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Choking Risks Associated with Konjac Jelly:
What You Need to Know
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Mini-cup jelly confectionery
products with a height or
width of 45 mm or less
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Figure 1: Konjac jellies come in various sizes and shapes

Reported by Ms. Shuk-man CHOW, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

While any food can pose a choking hazard, certain firm,
small items that do not dissolve easily, such as mini-cup konjac
jellies, may present a higher risk to young children and the
elderly if not consumed properly. This article aims to outline
measures fo mitigate the choking risks associated with konjac
jelly.

Choking Risks of Mini-cup Konjac Jellies

Konjac, also known as conjac, konnyaku, yam flour,
glucomannan, or by its INS number' 425 (E425), is a
common ingredient in jelly confectionery. The Codex
Alimentarius Commission considers konjac flour a safe
additive, permitting its use as a thickener, emulsifier,
stabiliser and more in a range of foods. However, unlike
gelatin-based jellies, konjac jelly is much firmer and less
likely to dissolve in the mouth.

Some konjac jellies are packed in semi-rigid, dome-
shaped mini-cups designed for easy consumption, allowing
consumers fo either suck the jelly out in one bite or squeeze
the cup fo project it info the mouth. Mini-cups that are 45
mm or less in height or width allow the konjac jelly to be
eaten whole or sucked from the containers. With its smooth,
slippery surfaces, konjac jelly can slide to the back of the
mouth and may become lodged in the throat, acting as
a plug that obstructs the airway and increases the risk of
choking.
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! The Codex Alimentarius Commission has prepared the International Numbering System for Food Additives (INS), which provides an agreed

international numerical system for identifying food additives.
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https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/whatsnew_fstr_13_ins.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/whatsnew_fstr_13_ins.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_fstr/whatsnew_fstr_13_ins.html
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Caution: Do not swallow whole. Elderly and children must consume
under supervision.
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Mitigating Choking Risks of Konjac Jelly
Proposal on regulation of konjaccontaining jelly confectionery

To address this concern, the Centre for Food Safety (CFS) has
proposed regulating the sale of jelly confectionery products containing
konjac through legislative measures. The proposed amendments stipulate
that if a mini-cup jelly confectionery product has a height or width of 45
mm or less, it shall not contain konjac. Furthermore, all prepackaged
konjac-containing jelly confectionery products are required to be labelled
with a warning statement on prevention of choking hazard in both Chinese
and English:

AR 7N REXRZEFEEENER -
Caution: Do not swallow whole. Elderly and children must consume under
supervision.

The regulatory proposal is available on the CFS’s designated
webpage. Members of the public and the trade are welcome fo visit for
more information and offer their views on or before 8 June 2025.

Health education

The CFS has been promoting health education messages on
prevention of food choking through its website, seminars, social media and
posters. In addition, the CFS in collaboration with the Education Bureau,
has issued a letter to schools, advising them to stop providing or selling
mini-cup konjac jellies, such as in tuck shops and school canteens, to
prevent potential choking risks before the implementation of the proposed
regulatory measures.

Moreover, the CFS has produced an educational video and a
video advertisement to highlight common choking hazards and promote
safe eating habits. The CFS will continue to organise school talks and
disseminate information online to raise public awareness about choking
prevention and strengthen education among ethnic minorities.

Choking risks can be reduced by adopting the following safe eating
habits:
e Avoid eating while talking, laughing or running.
e Do not suck mini-cup konjac jelly directly from the packaging.
¢ Cut konjac jelly into smaller pieces and use a spoon.

o Take small bites, chew well, and swallow between bites.

Key Points to Note

e Konjac jellies are safe for consumption; however, improper
consumption of mini-cup konjac jellies may pose a choking risk.

e The Government is proceeding with the proposed legislative
amendments to prohibit the sale of mini-cup jelly confectionary
products containing konjac with a height or width of 45 mm or less.

e Practicing good eating habits can reduce the risk of choking.
Advice to the Public

1. Do not give mini-cup konjac jellies to young children or the elderly.

2. Supervise young children and the elderly while they are eating non-
mini-cup konjac jellies to ensure safe consumption.

3. Follow the consumption advice on the packaging of konjac jellies.

Advice to the Trade
1. Stop the sale of mini-cup konjac jellies with a height or width of 45mm
or less before the implementation of the proposed amendments.

2. Provide clear choking warning statements on the packaging fo remind
consumers to exercise caution.



https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/whatsnew_fstr_regulation_of_konjac-containing_jelly_confectionery.html
https://www.cfs.gov.hk/tc_chi/index.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_fstr/files/safefood_school_webinar_2024.pdf
https://www.facebook.com/cfs.hk/videos/1711186252372732
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https://www.youtube.com/watch?v=PXgUhbF30ZE&list=PLXRY8vr7yU1vuv5Qdc6sgvZZS8LmuH4cb&index=5
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Vacuum Packaging - Keep Food Airtight and Safe
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Figure 2: Vacuum-packed food examples
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Reported by Mr. Kenneth YIP, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Vacuum packaging has become ubiquitous in today’s food industry since
1950s. This method offers a fast and efficient way to preserve food by sealing it
info packets, reducing freezer burn, preventing odour transfer, enabling packaging
and portioning of many food types and extending shelf-life while reducing wastage
through decreased spoilage. It is used by both commercial producers and domestic
users. This article will examine the science behind vacuum packaging for food
preservation, its synergistic effects with other food processing methods, and key
storage considerations for vacuum packed food.

Vacuum packaging prolongs the shelf life of food by removing air, especially
oxygen, around the food in the package, which is commonly achieved by vacuum pumps.
This food preservation method is versatile, applicable fo a wide range of food including
raw, cooked and ready-to-eat ones. The reduced-oxygen (anaerobic) environment slows
down the growth of most microorganisms present in food and hence reduces the rate of
deterioration. Besides, the airtight sealed packages prevent atmospheric air and water
vapour from contacting the food surface, thus reducing the risk of contamination.

One major benefit is that vacuum packaging retains food in its natural state including
juices, sauces, flavour and freshness without the use of chemical preservatives. Chemical
preservatives may alter the texture or taste of the food. However, some food likes fresh
meat may undergo colour changes due to the absence of oxygen as natural pigments
like myoglobin in meat will turn from bright red to purple red in vacuum conditions. While
this may affect the appearance, it poses no food safety concern, and the original colour
returns upon contact with air.

While vacuum packaging can be used as
a single means fo preserve food, it is often combined
4 with other preparation and preservation methods to
. achieve optimal results. Sous vide is a method of
cooking vacuum-packaged products such as raw
beef and fish at temperatures usually from 47°C
- 88°C, and with the heating time ranges from 2
to 48 hours. The vacuum pack plays an important
role in preserving sous vide food by establishing a
| physical barrier to avoid contamination from the
surroundings tfo the food in which its water content
~ and nutrients could favour the bacterial growth in
the Temperature Danger Zone.

Dehydration and freeze drying are common
food preservation methods by decreasing the
moisture of food like cereals, fruits and vegetables to
low levels. As dehydrated food has lower water content than fresh varieties, bacterial and
fungal growth become unfavourable. Vacuum packing complements these methods by
preventing re-absorption of moisture in the dehydrated food, further extending the shelf life
of these foods.

Some believe that food kept in vacuum is safe irrespective to the storage temperature.
However, while vacuum packaging protects food from external contaminants and limits
oxygen exposure, thereby slowing microbial growth, it is definitely not a sterilisation
method. Therefore, additional food preservation methods including refrigeration
or freezing may be required. Although most aerobic microorganisms cannot thrive
without oxygen, certain anaerobic pathogens, such as Clostridium botulinum and
Listeria monocytogenes, can still survive and pose risks. For example, hot smoked fish
and fresh chilled pasta have been reported to have Clostridium botulinum even when
vacuum packed, whereas Listeria monocytogenes has been found in vacuum-packed
smoked fish products. If a shelfsiable food product is desired, canning (in jars, cans
or retort pouches) is required. The food is subject to adequate heat treatment such as
processing with steam under pressure during canning, which destroys bacteria and
spores and ensures long term food safety without refrigeration.

3


https://www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/Temperature_Danger_Zone.html
https://www.cfs.gov.hk/english/trade_zone/safe_kitchen/Temperature_Danger_Zone.html
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Vacuum-packed food should be
stored ot proper safe temperatures
according to manufacturers’ instructions
as lised on the food labels like
refrigeration at 4°C or below and
freezing at -18°C or below, and their
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Refrigerate and freeze vacuum-packed food ~ Check the expiry date before consumption
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for vacuumsealed products. When in
doubt about a package's condition, it
would be safest to discard the product.

ERMEEREH

Figure 3: Properly store and check labels of vacuum-packed food before consumption
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Recently, a case of infant botulism was reported in Mainland China, where a
seven-month-old infant accidentally licked a spoon that had been used to feed honey
to an older sister. The infant suffered from limb weakness and drooping eyelids and
was hospitalised for emergency treatment.

Infant botulism is a rare type of botulism caused by the ingestion of Clostridium
botulinum spores that germinate, grow and release foxins in the infestine of infants.
Infant botulism rarely occurs to older persons, as their more developed defences
prevent germination and growth of Clostridium botulinum in the intestines. Symptoms
of infant botulism include constipation, flattened facial expressions, weak sucking,
weak crying, reduced movement and muscle weakness. The symptoms can be mild in
some cases but can be severe and even fatal in others. Do not give honey of any kind
to infants under one year old.
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Listeriain Frozen Confections
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In March 2025, a Listeria outbreak linked to frozen confections supplied to
hospitals was reported in the United Kingdom. Five patients admitted to hospitals for
other health issues were treated for Listeria infections. Three of them died.

Listeria_monocytogenes (LM) can contaminate a wide range of foods, but most
infections are caused by eating chilled, ready-to-eat food as these foods are stored at
4°C or below for extended periods, which facilitates the multiplication of LM. While
symptoms are mild for healthy people, susceptible populations, including pregnant
women, infants and young children, the elderly and the immunocompromised, can
suffer serious health consequences when infected.

In Hong Kong, the Food Surveillance Programme of the Centre for Food Safety
collects samples of ready-to-eat food from different retail outlets, including online
retailers and food factories, for testing of LM. The samples include high-risk foods such
as cheeses, frozen confections, cold cuts, fruits, salads, sashimi and smoked seafood.
To reduce the risks from LM, susceptible populations should avoid high-risk foods and
ensure food is thoroughly cooked.
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Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/englis!

/multimedia/multimedia_pu

/multimedia_pub_fsf.html
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