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Table 3: Analytical Results of Pie/ Tart/ Pastry Roll Samples
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Table 4: Analytical Results of Cookies/ Cake Samples
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Table 5: Analytical Results of Chinese/ Sweet Pastry & Others Samples
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Note:

[1] Samples in each category are arranged in ascending order 
of the percentage of industrially produced trans fat (iTFA) in 
total fat (%). Testing of cream soup with puff pastry samples 
was done on the puff pastry. Samples with the same iTFA/fat 
(%) are arranged by restaurant/shop name in English 
alphabetical order or in order of stroke number of Chinese 
characters if both Chinese and English names are available.
Test results of (#24) could not be verified with “蛇竇樂香園咖
啡室” as its premises were found to have changed hands 
when the results were sent there.

[2] Information of the samples was collected from the menu, 
receipt or official website of the restaurants/shops.

[3] Unless otherwise specified, the approximate retail price is 
for each product and for reference only, which was the current 
price when the samples were bought in Nov and Dec 2018. 
Exact price may vary with each restaurant/shop and district.

[4] The unit weight of loose-packed food samples was 
measured by the Centre for Food Safety (CFS). The unit weight 
of the puff pastry on the cream soup with puff pastry samples 
was measured by CFS, while the weight of the soup was 
provided by the restaurants/shops. The unit weight is for 
reference only. By referring to the unit weight, consumers can 
assess the intake of individual nutrients based on the amount 
of food eaten.  The nutrient content per 100g can be 
converted to per unit weight using the following formula:
Nutrient content per unit weight of sample = (Nutrient content 
(g/100g of food) ÷ 100) x Unit weight, e.g. TFA content per unit 
weight of puff pastry sample (#5) = (3.4 ÷ 100) x 38 = 1.3g

[5] According to the approach in Denmark, if a food contains 
ingredients from ruminants (e.g. milk), the iTFA content can be 
estimated based on the contents of total TFA and butyric acid 
(C4:0) measured in laboratory and some presumed ratios of 
ruminant fats using the following formula:
iTFA = Total TFA – (C4:0) x (6 ÷ 3.6)
*The unit weight of the cake sample was 910g. For ease of 
comparison, the cake was divided into 8 pieces. The TFA 
contribution to % of WHO's recommended daily intake limit 
was calculated based on the weight per piece, i.e. 114g.

[6] (a) The TFA tested in the study met the definition of TFA in 
the Food and Drugs (Composition and Labelling) Regulations. 
TFA is defined as the sum of all unsaturated fatty acids which 
contains at least one non-conjugated and trans double bond, 
i.e. the sum of C14:1T(9-trans), C16:1T(9-trans), C18:1T(total), 
C18:2TT(9,12-trans), C18:2T(9-cis, 12-trans), C18:2T(9-trans, 12-
cis), C18:3T, C20:1T(11-trans) and C22:1T(13-trans).
(b) According to CFS' Technical Guidance Notes on Nutrition 
Labelling and Nutrition Claims, prepackaged foods with TFA < 
0.3g per 100g of food can claim to have “zero” TFA on the 
nutrition label.

[7] The TFA contribution to % of WHO's recommended daily 
intake limit per unit weight of sample can be calculated using 
the following formula:
(TFA (g/100g of food) ÷ 100 x Unit weight) ÷ 2.2%
The World Health Organization (WHO) and the Food and 
Agriculture Organization (FAO) recommend that the daily TFA 
intake should be limited to less than 1% of daily energy intake. 
For example, an individual with an energy intake of 2000 kcal 
per day should limit the daily TFA intake to less than 2.2g.

[8] (a) Total fat includes saturated fat (SFA), TFA, 
monounsaturated fatty acids, polyunsaturated fatty acids, 
phospholipids, sterols, etc. WHO and FAO recommend that the 
daily total fat intake should be 15-30% of daily energy intake. 
For example, an individual with an energy intake of 2000 kcal 
per day should limit the daily total fat intake to 66g.
(b) According to CFS' Shopping Guide Cards, foods with total 
fat > 20g per 100g of food are considered to be “high fat”.

[9] SFA is the sum of C4:0, C6:0, C8:0, C10:0, C12:0, C14:0, 
C15:0, C16:0, C17:0, C18:0, C20:0, C22:0 and C24:0. WHO and 
FAO recommend that the daily SFA intake should be limited to 
less than 10% of daily energy intake. For example, an individual 
with an energy intake of 2000 kcal per day should limit the 
daily SFA intake to less than 22g.


