbohydrates”. However, if declared
as “total carbohydrates”, the dietary fibre
content must be declared as well.

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

e.g. “fat free”, “low saturated fat”, “trans fat
free” the amount of cholesterol must be
declared as well).

For other nutrients, declaration is voluntary

Centre for Food Safety
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Energy value expression

DI4F1005 (S 451007 &y T (keal) In kilocalorie, kilojoule Per 100 g (or
sk T4 (kJ) i © 5K 100 mi); or

G (EaSHSEFeEsE) % Per package (if the package contains
only one single serving); or

FEMrE (WALEENEL—EE o (if the inf . n
= RSN eSS 28 E ) Per serving (if the information on the

serving size in g/ml and the no. of
servings in the package are provided)

2
A
B~

Nutrition Information 2k 2]

ool HA00% . . .
i T ‘3' Nutrition Information e —— =EEH
- - - = B N
| Serving(s) Per Package: 1 (\ zgzziiﬁf}%ﬁa 27y
Protein/ HEH — Serving Size: 200 g ~ e s
Total tat/ B BERA . 703 Par lOOQ‘P‘e-r Pac?ac?e\_
. Saturated fat/ gy o Energy(kcal] 7 kcﬂ* - HHM'

Trans fav R

Protein 579 1149
Fat, Total 1.2g 23g
Saturated fatty acids 079 139
Trans fatty acids Og Og
Carbohydrates 4969 99.2g
Sugars 3279 6549
Sodium 0mg 0mg

flo / )iy B %2
Z WIS 0 1 9 Centre for Food Safety

Food and Environmental
Hygiene Department
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Nutrient content expression

- NP . In gram(g), milligram(mg), microgram
PF10052 (B 1002 ) BRI () ~ = (Mg) Per 100 g (or 100 ml); or

52 (M) SUFE(HO)FREE & B4

e e e g A ey . e Per package (if the package contains
g CEERAGHEEEHTE) % only one single serving); or

/ﬁ:ﬁjﬁjﬁ i(t/JZ\ Euﬁﬁ%ﬁ%fb flEl & Per serving (if the information on the
A& et BN T 288E ) serving size in g/ml and the no. of

servings in the package are provided)

Nutrmonlnformatlon ﬁﬁ
P 1009 510079 - : —— EETH
: Nutrition Information =T e -—aﬁ.‘
e SnEfEERsRHE2 Ty
Serving(s) Per Package: 1 SO BANE 200 27 4
Serving Size: 200 g o, il el LY T
9 % < ~ RSt iy gl
u b - Per 100 3w Per Package, o N PHESRSEE
- Saturated fat/ ¥ RiE . = 4t
B gl % Energy(kcal) 173 keal 347 keal YT T
e BAER 0,2"‘ . Protein 579 114g 114= 1%
- soous' B 29 ° Fat, Total 12g 23g 13 %
- ~ Saturated fatty acids 07g 1.3g 135 7%
o Trans fatty acids 0g 0g 0= -
p = 99.2% 33%
o Carbohydrates 1969 9929 =
i Sugars 3279 65449 65'i"j —
= : Sodium 0mg 0mg : i == [ ™~
» / 0 w a
/ g 9 vy A [om] EF] N\
= / g s =) % o % IR
J WIS i | A Centre for Food Safety
G e o e o |
= OO AVLrO) 1en

Food and Environmental
Hygiene Department
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Format of list of nutrients

EERRAEEENEIRE LY RS
7~ 0 MEZRBC DU E AR

AR I fE/ Vi 200 ST EDK
AlrEa =R IEGEAET -

TSR R LRI SO SR A S A

» RSB SOGR A - AITRSTELER ?\%L
IIREC B IR e T USR] > Al ' RR
JRfEF RS -

Nutrition Information & FEER
Per 100g/ 81 W=

Protein’ HE W

Total fat/ 258 Bh

. Saturated fat/ g
- Trans fa¥ R

Carbohydrates) @ALEN 20/ %
- Sugars! 5K .

Sodum/ 8%

22

4 Food and Environmental
Hygiene Department

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.
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ltems exempt from Nutrition labelling

TRIEZS132WEEITER6 - Hl o Bin PSSR R e %A
P FRS=EIREHTME -

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

, 23 AR L
Jﬁ%%ﬁﬁﬁg @ @ Centre for Food Safety

Hygiene Department



ER B TRaRHYIR

ltems exempt from Nutrition labelling

oA DA TR R P
SIESRBLinepl) (55109 55)
53ﬂ+£ﬁ‘ﬁgr¥@ & T AT
AT EE ) #8181.2% TH
TEERY) -

FEER R B E Y ~
BEIERIRF & ANVTEScE R ') -

FELACT T EA B F B fy L &Y
GH A ©

V1L B ER A HERRE -

M HA S B A f AR -

J BB A%

Hygiene Department

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

EAERRE R/ MR 1005
ECRA B2 NIVTESL B &Y -

IR AN IEAN FCRH Y /K R B
R (a2~ 2B
FZHY)

SR Bt K( BLEE A TR
EJ}:;F% BHY ~ Wl R R KA
7

BYIHRAE (OPEN) EER
AN ==

R & /N R R A &)

) LB e
2 Food and Environmental

Hygiene Department

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

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

25 @ 9 ’é‘“ % 22 % EFI /[\_,\

Centre for Food Safety
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Small Volume Exemption Scheme

Prepackaged foods
same version

with annual sales
volume not exceeding
30,000 units

may be granted with
exemption from providing
nutrition labelling.

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

gf < EUZEH D
i ‘ 9 Centre for Food Safety
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False labelling of food

FRIZSB132E 56 LFRAVARE !

(E IS HI BT &) —GHAT T
SR, > SESL B TR &)
R AU —

(@%E%@ﬁﬁ@ﬁ%%ﬁ%;

(b) FETEHEEYHINE - VEE

an 7 TH R B A AR S

AR Saz iR a1 b iR BETR B3R
siigs b0 sz ARIBIUSE » BrIEZ A
REae HH A A K H BMEIEH SR

SV REEE ZAR s A A IEE -

J R

Food and Environmental
Hygiene Department

In accordance to Section 61, Cap 132:

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
attached to or printed on the

wrapper or container, which—

(a) falsely describes the food; or

(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.

Centre for Food Safety

27 g EUNRZEHRD



L4)

EEES N EEEENITTET]
Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims

S f

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

pdf

= e

SEIRENRE
1% iy ¥8 S

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

e.pdf

RYRBH LY Centre for Food Safety
Food and Environmental
Hygiene Department
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http://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf
http://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf
http://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf
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Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims
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Technical Guidance Notes on Nutrition
Labelling and Nutrition Claims
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FEHD will also make reference
to the guidelines in the
Interpretation of legibility
requirements of food label as
stipulated in the Food and Drugs
(Composition and Labelling)
Regulations (Cap. 132 W).
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Elements of Legible Food Label

ZHA L Suitable font size
. - AT In gen.eral,
- English letter:
= ded “x-height”
> recommen :
ERX-B R Bl ] 2F K at least 1.2mm
R Chinese characters:
Br~FAX-3R"]2EX > comparable size to “x-
HE3 A height” 1.2 mm
o« p o ge e “X-height” is defined as the
Y ~ 9 —_
1 e ‘gﬁ‘_’: cX L = height of small character “x”
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s Suitable font size

P FRETZERIET the recommended font size
% Flx may not be always
practically feasible
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o ﬁ . (drip £ limited package size (e.g. total
o] * 4()().1 2@k surface area less than 400cm?)

AP E R K AFIE required to present information
T l}i # RS E X ;} | 8 & required by international
T standards and guidelines in
R addition to local laws
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TG Suitable font size
$E R TR T The recommended font size may
: 73 not be always practically feasible
2 ,ﬁ- o imported food products that have
o Bl BT A R F A e packaging with limited spacing for
%%‘K g, F »ﬁ EHZ affixing label with larger font size
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%jix-gﬁﬁiﬁﬁgbﬂé&%&%ﬂﬁ English minimum font size: 0.8mm
PN FREEEETER/MEE.8Z K Chinese minimum font size: 1.8mm
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Good contrast
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all black or single dark
colour type, printed on a
white or other single light
colour

acceptable to do it vice
versa as long as the
words are clearly shown
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for products packed in
transparent containers

recommended food label area
come with a non-transparent
contrasting background

the clarity of the label would
not be affected by the colour or
appearance of the food
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& §Eou & Enough spacing
FOTHFERET > FH Words and characters
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B 7L ehfF R S 2 sk or the lines and borders
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Information, if any

Vo | , * A Sy o

e N

J TR A 39 | 9 Centre for Food Safety
ol = g



AR RRBER TR

Elements of Legible Food Label

His ~% Other elements
£ i ehER | i suitable printing
technology
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non-reflective printing
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appropriate font type
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b C BEWY Mg Y) (R 97 48 Save with the exemptions for those
& & EE)HE B ) (% items as listed in Schedule 4 a}lf_ld 6 to
132W 2= ) [ff = 4 & 6 Fi 1] J& the qud and Drugs (Composition anpl
o 6 7 M S A IE B AN Labelling) Regulations (Cap. 132W), if
. s 1 HE e &1 - prepackaged food not marked or
Tﬁ - - z; ?*: V) Al oS I = labelled properly, it is in breach of
M E AR B8 2 R Regulation 4 or 4A or 4B of Cap.
Vv Yz B A7 p

A B 55 4 B 5 4A B 5 4B % 132W.
Ay B E e
MAZERFEWBFIESZHA If there is sufficient evidence to prove
B8 A 10 3B AR 132W =Y #H any cont_ravention under Cap_. 132W,
FE o [E WO B Y SE 2 1T Iefgfgal ;Ctlon will be ta_lke_n agalrrl]st gle

o 3 A _ IR Sk o 5E offender. Upon conviction by the Court,
E,}J = i @. ﬁ = %: /3; E—J J:% ?EE the offender is liable to a maximum
L B E Bl A e . ik Ll fine of $50,000 and 6 months
= 50,000 jT Al & 22 6 i imprisonment.
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