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Caution: Do not swallow whole. Elderly and children must

consume under supervision.
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Caution: Do not swallow whole. Elderly and children must

consume under supervision.
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Caution: Do not swallow whole. Elderly and children must
consume under supervision.
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Caution: Do not swallow whole. Elderly and children must
consume under supervision.
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https://www.healthbureau.gov.hk/pho/files/child_4-5_Basic_handling_of_choking.pdf
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https://cfs.fehd.hksarg/tc_chi/school/EatSafeAtSchool_poster_choking_hazard_c.pdf
https://cfs.fehd.hksarg/tc_chi/school/EatSafeAtSchool_poster_choking_hazard_c.pdf
https://cfs.fehd.hksarg/tc_chi/multimedia/multimedia_pub/files/Choking_CHI_v04.pdf
https://cfs.fehd.hksarg/tc_chi/multimedia/multimedia_pub/files/Choking_CHI_v04.pdf
https://cfs.fehd.hksarg/tc_chi/multimedia/multimedia_pub/files/Choking_CHI_v04.pdf
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https://cfs.fehd.hksarg/tc_chi/school/guide_for_ensuring_food_safety_c.pdf
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fsf/whatsnew_fsf_jelly.html
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Choking Risks Associated with Konjac Jelly:
What You Need to Know
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Reported by Ms. Shuk-man CHOW, Scientific Officer,
Risk Assessment Section, Centre for Food Safsty

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

Choking Risks of Mini-cup Konjac Jellies

Konjae, also known as conjac, konnyaku, yam flour,
glucomannan, or by its [MS number' 425 (E425), is a
commen ingredient in jelly confectionery. The Codex
Alimentarivs Commission considers kenjac flour o 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 d d for easy ¢ ption, allowing
consumers fo either suck the jelly cut in one bite or squeeze
the cup to project it into the mouth. Mini-cups that are 45
mm or less in height or width allow the kenjac jelly to be
eaten whole or sucked from the containers. With its smooth,
slippery surfaces, konjac jelly can slide o 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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https://www.youtube.com/watch?v=PXgUhbF30ZE
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https://whatsapp.com/channel/0029VaMrUsUIXnlz5oAkZG1T
http://www.youtube.com/@CentreforFoodSafety
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