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Reduction of salt and sugar content in food -
Results of local studies and target for reduction
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Health effects of sodium (salt)

o PRI A BEpcet TE ¢ Sodium is essential for
EAEVEAN AR T o body functions, but
(HFEHY 8 2% 1] E ser e excessive intake of

=S x _ sodium may increase
JIE L R the risk of developing

SIS A KFE2)G » hypertension.
;g FULHEAFIHE . untreated high blood

TSR o pressure can lead to
chronic diseases such
as heart attack and
stroke.
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Health effects of sugar

> S (R4 - Sugar contains only energy
FREEH) o (each gram of sugar can
S I S M TR S provide 4 kcal of energy).
= oy AR el = IR * Consuming too much sugar
@EHQZL@-%EB% I jJD@ can lead to excessive
EE%D/U\LHEH#EE@@BEE ° energy intﬁke.alrgd ]!n turn
>g§%%ﬁyﬁ%9/\j*}§ = Increase the risk ot
. 5 ht and obesity.
% [:KI:EEE* . overweig |
PG s e esmption o
1S MEBRIE (A ST R lead to dental decay.
/Lo BT AR PR P9 Y g

Obesity increases the risk
for a number of chronic
diseases, such as
hypertension, heart
diseases and diabetes
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WHO’s sodium intake recommendation

o —REECAE NS HAYE * The daily intake of

U EE/D22,000% sodium of an average
e (STEEE > HIES/ DA adult should be less than
7%§Et€'\§ﬁ) 2,000 mg of sodium (5 g
2 2 51002 5 A B of salt, slightly less than 1
El/ﬁﬂﬁﬁﬂi ] R A level teaspoon of salt)
18 30% * Recommends to reduce

the dietary intake of salt
by a relative 30% as a
target by 2025
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WHO'’s sugar intake recommendation

Illll

o FEEkEYS P B * Free sugars are monosaccharides
BFEMAL & E 1 YR and disaccharides added to
A BE TR > DRy K foods and beverages by the
N manufacturer, cook or consumer,
J;Ef %i[/%%/}f: AR and sugars naturally present in
- honey, syrups, fruit juices and
: )ﬁk*ﬂ%iﬁﬁ QEEFHH)\ fruit juice concentrates
=HY10% LA \(ﬁ?ﬁ * <10% of total energy intake in
c W RS HEE Ezgaﬁ both adults and children (strong
AE=HIS%LL T n] #5Ak %H recommendation)
AN R B (R A 1 > further reduction to <5% of total
=) energy intake would provide

additional health benefits
(conditional recommendation)
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WHO'’s sugar intake recommendation

s DIEHCEER A * For a total energy

2000 T REEEAIA intake of 2000 kcal/day:
Lyl < 50g free sugar (strong
)E%%Ef%fﬁﬁ/\i//[\ﬁé%o recommendation)
e (TRSIER) < 25g free sugar
R A 2/ D25 (conditional
o (R MR ER) recommendation)
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L.ocal situation — Salt

o fRIBEAR M — B ARE ST - Based on two studies

AN TRAERTZE - (hET A conducted by a local
YN MESARIE L LA university, it was estimated
=4 1058 o H R that the average daily
1E£20254F » A [13Et5kE intake of salt was about
R EFERTE 10g in the adult population.
BB RS Target:
g5/ Average daily intake of

salt to 7g by 2025

An ultimate aim of 5g or
below in the long term
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Local situation — Sugar

- FRIE A2 S * Based on data

B EE (L3 collected from the

AR A A 4R dietary studies

A E B EH conducted by CFS, it

53757 o is estimated that the
mean intake of total
sugar among the
local adultsis 53 g
per day.
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Sources of dietary salt and sugar

’ @ Salt @ R SR - BB
= somce i, woied gooed Y

EHERE (A
g AN - BY
_T
Bl Condiments &
Sauces [e.g. lable
. salt e,

B B9BE - AL (PN
B SEER 0%
om, Sovsage. Mool K3

* ¥ Sugar
° fHET4Y 3 2 % HYASHE AT A AYRERR A SR B A 2 EE ek
BIFER/K ~ SRIEEORE Sagn Bt/ B T e
* Estimated that ~32% of sugar consumed by the general public
comes from non-alcoholic beverages, including soft drinks, tea

f beverages, and vegetable and fruit juice/beverages
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Efforts of CFS on Reducing Dietary
Intakes of Salt and Sugars

- LLBEET T — & * CFS has previously:

SN TAE - RiFh Implemented
T2 = LR the Nutrition Labelling
& ; Scheme;
BB EY R Issued trade guidelines
KERIAS I = =0y 2E 5 for sodium, sugars and
a5 fat reduction in foods;
EITEYhS S EEE Conducted risk
A BB S AL B 5E o assessment studies

related to nutrients in

f food. r
16 Bl EBER B
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Previous studies by CFS

c e E * Sodium content
2/ KI5 Sodium content in soups
AR FHEN B SN = Sodium content in local
= “Meal-on-one-plate”

= » Sugar content
s ax e B A = CER B Sugar content in popular
HIE = = Chinese-style beverages
A KA ES consumed with meals

Sugar content in local
sweet soups

 UEE RSN EE B AT 03 o mmi
g RN Listed above were all joint Consumer Council studies G“@ centre for Food Safety
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Studies on sodium content
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Sodium Content in Soups
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Sodium levels of soup samples

e ARE H No. of samples
7K f ¥ ¥ B
1z AR RIRSEEA | (KSR 5 SEALEZN
Types of soup Very Low Sodium, Low Sodium ,E\:ﬁlﬂfy%zli High Sodium
Samples Samples Other Samples samples
(<40mg/100g) | (<120mg/100g) (>600mg/100g)

#3555 Kudzu root soup 1 2 7 0
AENETZES: Chicken with conch soup 0 1 9 0
HALZEEFEIN 5 0 1 9 0
Pork soup with green radish and carrot
7EES; Onion soup 0 2 8 0
N5 Ginseng chicken soup 0 1 9 0
%355 Hot and sour soup 0 0 9 1
¥ T55 Tom Yum Goong soup 0 0 8 2
H A% 7KFESE* Other types of soup™ 0 0 60 0

FLHES Overall 1 7 119 3

and Miso soup Centre for Food Safety

f YL BEESE  TOIIEAZE > TEREEGES 0 RS WEA > MIELS G ——— \
*Include : Seafood thick soup, Xihu beef thick soup, Cream of mushroom soup, Borsch, Bak kut teh, G 9 B % ST EP 1N
ARk “
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e E./@i\gj = IQEEJ fESE @/EiﬁfF Eﬁlj* F . Zi L‘}%Eﬁﬁ HEANIZ AS%H  HEL 5 5 LFETH
#E5 FHINS Sea- e vl Onion 7l Borsch e ; -
Kudzu ; . . = Bak kut Miso 5
Chicken  Pork with food Xihu Hot soup Cream of .
root ) . Ginseng teh soup Tom
with green thick beef and mushroom .
soup ) } chicken Yum
conch radish and soup thick sour soup
soup Goong
soup carrot soup soup soup
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Sodium contribution of soups to recommended daily intake

127K A
Types of soups

A R AR

Mean sodium contribution to recommended daily intake

(2,000mg/day)

DTS5
Based on an average consumption
(1 bowl of soup)*

(18E) &HE*

Degmes e (2.5%1) st&E*
Based on a higher consumption
(2.5 bowls of soup)*

¥ &% Kudzu root soup 17% 42%

Ziiﬁgéggéﬁgken with conch soup 26% 532, 65% e
e 26% 66%

Pork with green radish and carrot soup

JEFE2 Seafood thick soup 35% 87%

P84 AIZZ Xihu beef thick soup 37% 39% 93% 98%

I ¥4 Hot and sour soup 46% 114%

FEEUE Onion soup 33% 82%

SBEEESES; Cream of mushroom soup 39% 40% 98% 100%

SR %5 Borsch 48% 119%

NZ:#E5 Ginseng chicken soup 20% 51%

A5 4% Bak kut teh 34% 85%

;@%;\% Miso soup 43% R 108% —

X f&T)7% Tom Yum Goong 63% 159%

Y ELET Total

36%

90%

]é/ * 157K & Ry % 240 5T > 1] 2.5 B57K 15 & 4 600 g -
B

Food and Environmenta)
Hygicne Department

'“f * One bowl of soup contains ~240g, while 2.5 bowls of soup contain ~600 g.
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Sodium Content in Meal-on-one-plate
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Sodium content for non-prepackaged MOOP samples

) 10057505 &
B SR 2l B PR EZNJE VP E[EE ] (=)
MOOP types No. of samples Mean sodium content [range]
ZEE (mg/100 g)
Mo 552 HE A W[ N YSES = =
Fried noodles with preserved vegetable : ;EE[EE?KE[EE’}:/I\}Z@
T4l Braised E-Fu noodles 10 410 [250-500]
A 2K Spaghetti Bolognese 10 350 [210-430]
iiZJ@ﬁl:F&J/T%J
Fried rice noodles with sliced beef 10 A | i)
WE%E7/ 6l Baked pork chop with rice 10 340 [240-460]
TEZNPER Fried rice in Fujian-style 10 310 [180-420]
IATIVEE £ R
Steamed rice with curry beef brisket 10 2D |[EEl)
Y JEigl Steamed rice with barbecued pork 10 260 [170-320]
H = 0F EZ A T
Steamed rice with chicken in scrambled egg sauce 10 Za Dttt
\ N Y A== S

Steamed rice with bean curd sheet and roc *E;;E%Eﬁﬁkﬂ%@i
FLHS Overall 100 320 [110-600]

Hygicne Department
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Sodium content for non-prepackaged MOOP samples

) 1005741
B SR 2l B PR EZNJE PHEE FE] (=)
MOOP types No. of samples Mean sodium content [range]
(mg/100 g)
P =gl ]
Fried noodles with preserved vegetable and spare rib 10 U0 |[EEHEn
T4l Braised E-Fu noodles 10 410 [250-500]
NEEE KT Spaghetti Bolognese 10 350 [210-430]
iiZJ@ﬁFW/T%J
Fried rice noodles with sliced beef 10 S0 [
WE%E7/ 6l Baked pork chop with rice 10 340 [240-460]
TEZNPER Fried rice in Fujian-style 10 310 [180-420]
IATIVEE PR B N "
Steamed rice with curry beef brisket = B Eiﬁggéi—ﬁﬁéqu
Y Bl Steamed rice with barbecued pork 10 *ﬁfﬁiﬁ%ﬁﬁﬂ’]ﬁa‘jﬁ?
T YJEY

H =08 ERERR T 10 BEBEFORE o -
Steamed rice with chicken in scrambled egg sauce =
BT RIERL 10 230 [110-310]

Steamed rice with bean curd sheet and roasted pork
FLHS Overall 100 320 [110-600]

Hygicne Department



JETR B AR AR A = = (o5 TR s H AR
Sodium contribution of non-prepackaged MOOP to
WHO'’s recommended limit of daily intake

Vg B(E I EE | RS BRI ErER
s AR R [FE] | BHEIIREERAZEHE

E%ﬁﬁ%%@@ﬁ*iiﬁ Mean sodium contribution | Number of sample reached

MOOP types to WHO'’s recommended | WHE  recommended limit
limit of daily intake in one |of - sodium intake in one
portion [r ~e] portion

SRR

Fried noodles with preserved vegetable and spare rib

{EEIPER Fried rice in Fujian-style ‘ z&ﬁﬂ%ﬁ%ﬁz{iﬂ@

T-IEE (40 Braised E-Fu noodles lﬁﬁﬁl %Eﬁ
INITE -8l Steamed rice with curry beef brisket s i‘?:/_.

Va5t 1 \8 Baked pork chop with rice P —H S, El ?EHHY
HZ DA TAITEIFS Fried rice noodles with sliced beef BEEE@E%Z_‘
A= E Ky Spaghetti Bolognese - A '
K gl © 5 [34 ] 5
Steamed rice with bean curd sheet and roasted pork

YR Steamed rice with barbecued pork 63% [37- %] 0

~SE TR

Eféi?fﬁﬁf}%ﬁiﬁken in scrambled egg sauce 63% [44-1.8%] 0
28 Overall 100% [34-250%)] 45 fé&‘
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Studies on sugar content
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Sugar Content in Popular Chinese-style
Beverages Consumed with Meals




JE TS SRR T AR & B K
Level of sugar for non-prepackaged samples

TEAREH no. of samples
1 e RAEREEA | BEAHEEE e e

Samples Samples with total

T
Beverage types

ZEE SR AX 5 Luo han guo drink
5.4% Soy milk

EORER S Coix seed drink
{5 Almond drink
/IEEER 5 Sugar cane drink

—

FE:
MA
o
ET
oH
i
()
Q
-
Q.
=
-}
S

FHESE%E Watercress honey
&5 Sour plum drink

LLI##&EX : Hawthorn drink

FEAS /T2 Kumquat/citron honey

FLEE Overall

4y
S Sa_mples considered as sugar Sa.mples
Total considered as " ) considered as
“sugar-free” e >>.0and “high in sugar”
& (> 0.5 and <7.5g/100 mL & &

of (£0.5g/100 mL)

<5.0g/100 mL)

(>7.5g/100 mL)

> g law 3Rl 0

31 Beverages with lower level of sugar 0

0 3 1 1

5 0 2 1 1

c s Beverages with medium level of sugar ;

5 ) 0 1 3 1

10 0 0 5 5

10 ( 5

it shall

5 ( Beverages with higher level of sugar &
10 0 0 1 9 L
101 6 20 46 29 ;
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Sugar intake from some non-prepackaged drinks

A /2
Kumquat/ 10
citron honey
UEpE e A
Watercress honey
etz

Sour plum drink

LA ERG

Hawthorn drink

30% - 74%

10 26% - 58%

10 26% - 80%

32% - 95%

Centre for Food Safety
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Sugar Content in Local Sweet Soups
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Sugar content in local sweet soups

BEAREH no. of samples

BTN 9 - 7 =N gy s
RN Ly Samples considered as s **?K*Ef‘h% al
Sweet soup types W “low sugar” amples with tota
Total OB sugar
<5.08/100 g) >5.0g /100 g

= ==
i H & | 10 0 10
Mango sago dessert with pomelo
ZEZME7K Sweet potato sweet soup 10 0 10
%% 5.7 Mung bean sweet soup 10 0 10
i Sesame sweet soup 10 0 10
IEE Mixed bean sweet soup 10 0 10
& HkEE Walnut sweet soup 10 0 10
41 7.’V Red bean sweet soup 10 0 10
A1 75K B i, , :
Sago sweet soup with coconut milk
ETRER K i, ; ;
Bean curd sheet sweet soup with egg
T JEAE Soybean curd dessert 6* 2 4

FLHES Overall 96 7 89

I‘i‘?/ﬁﬁfﬁ REFE THEERIIRE | BEA “No added sugar” samples were excluded
Hygicne Department

! /E,\

5’ P Centre for Food Safety



FETRI R AR/ KHYNE & e

Sugar content of non-prepackaged sweet soups
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BEUB  A¥Bk ®2¥ TR he EHE kEY WATER RARR AT

Mangosago  Sweet  Mung bean Sesame Mixed Walnut Red Sago sweet K Soybean
dessert with  potato  sweet soup  sweet pean sweet SWeet soup bean soup with  Bean curd curd
A ) A
pomelo sweet soup soup sweet coconut  sheet sweet dessert | = % g2 EP B
P soup soup milk soup with 3’ 'E) Centre for food Safety
Food and Environmental eg g
Hygicne Department
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Sugar intake from some non-prepackaged sweet soups

BRCH 85
Mango sago dessert with 10 27 - 66 54% - 132%
pomelo

SIvNY

Mung bean sweet soup
W7k

Sago sweet soup with 10 11-48 22% -96%
coconut milk

I E

Mixed bean sweet soup

10 19 -48 38% - 96%

10 17 -43 34% - 86%

Centre for Food Safety
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Local actions on salt and sugar reduction
Wy Sy il

* To promote healthy diets with

=

B U 2014 FEF4T YT less salt and sugar, the
AR @%EF‘%?FDT}%B@E%( Government set up the IAP on
mEaew | (FiEFEEEE Reduction of Salt and Sugar in
'%QCF@EPE[’J SN AR [ [ 25 2 22 Food (formerly know as IAP on
e > R FEANR AT Reduction of Dietary Sodium
A SaE F ALY N AL A and Sugar) in early 2014, and
YNEF BT g o appointed five renowned public
o« BURFA20154E /G 1T T [N & health experts from the
rhEERIFEZE S | o Mainland and overseas as
 aETEGNEE MEE e .
L B (s & R EE R DY * The Government established the
KKl 5 Bl PR o (] [ “Committee on Reduction of Salt
BV pER S T o and Sugar in Food” in 2015.

* With reference to their advice
and international experience in
reducing dietary salt and sugar,
liaise with the trade on reducing

salt and sugar in food. 3 9 auzshi
’ i@ Centre for Food Safety
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Setting salt/sugar reduction target

o HEEY TR EER * The “International

Jr}?f KRR Advisory Panel (IAP) on
N S ERE Y E‘ Reduction of Salt and
Bmfc TAF 3 Sugar in Food”

HEET AL E%’\m considers that priority
AR A should be accorded to
KM o product reformulation,

and target level for
reformulation needs to
be set.

GG BURZ2H D
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Setting salt/sugar reduction target

A {TAY A 3 possible options

f‘-‘*]jz "¢heE FIR 1. “Maximum level”
She B EiESssoE — approach

FIZE 75{.@ A8 FEEY A ceiling level is set
%ZTE between the 50t and 75t

percentiles of the sodium

o -t distribution
2. = r G content
: j“rﬂ‘ HERFIR 2. “Average/mean level”
approach

3.5]1L " RSNE 0

3. “Percentage reduction
target” approach

| GG BURZ2H D
mwmmw ’ ‘9 Centre for Food Safety
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Setting salt/sugar reduction target

- I EE il » Product reformulation
T HER AR > D) is a gradual process.
AR DB Y The salt/sugar content
B S > SEONER in food must be

AR A8 8 77 TR 3 reduced step by step,
EkiE - DIHEIEVIE so that consumers can
B THYRCES /i H A adapt a milder taste
HFfE = - gradually and hence a

practical salt/sugar
reduction target and
timeline can be
established.
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Thank you!




