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Equipping Stakeholders
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Promotion of food safety requiresithe Government, the trade and the consumers to work hand in hand
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Roving exhibitions as part of the food hygiene
campaign for a larger reach of the public



Equipping Stakeholders CHAPTER SEVEN ElS

, and the CFS recognises that
Consumers it must equip consumers and the trade to
play their parts, assisting the former to make

and the Trade

informed choices and the latter to become

Promotion of food safety is not possible increasingly accountable.
without the Government, the consumers and

the trade joining forces. While the Government .
! 2 CFS strives to ensure the necessary

is obliged to protect consumers from food knowledge reaches the stakeholders:
frauds and illegal practices, members of the

trade must play their parts to minimize an Delivered seminars
piay P y and talks
food related risks and to ensure that the food
they sell is safe; and consumers should be Org.arfl?ed roving
. . exhibitions
familiar with food hazards and ensure that
they protect themselves against food related Produced new printed
risks materials and 6 radio/ TV broadcast
material

The promotion of the concept of
however may not be readily

cccepted, with the tediional emprest - the Necessary

mainly on the monitoring and enforcement

roles of the Government. It is essential for Kn OWIedge

the consumers and the trade to understand .
The CFS believes that through exposure to

the significance of this concept of . .
9 P clear and understandable information related

to food safety, consumers will be in a better
”FOOd safety is a joint ibilit ition to make choices for themselves, and
y ]0|n responsl 11 y position to make choices for themselves, a

among the Government’ the trade and the trade will be better equipped to supply

the consumers.” safe food. The CFS provides the necessary food
safety information to the consumers and the
Professor Kwan Hoi-shan trade through various channels, and constantly

enhances the contents and modes of delivery

to improve effectiveness, for example:
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Food scientist explaining the HACCP system to
food handlers for elderly homes in 2006
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Public from all walks of life enjoying and learning
at the annual fun-filled Food Safety Day
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m Pilot the interactive Risk Perception E Release on a regular basis the results of

Workshop for the public in March proactive food safety research studies
2007 to provide useful information to throughout the year, e.g. natural toxins
participants on how to assess risk in infood plants, mercury levels in different
context fish species and brief the trade before

the findings are released
B Organise a series of food hygiene

seminars for the public, the trade and m Distribute easy - to - understand
teachers between June and September publications, e.g. Food Safety Bulletin
2007 (For Consumers), Food Safety Express

(For Food Trade), GM Food Newsletter
B Organise HACCP seminars for target

groups, e.g. catering service providers The CFS is running a major campaign in
for child care centres in 2007-08, and 2007 to promote the concept of tripartite
advise on the implementation of the
HACCP system

collaboration, which includes the Food
Safety Day held in August 2007.

B Produce a series of new publicity
materials and cooking tips in response
to recent food safety concerns such as
natural toxins, allergenic ingredients,
etc.

ROMIREANEEERNMMATR
REREHESHNRYRZENA
The CFS’ Communication Resource Unit located
in Mongkok provides the public with varieties of
friendly information on food safety
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Health Inspector checking expiry dates and
labels of food products on sale
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Knowing u
the Food Better

Food labelling is an important means to assist

consumers to understand more about the food
they purchase and to make informed choices
to protect themselves. It is also a major way u
to bring the food industry accountable to the
buyers. The CFS inspects over 50,000 pre-
packaged food items on sale at retail outlets
each year to ensure compliance with legal

requirements on labelling.
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Work on legislation to introduce
a Labelling Scheme on Nutrition
Information for pre-packaged foods,
which  provides useful nutrient
information to consumers and regulates
nutrient-related claims

Prepare guidelines on labelling of
food items of public concern, e.g. on
genetically-modified food in July 2006;
on the labelling of fish species causing

oily diarrhoea in August 2007

The CFS is aware that public demand on food
information has been growing, and believes

that it is necessary to provide a wider range

To facilitate consumers’ understanding of food
labels and nutrients, the CFS has also taken the

following initiatives:

B Organise workshops and devise

of information to consumers. Legislation

on food labelling has been expanded and
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teaching kits

) i i B Publish The Consumer Guide to Food
is continuously moving towards a more Additives in May 2007
comprehensive system:
m Enhance the online “Food Nutrient
B Legislation requiring the detailed Calculator” in June 2007 for the public
labelling of food additives and to estimate nutrient intakes
allergenic substances came into effect
in July 2007
HEEERRMHRENSZE
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The Consumer Guide provides a
quick reference for consumers to
better understand the food labels
on food additives
RONBYENR R B EEERS
BRAEEBGERY NHAM
Food biotechnologist from the CFS preparing
teaching kits on GM food
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