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Background

® o fi%kig ¢ 2023#5%29p 29% 30p
® (B34 b])
> N & - 2024#10% 10p
> 4 »zp #p:2024& 1279 30p
« 24 7 iR ¢ 22026# 127 29
P B
@ FiT1wxHiFERK
> 2023#8% 23p
> 2023#10% 27p
> 2024#11% 15p
> 2025& 1% 15p

® Public consultation: 29 May — 30 Sep 2023

® The Amendment Regulation
> Publication in the Gazette: 10 Oct 2024
» Date of commencement: 30 Dec 2024

« The 24-month transitional period will
end on 29 Dec 2026

® Conducted four technical meetings
23 Aug 2023
27 Oct 2023
15 Nov 2024
15 Jan 2025
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¥ 132BD & ek it
Review of Cap. 132BD

® 5 i ® Aims:
> R AP BAFRFEDTHRE 2FF > Keeping local food safety standards on
- K par with international standards
> 4v g R -F :ﬁ » Enhancing consumer protection
> ¥ B RiE S r%?ﬂ » Facilitating the food trade
® Hp : ® Principles:
L y » Kept the Codex standards as the
> (e LA eHRE) 3 backbone
¥ &7 » Supplemented with the standards
> prfrl iR SRF S adopted by the Mainland and by Hong
o g R Kong’s other major food trading partners
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Major areas of the amendments

(37 T A 4o Tng & o
T
{3 Taws4d ¢ Ay R/

TAEF vﬁ%ﬁ, ¥ v Hen
#ig Q@lig ‘ER»%’ - 4e R (GMP r*t?‘])

S TRART 8F | RERL
§ A0 % Safor 3

Updating of definitions of “preservative”
and “antioxidant”

Updating the list of permitted
preservatives or permitted antioxidants
In the “positive list”

Updating the MPLs of the permitted
preservatives or permitted antioxidants
» Including the list of GMP additives

Providing exemption for “Food for
Special Medical Purposes (FSMP)”

Updating food category system and
terminology
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Overview of the Amendment Regulation

® X 132BDRE 7| MerliiF b FAfoaiFdig itA @® No. of permitted preservatives and permitted
¥-d 32 Ff@i% % 58 ’f@ antioxidants listed in Cap. 132BD increases from 32

to 58
} ‘,l % L W4 :‘ v ?\) 2.
> 2O fBaigiRc RAFR? > 29 permitted before the amendments
- P23 /f]‘ e B (TRkpedr ~ - F A «  Removed 3 food additives (namely copper
fr? BR) carbonate, diphenyl and formic acid)
> ¥ et 2048 B & AT > 29 newly added
. * Including 25 additives currently falling
° g FL >
y #25 Jf;ﬁ_IB.F'?*‘]):% "% 132BDF & outside the definitions of “preservative” and
SR Uk e B “antioxidant” in Cap. 132BD
> 247@_%GMP2’F Sv | [ ' % 1B] > 24 are GMP additives [see Schedule 1B]
¢« FFFNERFEICHTI|GH AL X ey * Not apply to any relevant food of a
R scheduled food category that is also
s p y specified in Schedule 1C
A
® e H—%8 # . $9001 *ﬁ 2 %2000 ® No. of “additive-food” pairs increases from around
i 5L % 1] 900 to around 2000 [see Schedule 1]
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iR Comparison of permitted preservatives and antioxidants before and after

$132BDR 3379 18 /A B B Ao R amendments of the Cap. 132BD

§132DF & 379 i (i3 37R.51]) %?iﬂ' R R R 'ffﬁdi L 3 Preservatives and antioxidants permitted New preservatives and antioxidants permitted under Amendment
AFR R cF R under Cap. 132BD before the amendments Regulation
a o ok 2 1. Acetic acid, glacial
1. ¥omm 1. 7kppm . 1. Benzoates T "
2 4@ = E??';”* e ﬁg.u—é y | 2. M_ﬁ; pg‘,{ » L- GMP /,;F 4 "5‘] 2. Butylated hydroxyanisole (BHA) 2. Ascorbic acid, L- GMI_D_addltlv_es
- e LR il gl ) Vi 3. Ascorbyl esters Additives being deleted
& L 12 S o A = g 3. Butylated hydroxytoluene (BHT) ’
3 EOOLiER chEE A0 ¥ 3. ot 34 fs fig T g 4 Cal
4' f;" ir + 4 o pter 4. Calcium propionate . Calc!um acetage .
: = ' s 5. Dimethyl dicarbonate : alcium ascorbate
5, P A-AED St wm i 14 6.  Dodecyl gallate 6. Calcium lactate
6. L= (%) Afpn 6. F R 7. Ethoxyquin 7. Carbon dioxide
7 v § #rf 7. - F fvpt 8. Ethylenediaminetetraacetates 8. Citric acid )
: * 9 Ferrous gluconate 9. Citric and fatty acid esters of glycerol
. romr @R 8. ﬁﬁﬁi ; oo 10.  Erythorbic acid (i bic acid
8 R i PR it e 10.  Guaiac resin . rythorbic acid (isoascorbic acid)
9. THBEILE 9. RIFEfia Y Ay 11.  Hexamethylene tetramine 11 Glucose oxidase
2, ) : - -
10. @ B Ry 10. * ﬁ“igi-“‘_- 24 12.  Hydroxybenzoates, para- 12 Lecithins
11. »&° Awiw 11, §EH5i-p 13.  Isopropyl citrates 13. Nitrous oxide
12 HudAT¥oBR 12. PR 14.  Lysozyme 14.  Phosphates
: int R PR A (fefirrerdie 15.  Potassium acetate
n o 13. - §it-% 15.  Natamycin (pimaricin) !
13. ﬁ ’}fﬁtg CE 11 e 16.  Nisin 16.  Potassium lactate
14. % A T F;Zm 17.  Nitrates i; gog!um acetatk:a .
15. R R '? (5*'?% ',% ) ’ g 18.  Nitrites . odium ascorbate
16. R % % 16. Fpide 19.  Octyl gallate 19. Sod!um diacetate o
17 /ﬁ'ﬁfi = 17. o Fi@ 20.  ortho-Phenylphenols g(l) gog!um :eryttrlorbate (sodium isoascorbate)
o L R 21.  Potassium propionate o el e
18. LApLR 8. @i g 22.  Propionic ;fcidp 22.  Tartrates
19. FAREKER 19. -t gy 23, Propvl aallate 23.  Tocopherols
e o pylg o .
20. FAFE 20. R4 g 24.  Sodium propionate 24 Tricalcium citrate
2. s 7t 49 21. F peép 25 Sorbates 25.  Tripotassium gltrate
N 22, EELET 26.  Stannous chloride 26. Benz_oyl perOX|de (Newly added from Codex standard)
22 F1# B 3
- R 23 4 = E 27.  Sulphites 27.  Lauric arginate ethyl ester (Newly added from Codex standard)
23. K AR 3] =7 FF‘: _ 28.  Tertiary butylhydroguinone 28. Rosemary extract (Newly added from other standards)
24. 5 R4 24. RFB=& (TBHQ) 29.  Stearyl citrate (Newly added from Codex standard)
o
25. LR 25. W g 29.  Thiodipropionates
26, & i iF 26. EF Fopk (RTH P %;‘%;é#.iﬁﬁ?‘wi?)
21. LmpR 27. *HpREIpep (FrHp 5254 B ¢ 5F) rermove)
: Ly 9 _ % 2 s 3 4EE) 2 Dushen [osocosed o romovey
28. #—: ii“}’#— p;, 28. ki éﬁg".f? ( ﬁ’iﬁﬁl 0w 5 3 y
. 2 ' 32— Termicacie-lpropesed-te-ramove)
29, MA-ZFER 29. H apERiERp (3P S 528 LR 6F)
. s o
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Commencement

® §2024%12% 30p A=F % ® Comes into operation on 30

>»ﬁ M L@&:’gp % #l_: 3} ’a‘; 87’,3. December 2024
» For transitional period arrangement,
see section 8
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P 3EBITRA (1)

Section 3 amends interpretation (1)

@) { s ii‘« ® Updated definitions
1) T4g My > TR D adated it reference to Codex
- 378 r‘é«i‘f;‘— LR e R AT definitions
_ ;;g.i :’T T kWS ¥ 132|3D,§_ mi\g_,% # 3) — Would bring more additives into the
BB R - i3S #ﬁor}-—l(w -!l\:"ﬁi . regula_\tory regime of C_ap. 13_ZBD |
4 1z 2 » —  Certain common food ingredients with
;%—fmfﬁ%)ﬂ'] ‘aﬁ’%‘] ¢ 3wl TR T & r preservative function (such as salt, sugar
: _ ~ and alcohol) would continue to be excluded
y ol v @'%'HV#U3 i *’J e B ALIF 2 pu§ 1L v eniE from the definition of “preservative”
* (E"F’EL 7% ﬁ fe% ehg 4 ’?]5 4“ ;W) Certain preservatives and antioxidants which are capable
® 5 w,é LI -1 1 j\’ﬁ-‘* ’[# "t H— G4 | BEIT of performing functions besides preservation or
L b B ’g“% 3 7 ¥ 48 v ,,5']5 e "ﬁ antioxidation — i.e. multi-functional additives
BE A 4o W] R B (TR ® Codex sets a single MPL for each “additive-food” pair,
A . o regardless of the actual function to be carried out by
® RiF% 1325Df1 e adding such additive in the food
® FHMtZATE @’%‘J 1 ’f‘-" I';}»;,_,; 7"‘ A | L A0 ® The existing Cap. 132BD is already following such
THRT R practice

® Kept intact with the updated definitions of “preservative”
and “antioxidant”

J R 1 PR TR fg = B 7 3% = T 0
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$3EBITRA (2

Section 3 amends interpretation (2)

® I ATIA ® Updated definitions
2) NiawFsg 8, ~ TAFDFA 2) “permitted antioxidant”, “permitted
~ TaxFadp 7 e~ TERBAF preservatlve” “permitted food additive”,
E “maximum permitted level”
o HAETAe E'!”’GI\/IPL’F Se 4 H (B AT - Because of the newly added list of GMP
. additives (see the new Schedule 1B)
it % 1B)
® % i ® New definitions
. . » Food is defined to excluded “Food for
r A& - —Z & L 2 B A
> S ¥ . m%’%‘ ¥# ##‘? s ¥ medical purposes” (FSMP)
) f;g"#&% S# %% 132BDF e  FSMP will be exempted from Cap. 132BD
» “food additive group” and “participating
S r
> 8 /T el ) e 1#;\, e additive” (see the updated Schedule 1A)

‘l
(A4 #7 'T%‘ 1A) « The existing definition of “alternative form” is

BT THERP mi%zrﬁtﬁg}',f repealed .
10 ﬁ TR A @’ ‘9 BY R ZE PO
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4 % $132BDF $2A5% (TR apHR )
Section 4 repeals section 2A of Cap. 132BD (prescribes the use of alternative forms)
i$ 3T % eh %5 132BD3 (i3 3745 Cap. 132BD before amendments

Schedule 1A

Fﬁ% 1A [ss. 2 & 2A]
(2R 2] " — — Amendment Regulation
MR 1A
ELRE. | w2 e B NS o) in “Schedule 1A
o 1 Permitted food additive wTizd food additive may PEecuie
[ gﬁ = 1A‘ ] (with INS no.) specified for be used (l o be calculated as the permitted [s 2]
it in Schedule 1 food additive shown i column 1) _ - ane )
s Al on ﬁm % Dl] j’:'ﬂ] ,%E_ H’ﬂ%ﬁi%ﬁj}ﬂ Qj L Sorbic acid (200) Sodinm sorbate (201) Participating Additives of Food Additive Groups
: - Potassium sorbate (202) ‘olumn olumn 2
A Calcium sorbate (203) Foudc-.;dldili\'c ]L'roup Partic i llinL additives
(BEEPHRT SR ’;}‘}J 1 m ‘/ ‘;"3 2 m / 2 Benzoic acid (210) Sodium benzoate (211) ltem (INS nos.) (INS nos.)
3% 1 ok LIS 1 T i < g - Potassium benzoate (212) 1. Sorbates (200 203) Sorbic acid (2 00)
it 1 FriaRA R e & iR (LASE 1 AT ERT S PRI ‘ Q%?F T le i hk?{’]v-‘l T Caleium benzoate (213) odiu
5 (TR L SR ) W ETE ) H ( B P AR S R 4 4R %) CLEILES S A 3 Ethyl para-hydroxybenzoate (214) ?Zof;;-m ethyl para-hydroxybenzoate
1. [LF4EE (200) LB R (201) i 111 34 ¥ 58 (200-203) 11 AL (200) . Methyl para hydroxybenzoate (218) |  Sodium methyl para hydroxybenzoatd | 2- Benzoates (210-213) i
(219) Sodium benzoate (211)
LA 202) L B 3R (201) Potassium benzoate (212)
LIRS (203) I_]_] *'lmi_@f‘ 202 Calcium benzoate (213)
5 [EFE(210) FE M (211) A (202) . 3. Hydroxybenzoates. para- Ethyl pura-hydroxybenzoate
a1 LSRR 5 (203) Section 10 replaces the PEEIEEE |
TS 013) 2. M (210-213) # HI (210) - g B
3. prEEETRIE Q1) TR ZE (215) S+ H R (11) existin g Schedule 1A hydroxybenzoate (218)
I 1 219 o
4 FT!KEWEF&EF'E(Z 8) SR B R (219) % T (212)
# RS (213)
a‘;‘ 10 l'$?‘ 13; m‘ f_? 74 %& 1A 3. SR IE R R R g BRI H R OEE (214)
F (214 > 215 ~ 218 2 219) | sy 3u 0 e 2R (215)
BRI R R AR (218)

® MPL for that food additive group means the
proportion applicable to the total amount of the

E "}ﬂ EEFZE participating additives in that group
£ / PR B @ﬁg BYEEH D
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$5(1)iEHREGCMPH 4B & B
Section 5(1) refers to the Iis{ of GMP additives

® ¢ GMP”T s B L E (LA 41B) @ To be added the list of GMP additives

52487 8 B L L AF (GMP) Rl & (see the new Schedule 1B)
§% ¢ %2 ”T 2 4o 3| > A total of 24 adc_litives that are acceptable
> JECFA® $Hgs i 4o MiE 17 h %% » S for general use in foods when used In
{7 AT R accordance with GMP principles
13 P Merig * ¥ 27 252 S50 %A B » JECFA ha_s_ conducted risk assessments on
;1,] 5 % (4e » #5374 1C) these additives and concluded as not

representing a hazard to health

» However, such general permission for use
does not apply to certain food categories or
individual food items (added the new
Schedule 1C)
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‘ﬁ%: 1B/ 1C :}ﬁés‘fz-
Extracts of Schedules 1B/ 1C

"KMk 1B
(552 K 34k]

RIBE 3QA) REFERVARBERRER
gRERE AN RYRA A

551 1 %52t

JH HEFFE VDV A (1 R A S AR A R )

1. 7K & (260)

2. il R 89 (261(1)) %1

. i 3 (262(1)) %gﬁf

4. S 45 (263) g;‘é: 2

5. W@(IESO) I T GMP (/ : 1.1.1

6. AR 3 (281) | ’ét’i’"‘_fl‘l? 3 I L2

7. P 5 (282) | T A G I i

8. 73 57 (283) | A i\}’ﬂ‘ I 4 Eﬁ 113
1 11.1.4 B 1 2
ek i

13 | T :

ff& 1C
(%3]
A BT EBRANRY
% 2 1

£ 43 S5 s 4 0

WREG (PR ) - EAE B AS 15 ~ 4 B RS % & 2 R
ik}

FCAth 3 RE 4% (SRR ) (5 R P R B - R
A Ath i B B 0 B 0% I AR R I RE 1% ~ R FLBE % K DA
A EM SR ) FREBEY 8111 -
1.1.3 K 1.2 B HA 8 (Cans@E A ) o %5

0SB i AP (SRR )
BEREO R SREFL A (JRR ) R E A

SPRE LA R EHA A (B R ) sk R L
K@ 1.7 R (s R ) a9

“Schedule 1B

[ss. 2 & 3]

Food Additives Permitted under Section 3(2A) for
Use in Food in accordance with GMP Principles

Column 1 Column 2
Item Permitted food additive (INS no.)
l. Acetic acid, glacial (260) Schedule 1C
2. Potassium acetate (261(i)) [s- 3]
. . Food Excluded from Operation of Section 3(2A
3. Sodium acetate (262(1)) P (24)
Column 1 Column 2
4. Calcium acetate (263) Food category
no. (as
. H assigned by
3. pI’OplOl’llC acid (280) Schedule 1) Food category or sub-category
6. Sodium propionate (281) 1.1.1 Fluid milk (plain), including skimmed, partly
skimmed and whole milk
H : 1.1.2 Other fluid milk (plain) (e.g. plain reconstituted
7. Calcium proplonate (282) fluid milks, non-flavoured vitamin and mineral
fortified fluid milks, lactose reduced milk and
8. Potassium propionate (283) plain milk-based beverages), excluding products

I'i.e. GMP additives

I can be applied to the
; food sub-category .
. “1.1.4 Flavoured fluid |
I milk drinks”

of food categories 1.1.1, 1.1.3 and 1.2 and their
sub-categories (if applicable)

Fluid buttermilk (plain)

Fermented and renneted milk products (plain),
excluding flavoured products of food category
1.1.4 and its sub-categories (if applicable), and
desserts of food category 1.7 and its sub-
categories (if applicable)

Food and Environmental
Hygiene Department




$53)ik L #7%132BD#% % 3(9)if
Section 5(3) updates section 3(9) of Cap. 132BD

® Concerning the levels of permitted

® FEXSH | RFR FRIC TR preservatives and permitted antioxidant in
LY s “compounded food”
_— . . R A » “Compounded food” refers to food containing 2
> UER8F  fpi AL I WA fARPne P or more ingredients
> BT H 1328D§: B TE&38% 53 A > The existing Cap. 132BD permits a
/R PF VA mF M RRIZ ;}—,»bg fu )% ;g compounded food to contain preservatives
AT HBuEE > PR RN A and/or antioxidants, if they are permitted to be
EX G0 orih gl pla 2 ¥ used in the individual ingredient at levels in
proportion with the amount of that individual
> g 3% 39 TP M &£X 8% g»ﬁ GMP ingredient present in the final compounded food
[ A Ao B o E e mpu;]zl%ﬁ’?“f ‘t%1C*¥ 3 > Updates section 3(9) to prescribe that
;}ﬂ 28 m’ﬁ § % compounded food may contain GMP additives,

unless the ingredient used is a relevant food
specified in Schedule 1C
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$O6E1337%132BDF ¥ 4if
Section 6 amends section 4 of Cap. 132BD

Z b RS2 Fin
5%
>

A2 iva % 132BD

s

!

.b

‘W

&k
w2 M
¢

m "
a\

a4

# 1&36:33 —k;’;’q&%’a mg#J (T #7H

(78 4 & B 13) g 1A

. f}d-&r’;jﬂpfis Miﬁ’i‘ﬁ%p‘i
> 337 $132BDF 54 i I

fif % 1 6#7'@25?135:}1@&# R sy

l';ETTV pq‘f‘?.&@":ﬁa%

mw

BB Y2% % § @ Food containing antioxidant not to be recommended
for babies and young children

» Section 4 of Cap. 132BD before amendments prohibits

the description or advertisement of any food as being
food intended mainly for babies and young children, if
it has in it or on it any added antioxidant

Certain newly added antioxidants would be listed in the
updated Schedule 1 as applicable to “Food intended to
be consumed principally by persons under the age of
36 months” (the new food category 13)

* e.g. acetic acid, ascorbic acid, citric acid, etc.

» Amends section 4 of Cap. 132BD, so that any food

falling within food category 13 or its sub-categories in
the new Schedule 1 shall be excluded from the
prohibition on description or advertisement under that
section 4

=
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b QiE 3k H-24 1 & g B T #
Section 8 provides a transitional arrangement of 24 months

® The commencement of the Amendment

@ (B3R b|) & 2wfd(F2024F 127 Regulation (i.e. 30 December 2024) followed
SOP)E 7324 % cni§ Yy » FRY ¢ by a 24-month transitional period, which will
A4 2026# 12% 29p &% end on 29 December 2026

® LERYP cEZR-ASETERLD ® During the transitional period, any single food

o . item may be legally imported or sold if it
RERFEHEBITHS 1325 D ¥ & complies wholly with the requirements of either

BE > F¥FEZ ﬁ e 8§ the existing or the amended Cap. 132BD

> Wi iFrE g w,’}‘ 4: NG :fé 8 P % 7 e A o B > If two food additives are added to a particular
I AL ;#.j AENU-fAEERGTHR food item, it is not acceptable for one to comply
132BD# mi‘_ Y- R R E 1: =g with the requirements of the existing Cap.
¢y 132BD# m%i 132I?_>D and the other to comply with the

N " i requirements of the amended Cap. 132BD

¢ ":'E‘)% Edte FRARAR2PELY ® After the end of the transitional period, the
7% 132BDF AR T trade should fully comply with the

requirements of the amended Cap. 132BD

=
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FOEBARITHAL
Section 9 replaces the existing Schedule 1

AT TP 92000 e M-S 8

v ¥ =
W Pl
3¢
=
4
)y
s

¢3S 4"0’]? 4o R S
GES!

[552 34 11 6% 1C)

With reference to the Codex
standards to update the

® To update or prescribe the MPLs for around 2000
“additive-food” pairs
» Extract

Including food additive groups

“Schedule 1

food category system

[ss. 2. 3.4 & 11 & Sch. 1C]

AERMAMBN 'Y RESERR T ')

BERDE Food which may Contain Food Additjfe and the Description and
Proportion of Food Addjive in Each Case
551 4 552 55 3 55 4 1 s —
Column | Colum Column 3 | Column 4
Y 2 A 173 ok 4
HERF ﬁ% i I i_é‘l?jéﬁl—; Permitted food additives Maximum
’ - . iy permutted
_ ‘ ‘ Mkﬁlﬁﬁ%gﬁaﬁl N BRI - level (mg/kg.
LR £ FE A 70 B8 4 5% 2 i ECECLED (Iif‘]‘ﬁ%'.) unless -
— — ¥ Food category or otherwise
1.6.2.1 RAELES - B35S | 200-203 Ll B 5 3000 ik = Mo. sub-category INS nos. MName specified) (Nntu ,
i 234 B A& 12.5 1.6.2.1 Ripened cheese, 200-203 Sorbates 3000 NotT o
- — : — including rind 234 Nisi 12.5
235 bR (lF s ) 40 af 16 K& - — —
17 235 Natamycin 40 Notes 16
imarici and 17
239 B IE DY G 5 |k 24 K e -
- ’ : N - 239 Hexamethylene 25 Notes 24
25 tetramine and 25
S| PAREEE o Note 1 As phosphorus.
) 1A FE 05 A 2 R 7 T T 4 o Note 2 For use in sterilized and ultra-heat treated (UHT) milks only.
53 FADHE AL B - Note 3 Excludrng lactos\:-, red-uc:-ed milks. o | -
2 4 TAHE A VR N4 At A s )L 10 A5 e R 1 o Note 4 Excluding all fluid milks that are not vitamin or mineral fortified.
55 BIAME IR © At S L R M A B A T 500 227 o Note 5 Except that the maximum permitted level for use in lactose reduced milks is 500 mg/kg.

Food and Environmental
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CRE-EIR S-S 3N F ]
User Guidelines and Other Frequently Asked Questions

@ ¢ I RGP CERERE ® Already uploaded onto the
CFS’ thematic webpage
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@ % 4 5] o R

QOutline of the User Guidelines

312 1 Introduction
2 Conditions of Use of Preservatives
PR Z oy 1R chig * ix it and Antioxidants
LRS- P 3 The Food
ﬁf LK ﬁz 2024 & R BHEE (#£2T) 1261 ks e g o category sysiem
mmmﬁﬁitﬁﬁm;ﬁ%l Pr:::vézgiz?}ge%;é;;j::: 4 Frequ_ently Asked
Questions

20245128 December 2024
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@ ®dp3l o3 e PRRP

The User Guidelines cover the food category descriptors

i$37en ¥ 132BDR { Freri & 17
G A KEE H A R B

s g RElS  FeafEEeaE 1311 F
B a0 EH)ATER RE RS e R R
fho DR EY S 2 B H A 5 8 G i e A
EEESEEELEAEDTW(ENEZS - 8F - W=FE - KF)
By S A EES c BEWSE 114 4 ESEPNE
M AESEREY. FEAKRE - SRRt IEIEREE » 78
BEGHMG FAEESMES-HUSEE o iHELE
b B EL LAY LR -

13.1.2
ml e

1.1 BREOEDHES FTREBEW O E 1.2 B H 4 58 (4
i ] [ O Y % B 5 T IR Ok A i

It 5y JE B 4E P LABR Be - 57 27 BR A R = AR 45 A& X &Y IR of R O of: i
B FEEREY B I 2R ER SR E RS -
MEDZBBHOA I TR O™ o] 5F & WiHnN o
TEh0 TR ¥ 3 12 o ok S 4E1F F T = 0 76 A 3t BT - 4 40 B HE
SHEEaWRmM -

1.1.1  EEEW(EN) OFEEY - SoRENE BN
o BEEREENBYEINES - &F - WF - KP)EENT
BREAFERRED - Ao FAFEE L @EHEEEE - BREE
B nECHE - B ERENY  TREAFRARAEYD -
HalENRNERED -

1.1.2 il 7% 88 4 (5 o) (] 40 [E o 715 465 f BE 40 ~ I i & th oy &
g ¥ ' A AF G ok A AR A ~ R PLRE AL R DL B F B [F A gED) » f
DEFEEEYSE1.1.1-1.13 R12 RHMASEGER)NHES
o BaEmMERRESD  FAEBEY T H 111 RSN
(FoR) - 8o B LI3MHEERB(RWMIE Y28 1.2 (FE
Oy R R BE LB (JROR) - Jh 5 MR RS (B PR B R ok o B T B
O - ErR SRRy FRESYD - Ringta R@HmENIER
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® Provide detailed information on selected food

categories and their sub-categories provided in the
updated Schedule 1 to the amended Cap. 132BD

1 Dairy products and analogues, excluding infant formulae and follow-up formulae of
food categories 13.1.1 and 13.1.2 and their sub-categones (if applicable), and products of food
category 2 and its sub-categories (if applicable)
This major category includes all types of dairy products that are derived from the milk of any
milking animal (e.g. cow, sheep, goat, buffalo). In this category, with the exception of food
category 1.1.4, a “plain” product is one that is not flavoured, nor contains fruit, vegetables or
other non-dairy ingredients, nor is mixed with other non-dairy ingredients. Analogues are
products in which milk fat has been partially or wholly replaced by vegetable fats or oils.

11 Fluid milk and milk products, excluding plain fermented milk products and plain
renneted milk products of food category 1.2 and its sub-categories (if applicable}

This category includes all plain and flavoured fluid milks based on skimmed, partly skimmed
and whole milk, excluding plain fermented products and plain renneted milk preducts of food
category 1.2, Fluid milks are “milk products” that are obtained by the processing of milk, and
may contain food additives and other ingredients functionally necessary for processing.  Raw
milk shall not contain any food additives.

1.1.1 Fluid milk {plain}, including skimmed, partly skimmed and whole milk

This category refers to plain fluid milk obtained from milking animals (e.g. cows, sheep, goats,
buffalo) that has been processed. It includes pasteunzed, ultra-heat treated (UHT), sterlized,
homogenized, or fat adjusted milk. It also includes, but is not limited to, skimmed, partly
skimmed and whole milk.

1.1.2  Other fluid milk (plain) (e.g. plain reconstituted fluid milks, non-flavoured vitamin and
mineral fortified fluid milks. lactose reduced milk and plain milk-based beverages). excluding
preducts of food categories 1.1.1, 1.1.3 and 1.2 and their sub-categories (if applicable)

This category includes all plain fluid milk, excluding products of food categories 1.1.1 Fluid
milk (plain), 1.1.3 Fluid buttermilk (plain), and 1.2 Fermented and renneted milk products
(plain).  ltincludes, but is not limited to, plain recombined fluid milks, plain reconstituted fluid
milks, plain composite milks, non-flavoured vitamin and mineral fortified fluid milks, protein

adjusted milks, lactose reduced milk, and plain milk-based beverages. In this food category, .

plain products contain no added flavouring nor other ingredients that intentionally impart
flavour, but may contain other non-dairy ingredients.
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For enquiries

. enquiries@fehd.gov.hk; ® Email: enquiries@fehd.gov.hk;

rc@fehd.gov.hk

rc@fehd.gov.hk
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