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Health effects of sodium

> INEHET AREKEELER .
MR . functions.

fed

¢ » Sodium is essential for body

» WEIEZNOIsEe s | > Excessive sodium intake may
= B E S - increase the risk of developing
high blood pressure.

» BBEARFEZA - 5|

M0NEE - DEAS=EES > Untreated high blood pressure ¢
FENE o lead to heart attack, stroke,

kidney failure, etc.
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ﬁlt-i Ell\ﬁ
World Health Organization (WHO)

> <R AFIEZEIRIR A SISE > » <Guideline: Sodium intake for adults a
AR en & 4B Y = o Daily intake of sodium of an average
o /|\§§§%%OA E(Eﬁéﬂﬂ,ﬂﬁﬁﬁl\ should be less than 2,000 mg (5 g of
o NI ET o v slightly less than 1 level teaspoon of s

IR—FRELEEE
=) » <Global action plan for prevention and con

b <_B—— B EFFIKN noncommunicable Diseases 2013-2020>
yAu \ =}
FEIFERBITEIRT > o Atarget of a 30% relative reduction in me
o B3 T E T HHENIENS population intake of salt/sodium intake by
HZEMEER)30% 2025
- <HORTUSBEBRILERS Setbursand o econmended inervento
1 =1 /\/-"— /=11 H T&% p . .
_EBE =18 aht” AKRE noncommunicable diseases>
JRTENE > o Reduce salt intake through the reformu
o FHEEMEE AR EZSESE food products to contain less salt an
TEmMZEEHE - &/ EE setting of target levels for the amo
AE (x5 &5 Best-Buy) 3 foods (Best-Buy)
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HREFEHGHIREMEC A KHFTES S HIRAVE
Recommendations from the WHO on product
reformulation and setting salt reduction target (1)

> 23 "TEESE IR »  “Maximum level” approach

(B
r={1]2
SEH
_
—

s A ceiling level is set betwee
B = = N
* RY)T 0977 7h & S 50EAL 50th and 75th percentiles of t

S75EE7 \HEQZFE% HEIE salt content distribution.
» ®]1 'EESFIE ~ “Average level” approach
o REBEYITHIINESZSE  RTER o Set a lower average salt level by
HIEWFHE S = KE making reference to the mean sal
LY TREEER content.

i » “Percentage reduction” approac
o RERBEHSRBIWNED ZT)

e Set certain salt reduction
percentage (e.g. 10%)

G’ © RRReEID

Hyghow Dugarsasal



HREFEHGHIREMEC A KHFTES S HIRAVE
Recommendations from the WHO on product
reformulation and setting salt reduction target (2)

(B
k

% (2

> EAT—8aY$ERIET17I54E .~ Both an average and maximum
S 20 FRRAIESE - L target per food category should

= be set to encourage product
FEHESNEEmic reformulation.
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Local situation

» <__E—P1% ’&_JJ:LEF_/\ ] » <Report of Population Health Survey 201
ﬁ@:t nﬂéﬁﬁ S=> o Persons aged 15-84 had a daily salt in
o 15-84pF A ith A 1955 B HRENS.8 8.8 per day (-3,520 mg sodium)
=88 (43,5205 ) o The vast majority (86.3%) of them had
o ElNEHBHtEEEEHERENZE dietary salt intake above the WHO
HFIAEEE$15E86.3% - recommended daily limit.
> f_F% ﬂ%gﬁ?é%iﬂ%%ﬁ Fh1E » <Towards 2025: Strategy and Action Plan to
ﬁﬂiﬁz&f@}] =T 21> Prevent and Control Noncommunicable Diseases
o BEZM : BOERAS 'n Hong Kong>
o E =T HES A ANEER o Target 4: Reduce salt intake
2/ iR A SEEEDRZD30% o A 30% relative reduction in mean population
o WENMAEEERUNB SRS daily intake of salt/sodium by 2025
Dl):@;@ﬁ:?:@iiﬂ%1 BY)EE e Encourage supplier-initiated food
PEYNEZ = reformulation to reduce the salt conte

food during cooking and in the

, manufacturing process
@i#
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BABAMNEERIES

Contribution to dietary sodium intake of local

TR
(R Sumei i o.g.BBQ. pork, s

sauce chicken, roasted goose}

R R ER (5
PN SREN - 5%
V)

@l Condiments &
Sauces {e.g. table

salt, soya sauce,
oysler sauce)

K& - 988 ~ AXL (2038

B SREE A%
Ham, Sausage, Meatball (e sLboll)

luncheon meol salami, fi
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7K 3 Y L B 1T &)
Local actions on salt reduction
» HF+HEREEFEEFTEHERE » The Government attaches importancet

QBB AN IR NS M T /F - 6 the work of reducing salt and sugar
RSy OEIEEEE | & intake by the local population, and

7 = A S 3 e S works closely with the Committee on
J”é%;ﬂE ﬁ]:f'ljjtﬂ S BIRATR Reduction of Salt and Sugar in Food to
ESR BRI

formulate salt and sugar reduction
measures suitable for Hong Kong.

y ZEETANBE RS EERE » The Committee considered product

B HR S D B Y RS (88 ) reformulation should gradually reduce
&=, the amount of sodium (salt) in food.
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<FIEEMP NS SERIEFIES>

<Trade Guidelines for Reducing Sodium in Foo

» THESS » Workshop
w K
w <BFEBYPNZENERIE5>
w A A RAC T B iz /K EE

A=
(==

= Soup

m <Trade Guidelines for Reducin
Sodium in Foods>

m How to reduce the salt content in
soup through product reformulation

WA R b gl & Y
E X gkl

Trade Guidelines for

Reducing Sodium in Foods
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AMERRMINE SR

Local Study on Sodium Content in Food

» BEYZEo\EHEEZE TSI » Joint CFS and Consumer Council St
w AMEEEIRYER « 2AEHH & = Sodium, Total Fat and Trans Fat

. . Bread (2018)
RIVEZE (2018) , .
= Sodium and Energy Contents of Asi

o IOMEK SN S in-soup Dishes ( 2018 )
KEE=18 (2018) = Nutrient Content of Hong Kong Style
o UGB ENEESE (2017) (2017)

= Sodium Content in Local "Meal-on-One-

w RHEREARNFAERAVEAZ & (2017 )
n Z/KHMWZ=E (2016 )
W FE AR

> BFER B e Salt content varied quite widely within
o BERIEEENEYNEZEEENXN  RIRF types which reflects the possibility

HNAETEEEREAHEN = reduce the salt content in these f

o FPERERTEAEETH/IDERNESE o Certain trade members are willi
contents in food

= Sodium Content in Soups ( 2016 )
» Study Result

AR
&
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RIS

Technical Meeting with Trade

> FEARMNEE » Technical Meeting with Trade
n BB ASKEERD = Bread and Soup Manufacture
n B REmbcA K] BREE N E1E = Discussion on product
reformulation and setting

voluntary sodium reduction
targets
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Salt Reduction Together - Breac

Bk s A%
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ST EREREMEIE - Ha (1)

Setting voluntary sodium reduction targets - Bread (1)

> #E » Scope

m FASEEIRBAHERELE = Prepackaged white bread an
ok e 1 e wholemeal bread (with nutrit
MNEEEEH)

o » “Average sodium target”
» TIAEETFIIE
m One-year target

>

" —HFHER - Reduction of existing
- BRIRYF191E R ZM10% average by 10%
== PR » “Maximum sodium target”
= —FHER = One-year target
- =2 hEE ERIEE901E B 2 - set at 90th percentiles of
> SEEE the sodium content distrib
BLZPOEEZERH SR » Baseline

= Joint CFS and CC stud ,5“9 L XL
fty RN N 10 Centre for Food Safety
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ST EBERMEE - M8 (2)
Setting voluntary sodium reduction targets - Br

———_ 5 RERSH E 1 — S5 100523 & B (3E57)
ﬁ@,@’ﬁ Voluntary sodium reduction targets - mg sodium /100g
Prepackaged St (—E B ) FIR (—E B
bread type Average Maximum
i (One-year target) (One-year target)
BHE
White bread

380 490

k=

Wholemeal bread
/ 380 470
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I BERREINER - 28 (3)
Setting voluntary sodium reduction targets - Bre

» Scheme for sodium reduction es

~ RALBIRET S EFR S MRS for the trade to join as recogniti

> ETTHERAEDIEE=ZERHIN T E  ~ Market survey will be conducted to
H7EE monitor the progress of sodium redu

from the trade

» SR AEIA ~ Designated webpage
o BREREENHEZ o Finalised targets
o NHEBUBINEZENEmERDUE o Products reaching the targets wil
=5 announced as recognition
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Way Forward

. Hfal » Bread
w HIETEMA S RESE(TE » Set voluntary sodium reductio
LA I EA G B e fE A T JE T targets for other white bread a
S Bl B BERE I B A wholemeal bread (prepackaged

exempted from nutrition labellin
and non-prepackaged)
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