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Health effect of sodium(1)
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Excess sodium is linked to adverse health
outcomes including increased blood
pressure and increased risk of
cardiovascular disease

For adults, World Health Organization (WHO)
recommends less than 2000 mg/day of
sodium (equivalent to less than 5 g/day salt),
or just under a teaspoon

For children aged 2-15 years, WHO
recommends adjusting the adult dose
downward based on their energy
requirements
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Health effect of sodium(2)
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Siumei/ Lomei (e.g. BBQ pork,

soy sauce chicken, roasted goose)

{ | Ham, Sausage, Meatball (e.g.
luncheon meat, salami, fishball)
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Bread is one of the commonest food items
consumed in Hong Kong, particularly as an
item for breakfast

Bread was found to be the fourth major
contributors (6%) to the total sodium intake
of the adult population
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salt, soya sauce,
oyster sauce)

Color-coded by category
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This Study
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Objectives
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Measure sodium levels in bread products
available in the local market

Facilitate the discussion with the frade to

provide food products with less sodium

Formulate advice to the public to lower the
sodium intake from consumption of bread
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Scope of study

11 2{EIEFE cEEEMEEAN, o912 112 non-prepackaged bread samples,
1IE§,EDJ E1@*Eb]ﬁ81@¢%é<2|§ covering 12 groups, and 8 samples for each
pa=13) Ireup
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. =4 « Butter loaf
? ) + Cheese bread
. %EJ%@ « Cocktail bun
. ’-“Izﬁ & » Croissant
: é;iﬁ * French bread
. o o . “pineapple” bun
Hzﬁ « Sausage bun
: ;gg  Sesame roll/ bun
. Eeffa « Sweet plainroll/ bun
. TE?%@, « Tuna fish bun
Wheat bread with raisin
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entre for Food Safét\u\ *additional 8 samples collected for separate testing of sodium contents for bread and stuffing portion
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Bread groups(1)
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Butter loaf
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Cocktail bun Croissant
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French bread
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Bread groups(2)
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"Pineapple” bun Sausage bun Sesame roll / bun
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Sweet plain roll / bun Tuna fish bun Wheat bread with raisin
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Sampling
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Sampling period
Sep to Oct 2024

Sampling Locations

« Bakery shops

« Hong Kong-style tea restaurants
« Western style cafés

« Supermarkets

Not more than 3 samples are collected
for each sampling location
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Test items
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Conducted by Food Research Laboratory of
the Centre for Food Safety

Tested for sodium content in samples

Bread and stuffing of sausage and tuna fish
buns were separately analyzed to
determine the two portions’ contributions to
the overall sodium contents
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Bread collection
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Sources:

Bakery shops, Hong Kong-
style tea restaurants, western
cafés, and supermarkets
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Test flow

Sample preparation
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Measure the weight per
bun/slice of bread

Extract & separate edible parts
Blend and mix the samples
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Sample decomposition
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Decompose samples by
acid digestion
Prepare to measure the

sodium content of samples |
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Result analysis
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Use inductively coupled
plasma-optical emission
spectrometry (ICP-OES) to
measure the sodium content
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« Sample size : 112
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Bread group : 12 ; 8 samples per group
The bread and the stuffing portion of 8
sausage bun and 8 tuna fish bun were
tested separately for their sodium contents
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Per 100g of food

Reference values
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According to Food and Drugs (Composition| According to the CFS Shopping Card

and Labelling) regulations, Cap 132W
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“Low Sodium”: Not more than 12mg of sodium “High Sodium”: More than 600mg of sodium
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Sodium content in bread samples(1)
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Average sodium (mg/100g) Minimum (mg/100g) Maximum (mg/100g)
"= 74 &, French bread 550 250 —» 670
= 1Al Cheese bread 490 280 - 640
EbisEl Bagel 470 380 580
#5178 Sausage bun 460 310 550
‘P58 Croissant 440 260 520
I Sesame roll/ bun 380 240 550
A Z A1 Tuna fish bun 300 160 430
% e Cocktail bun 280 200 430
S 2861 "Pineapple" bun 150 — 32 260
FH*& ) Sweet plain roll/ bun 130 —19 310
AR Butter loaf 130 —> 18 230
T& T2 Wheat bread with raisin 100 — 13 230
B2 A8 Overall 320
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15 “Low Sodium” samples : 3 "Pineapple" buns, 5 sweet
plain roll/ buns, 3 butter loaves and 4 wheat bread with raisin
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4 “High Sodium” samples : 3
French bread and 1 cheese bread
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Sodium content in bread samples(2)
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Mean weight / bun or Mean sodium intake / bun or ~ Contribution / bun or serving# to WHO's recommended

serving# [range] (g) serving# [range] (mg) daily sodium intake upper limit mean [range] (%)

Nf =Pk
/AZ\A B French bread # 100 [41-160] 530 [250 — 960] 27 [13 — 48]
Eb = Bagel 95 [69 — 120] 460 [260 — 660] 23 [13 - 33]
= 41 Cheese bread 91 [62 — 150] 450 [220 — 770] 23 [11-39]
51761 Sausage bun 94 [84 — 100] 430 [300 — 540] 22 [15 - 27]
7+ 2 fA A Tuna fish bun 110 [77 — 140] 320 [120 — 470] 16 [6 — 24]
% E2 . Cocktail bun 100 [77 — 120] 280 [180 — 450] 14 [9 — 23]
e
(A Croissant 60 [38 — 70] 260 [150 — 360] 13 [7.5 - 18]
s /_J
Z i, Sesame roll/ bun 54 [32 — 69] 200 [120 — 290] 10 [6 — 15]
SH ZE/A] "Pineapple” bun 95 [68 — 160] 130 [52 — 220] 7[2.6-11]
EHEH1, Sweet plain roll/ bun 67 [60 — 75] 89 [14 — 210] 5[0.7 - 11]
B HEE Butter loaf # 60 [31—82] 78 [14 — 190] 410.7-9.5]
F£ T2 Wheat bread with raisin 77 [65 — 95] 74 [12 - 160] 410.6—8]
e Overall 83 [31 — 160] 270 [12 - 960] 14 [0.6 — 48]

HETAH LR A B R EET R A e R Ea &R (AR (BRHEE205) s =r2 —RERER) - 4l MesEa A EtE (B—R ((F9Ee0w) )
G # Sodium intake was calculated per bun for all bread, except for French bread which was calculated per serving (of 5 slices with an average weight of 20g per slice or about one third of a long

g,ig B Z2 :';;EJ baguette of French bread) and for butter loaf which was calculated per serving (of 1 slice with an average weight of 60g per slice)
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Sodium in 100g of bread (mg)
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Distribution chart of sodium

content
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Sausage and tuna fish stuffing portions accounted for an average of 55% and 35% of the
total sodium content in their respective buns
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French Cheese Bagel Sausage Croissant Sesame Tunafish Cocktail "Pineapple"Sweet plain  Butter Wheat
bread bread bun roll/ bun bun bun bun roll/ bun loaf  bread with
raisin
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centre for Food Safety
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Conclusion
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The study found that the overall average sodium
content of the bread samples remained below the
“high sodium” threshold

The sodium levels in some bread types were higher.
For instance, consuming approximately one serving
size of French bread (about 100g, equivalent to about
one third of a long baguette of French bread) or one
cheese bun could reach about one quarter of the
maximum daily intfake recommended by the WHO

Significant variations in sodium content among the
same type of bread produced by different suppliers,
indicating that there is substantial room for the trade
to reduce sodium through recipe reformulation
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Advice to Trade
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Reduce the sodium content of bread by modifying
the preparation methods, ingredient(s) and
formulations

Provide more bread products with lower sodium
content for consumers to choose from, consider
offering bread in smaller portion sizes

Establish a company database to record the sodium
content of their bread products for monitoring




=V

MEFEENER

Advice to Consumers

(REAYEFIZ Tl RERE Maintain a balanced and varied diet

g I=Ror =T ey \ Avoid excessive consumption of high-sodium bread to
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— = \ | SEE TR A A B A * — hould refer to the nutrition labels and select products
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Thank you
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