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fEIERRIZE Health effects of sodium

M AEEE F R EFNNE Sodium is essential for body
T= - functions.

ERBZINO g IB IR LS B | -
By [&| fag - Excessive sodium intake may

increase the risk of developing
S N . high blood pressure.

SMEEAKREZ)S - oI5| 200
m - PEABRIEEER Untreated high blood pressure

can lead to heart attack, stroke,
kidney failure, etc.
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WHOQO’s sodium intake
recommendation

Sodium
> The daily intake of sodium
of an average adult should
be less than 2,000 mg (5 g
of salt, slightly less than 1
level teaspoon of salt)



ENS; Local situation

mrEano_e-ws—es - et
CEBEADRERAEREERIE o e rveled
_ partment of Health revealed
15-84 A A 1T ;_i/‘j 5w HY that persons aged 15-84 years had
8452 k8 ( /%/‘33,400—%%@9 ) Z=] a daily salt intake of 8.4g per day
839 ABHEFEN=ELH (~3,400 mg sodium). The vast
EEE - majority (83.9%) of them had

dietary salt intake above the WHO
recommended daily limit.
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2R (1) Dim Sum (1)

aZEa L\ BErlNiRIEHE LS According to the CFS’s earlier study,
A AR A SR EN SN &5 A ER Dim Sum was found to be the fifth

JE major contributors to the total dietary
- sodium intake of the adult population

in H K )
ez N E20224F T BE MRS T Tone ROns

£ | MRFAEHRIR

CFS’ study on “Sodium Content in Dim

o BRI : IR EE Sum” (July 2022) found
. 7 A e e certain types of dim sum (e.g. shrim
BAESL)NINEERS P {5z s

siu mai and spring roll with shrimp)
were found to contain relatively high
levels of sodium
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Dim Sum (2)

Trade members were advised to
reduce the sodium content of dim
sum through modification of
preparation methods and use of
ingredients

Some trade members were
concerned about the acceptance of
consumers to reformulated products
that are less salty



HAY Objectives

SIS HEEZEHINS EREN N ERD To assess the consumers’ acceptance
HELWHIESIZE of reformulated dim sum with reduced

sodium content

(R ERAER T RN EBNE R M

To facilitate the discussion with the

Bors - RENSEREAEGZER trade to provide healthier food
o . .
=27 products with less sodium content

through recipe reformulation
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Rix Method

Spls 2 2 [k 95 3| £op Consumer tasting
- P . e Dim sum with two different sodium
. MEAREIRNZE89F/ 0BT contents
. EEMER S VEEEFEML o Determine whether sensory
B FHNEE differences exist between two
formulation
11
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Selection of Dim Sum

Dim sum items have relatively high
level of sodium (Based on previous
CFS’ study and Nutrient Information
Inquiry System (NIIS))

1. Shrimp siu mai (IR ES)
- (590mg sodium/100g (2022
CFS’ study))

2. Steamed pork ribs with black

bean sauce (BT BES)
- (570mg sodium/100g (CFS’ NIIS))

12



SILEHUE (1) Production of Dim Sum (1)

B E RIS A S1E Collaborated with the Chinese Culinary Institute
BB N BUEMEAR S =8 Production of selected dim sum with two
iyl different sodium contents
e Standard dim sum
o TRZEERLL .
s L - at around 600mg sodium /100g
=2 =
- 100%,? 5\600%/_\%%% - To approximate the usual
- BT EMORINE S sodium content of dim sum in the local
o BLEREG /LN market
- R B O ER T/ 10- ' ecluced dim summ
o - sodium content 10-20% less than
20% that the standard dim sum
BEOLZVBUMERBETZN-18°Cal DL~ - 73k Kept at -18°C or below after production and
BT LM V8 &) 24 reheated using microwave oven before tasting

Fr A RE VE AT DIARE 5 AN E R BT 1E All samples were reheated and stored under the

same condition.
13
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BE *"’ﬂf (2) Production of Dim Sum (2)

Results of chemical analysis of sodium
w0 /D HYSA = EERR A s content of the dim sum samples
. HE fF% ZE\EF'/L:\KHW‘%RE%\__[E/J e Conducted by accredited laboratory
{CBR P commissioned by the CFS
iN= = (E52/1005%) oL ETIR
BE N Sodium content (mg/100g) SRR = RaR
Dim sum PR LD Reduction of sodium
. . . content in sodium-
Standard dim sum Sodium-reduced dim sum .
reduced dim sum
[ HE
Bl 576 464 Jro%
Shrimp siu mai
BUTERHES
Steamed pork ‘ o
ribs with black 632 547 13%
Jf- bean sauce
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Subjects for tasting (1)

72 subjects from the CFS’ Consumer
Liaison Group were recruited through
email with a screening questionnaire
e both genders
o different age groups
e habit of consuming dim sum at least every
three months
e smokers were excluded as smoking may
dull taste sensations

15



RS2 (2) Subjects for tasting (2)

wkt &H 51 SHLHLE (%)
Information Category Total number of subject (%)
Gzl B Male 42 (58%)
Gender 72 Female 30 (42%)
R 15-30 8 (11%)
Age 31-40 15 (21%)
41-50 23 (32%)
51 Rl B 26 (36%)
51 or above
e Rk LAY ETE (538 8 (11%)
Frequency of consuming | Every day
dim sum BFE 43 (60%)
Every week
=H 19 (26%)
Every month
F={EH 2 (3%)
Every three months
remaney o awzsco 10



IFiE G - =/l (1) Tasting — Triangle Test (1)

= FHRY —FE 4 Bl H 5 One type of commonly used difference
test

EEMEZmEEFERBNERE

determine whether detectable sensory

o TEZEERLILN differences exist between two products
. EE/EEW %IJ-:I/D\ e Standard dim sum

e Sodium-reduced dim sum

17
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Tasting — Triangle Test (2)

Subijects tasted three samples (one different and
two alike samples)

e 2 standard + 1 sodium-reduced dim sum
or
e 1 standard + 2 sodium-reduced dim sum

The samples were blinded* with three-digit
random numbers.

(*The purpose is to avoid study results being
affected by the observer bias.)

The subjects tasted the samples and identified
which sample was different from the others.

72 subjects tasted both
e shrimp siu mai

e steamed pork ribs with black bean sauce
18



FiEHE - =/ (3) Tasting — Triangle Test (3)

EAB6ETEENRETRXIE (AAB, ABA, BAA, BBA Six possible serving orders (AAB, ABA, BAA, BBA,
BAB, ABB - A (@)fCIZ#28.0 - TIB (O)CF T h2s BAB, ABB where A (@) denotes for standard dim
D) - W R R S 0E sum and B (()) denotes for sodium-reduced dim

sum) are counterbalanced across all subjects.
e 2 standard + 1 sodium-reduced dim sum
—— (AAB, ABA, BAA)

o MEMRERLL + — B AR L
—— (AAB, ABA, BAA)

o —IEITEEERL/CY + WRAERLEN RGO e 1 standard + 2 sodium-reduced dim sum
—— (BBA, BAB, ABB) —» (BBA, BAB, ABB)
% i1 % 2 standard - B 1% 1 standard
+ +
- i & 4p 1 sodium-reduced % 1 40 2 sodium-reduced
A @ (1 % standard)
(i e aduced) 000/ 000/ 000 0O® /080 / @00

J = Hygiene Department



REElIE - =/A8lE (4) Tasting — Triangle Test (4)

ZEZ mIE = EEAX Subjects tasted three samples
o —MLBERE - o Half of subjects:
. e \ 2 standard + 1 sodium-reduced dim sum
M ETRZERL /O + — 1L £ %G /O

e Other half of subjects:
1 standard + 2 sodium-reduced dim sum

)
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e - =8 (5) Tasting — Triangle Test (5)

Triangle test design for Shrimp siu mai (=& HIEN-HRER)

L= 7N HrEEEE A By HRIREE | FREEAR B AvEHRIRYSant
Sample Identification Codes in Sets with Two As Codes in Sets with Two Bs
A TRERRL 659,234 682

Standard dim sum
B. #hEGL 931 160, 932

Sodmum-reduced dim sum
i S Banit BAET T L T
Subjects Number Serving Order Codes in Order
1.7.13.19.25.31,37.43.49,55.61.67 AAB [ T ) 659, 234, 931
2.8,14.20.26,32,38.44,50,56,62.68 ABA L 1®] ) 659,931, 234
3,9,15.21,27.33.39.45.51,57,63.69 BAA o0 931, 639, 234
4.10,16,22,28.34,40,46,52,58.64.70 | BBA @ 160, 932, 682
5,11,17.23.29.35.41.47.53,59.65.71 BAB O@C 160, 682, 932
6.12,18,24.30,36.42,48.54.60,66,72 | ABB o 682, 160, 932

Triangle test design for Steamed pork ribs with black bean sauce (= HlE-H2EHER

=7 ArEEA A RVEHBIREESE | FREEA B EHBRYEHRES
Sample Identification Codes in Sets with Two As Codes in Sets with Two Bs
A FBHERRL, 679, 905 951

Standard dim sum
B E#AEEC 159 582, 709

Sodium-reduced dim sum
eIl SR BEETRXE EARRRT
Subjects Number Serving Order Codes in Order
1.7.13,19,25,31,37.43,49,55,61,67 ABB [ ] 951, 582, 709
2.8,14.20,26,32,38.44,50,56,62.68 | BBA DI®] ) 582, 709, 951
3.9.15.21.27.33.39.45.51.57.63.69 BAB o 582,951, 709

ﬁ,&%wﬁmég ;?‘3 FOMIY 4.10.16.22.28.34.40.46,.52 58,6470 | BAA OQ 159, 679, 905 21
A B D @-T [ centre forfood safety 5.11.17.23.29.35.41.4753.59.65.71 | AAB o0 679, 905, 159

6.12.18.24.30.36.42.48.54.60,66,72 | ABA L 1@l | 679, 159, 905
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FEEE - =/mElE (6)
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Tasting — Triangle Test (6)

All subjects tasted the same batches of samples in
rooms in the Government Office between March
and April 2024.

Samples of the roughly the same size (enough for
two bites) were served.

The subjects were instructed to cleanse their
palates with distilled water before and after each
trial to prevent carryover taste.

The subjects tasted the samples in the serving

orders and were instructed to identify the odd
sample.

23



AE R ARE Results interpretation

ﬁ%ﬁiﬁﬁéﬁ ’ 2 anE 2o

=2y Triangle Test
. 2EZ2BEE . BROEEZ - With a total number of 72 subjects,
/MBI TE R BB 2 T g minimum numbers of correct
- response showing that a significant
E EMZ&H}E EEERER difference in taste exists between
= two samples at a confidence level
(RI5% TS HE 7K of 95% -
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SR (1)

Result (1)

2810
Dim sum item

= AR Triangle test

S£BEHH
Total no. of
subject

sk Al H A B R AN Y
ZHERHE
No. of subject identified
the odd sample

RV EFZ/VEEREENSHE
7 RMMmERAREAEENER
(1R95% 15 %8 7K 3F)
Minimum numbers of correct
response showing that a
significant difference in taste
exists between two samples at a
confidence level of 95%

IR EE

Shrimp siu mai

72

15

32

BT EEE
Steamed pork
ribs with black
bean sauce

72

13

32

e T o

Food and Environmental
Hygiene Department
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Results (2)

For both shrimp siu mai (1 23 fE
and steamed pork ribs with black
bean sauce (BUTZEIHES)

o Since fewer than 32 subjects
identified the odd sample

o the resultindicated that no
significant difference in taste
between the standard and the
sodium-reduced dim sum

26
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5 4o Study conclusion

> A 10-20% reduction of the sodium content in dim sum concerned would not result in
perceptible sensory difference

This reflects the acceptability of consumers to such range of
sodium reduction

This reflects the feasibility of the trade to reduce the sodium
content in dim sum

> B ARRONIMZERM10-20% - FEEKRE LEEAEZENSE
[2ig LRSI EEHE B IER
[ ERL ORI S EHERMS BT
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Advice to Trade

Reduce the sodium content of food through
product reformulation by making reference to
the CFS’ "Trade Guidelines for Reducing
Sodium in Foods" (e.g. choose ingredients
with lower sodium content, use natural
ingredients for flavouring and marinating).

Serve sauces in separate containers to allow

consumers to add sauces based on their
preference.

28



b ERE:S Advice to Public

Sk aYEERI B | - Request the food to be served
E —EagYkaEAmEER o separately from sauces, and taste

before dipping in sauces

RIFIEHENZTIENEIRE - &FH

= = Maintain a balanced diet with variety
& 8 3 fE
RO BRIRMEIRY - 1212EE and accustom to milder taste by

A2 UK
BB RHY IR gradual cutback on salty food.

29
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