Regulation of Jelly Confectionery
Containing Konjac
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Konjac as ingredient A SS{/EAEYECE

® Jelly confectionery products in the market may @ 77 |1k B3 25 W 0] 6L 5045 34 38 B 40
contain the ingredient konjac

® Konjac ® o
» is assigned the identification number “425” under > ISR B ER S A% R T, w3 AR A
the International Numbering System for Food “425”
Additives = B
. > OB B e H #R
» also known as conjac, konnyaku, yam flour or
glucomannan o UEMEEGRAWER MLENE
® Codex considers konjac a safe food additive YnEs |
> usually used as a thickener, emulsifier, stabilizer, > BB R AR, R A
etc.

h oe B HH FER ER. Vel iy s 4 N
® Compared with gelatin, konjac jelly has a much ® SRR FB EH,%{%@Z%\\\DE‘HZ§5{§
firmer texture, is less likely to dissolve, and & - BRI & R PRI TR
retains its shape even when it is sucked
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Product design FE rmaXaT

® Konjac-containing jelly confectionery products @ 3555 575 & LA & FE A NFITEAR, BLdER

come in various sizes and shapes, including S AE TR

cups, pouches, and strips . .
® RRURFR & B LA A S A BE 1) BR T IR AR AR X

® Mini-cup jellies are encased in semi-rigid, RIR B L
dome-shaped mini-cups or mini-capsules

o MU
® Consumed by > T B R Mt {1 SRR M o — TR Y
» Sucking the entire jelly out of the cup in a single > R SR ARAR B AR SR, B e A ]

bite or

» Applying pressure to the mini-cup or mini-
capsule to squeeze the confectionery into the
mouth
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Choking risk of mini-  RRARAF 5 3 55 R
cup konjac jelly o) R IS,

® Texture
» Smooth and slippery

® Way of consumption

» Suck out of mini-sized cup in one
piece
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® Konjac jelly slides along the tongue
towards the back of the mouth

» Difficult to control its direction,
position, and time needed to
coordinate swallowing action

» Easily bypass the teeth

» Children and the elderly may have
a higher risk of choking
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Other konjacjellies HAh35esEE % B

® Non-mini-cup konjac jellies e.g. those O EIE:Q‘E&“%%%%%@, IR
in pouches and sachets > EEASZ O

» Usually consume in multiple bites S SEIEALEE N i B

» By squeezing the contents out through a o e
small opening or > R IEY, BEERNESTRE

» By pushing the contents out without the
need to suck from the container

® Larger-sized or non-prepackaged ® BRRTEEERui SR 59 R IR

konjac jellies > 18 Sk & H

> Typically consumed with a spoon > fEER R E

» Without the need to suck from the > VR T s L
container R

» Reduce the choking risk
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Risk assessment Eklgﬁ"fﬂzﬁ

® Konjac is a safe food additive TS A B R 2 e S I

® Improper consumption of mini-cup e 4k 5
konjac jellies can increase the © BRI AROME 55 59 R RS B 11 B

choking risk, especially to children, AT B 2 ek at T%Hﬁ%\ﬁﬁ
due to their unique product design VER] Re et il g fa, JrH
and firm texture BREN=

° . ‘
!:atal mudents. rg_lated to ’Fhe_ ® {H A H A B A A
ingestion of mini-cup konjac e N e e s N
containing jelly confectionery 314 5 Fi3 0 R TR AR A 28 SR i 1717 5%
products have been reported from ™Ay FHAY
time to time in different parts of the
world

B >
ﬁ Food and Environmental @’ ‘9 E‘li@ fl?F[%l ;I;fe:ﬁ-l;

Hygiene Department




Regulatory proposal

Nt

® Factors taken into account

» Potential choking risks associated with the
consumption of mini-cup konjac-containing
jelly confectionery products;

» Regulatory practices of major jurisdictions
concerning such products; and

> Risk assessment results

® Amend the Food and Drugs (Composition
and Labelling) Regulations (Cap. 132W)

» Strengthen regulation of prepacakged konjac-
containing jelly confectionery
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Consultation AR R

» Expert Committee on Food Safety > BYIw 2B xTaw

» LegCo Panel on Food Safety and > LIRS B MR R AR S
Environmental Hygiene ZE

> Advisory Council on Food and > BY) RS A
Environmental Hygiene > BWsE L

» Food trade > N

» Public
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Food and Drugs (Composition
and Labelling) (Amendment)
Regulation 2025

(2025 W) N EEY)
(&ﬁHA&@ﬁ>

(BaT) B

® Gazetted on 18 July 2025

® Passed by the Legislative Council
through the negative vetting
procedure on 20 August 2025

® Will take effect on 1 April 2026

» stipulates the composition and
labelling requirements for
prepackaged jelly confectionery
containing konjac
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Amendment (1) -
Composition requirement ~ f&&] (1) — BATER

® Jelly confectionery that is prepackaged food @ & JEJCAIESEYIHIE I, W2 LLE

and that is packed in a mini-cup-shaped

container must not contain konjac if the Ejﬁiﬁ&fﬁﬁﬁlﬁ%}[{%ﬁﬂfwﬁﬂj{
75 B 5 1 AT
height or width of the container does not HaEn, RS E LY

exceed 45mm > T FE BT BE AN I AS 2K 1 IR AR 2 5 55 R
) Ak A=
»  Mini-cup konjac-containing jelly confectionery with a PR AR IEAEA M TS B
height or width not exceeding 45mm will be
prohibited for sale in the local market

~ Width
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Measurement on the
height of mini-cup R ERER A

® Height: the maximum internal o SE EMIKEM HZ [E )i
vertical distance from the base to KN E8 3 B

the opening

=
Height
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Measurement on the
width of mini-cup RRVRA 8 B B G v

® Width: the inner diameter or the ® FEHE M IORNEALB S NN

maximum inner width of the ;&BF{%E
opening
NER B KN
Inner diameter Maximum inner width
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Non-mini-cup
konjac jelly FERRAR R I 55 R T

® Composition requirement and the related @ R 43 B3R A7 #HRE 25 1 s E R E A

sale prohibition do not apply to non-mini- o A A S T L 2\ Yl o b S
cup konjac-containing jelly confectionery ﬁiﬁ‘ & 0 55 oy B AR IR PR 2
{
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® Should comply with the specific labelling CARFE CIBETHY B R2ETBH I

requirements stipulated in Schedule 2 of e g Ao L] 2
the Amendment Regulation R AR BN E
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Amendment (2) --
Labelling requirement 1857 (2) - EEHEXR

® The outermost layer of packaging for sale of @ /8 FELL A AEEWIN . S 44 811

jelly confectionery that is prepackaged food N Al o S e 2
and that contains konjac must be clearly R, Hl B A med T RIS A

it N ==
and legibly marked with the words -- A ] AT I R ek

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

(b) /5 —O&FR > RENAERAEEE TR -
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Amendment (2) --
Labelling requirement

B&l (2) - BMEEXR

® The words must be marked in a

o FIRTFHAREUIAEA WA EIER

(a) & FJRAR, db—

(i) PhRGTHIERER BT
AR B

(ii) it P ENfEIR Bk BT
AR B

(b) PARL (7 ENFE 3 ol ik b
BT AR

conspicuous position on the packaging
and be—

(a) underlined and marked—

(i) in dark colour on a light-coloured
background; or

(i) in light colour on a dark-coloured
background; or

(b) marked in red text on a white or
yellow background
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Examples of

warning statements 245 4] K15 F

Underlined dark-coloured text on a DR FZEIEREA)E B, WEFET
light-coloured background: ) AR

AR IR RENTERAEESE MR -

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

Or i

/

Underlined light-coloured text on a DIEEZEIEREG)R F, WESFE T H
dark-coloured background: FEA:

ER 708w - RERGEFERE TR -

Caution: Do not swallow whole. Elderly and children

must consume under supervision.
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Warning statements 45 24]

® Red text on a yellow background: o DAl FEIfE E ) s

AR DR R > REMAEAEREE TR -

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

or R
® Red text on a white background: o VLAl o FEIAE )R |

AR Z—UER REMERAARE TR -

Caution: Do not swallow whole. Elderly and
children must consume under supervision.
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Elements of legible 1] B§ )2 4518 55
warning label TR

® Suitable font size O ?%%jvj\jﬁ .
» A font size of at least 3 mm in height for S B /N EE S B K I B
E:fil;hﬁl]ztr;cj;jnd Chinese characters is I%lﬂl 5=
Example:
BIT: | am:p-DEe RERREAEESTRM - 15w

Caution: Do not swallow whole. Elderly and children _{$3 mm
must consume under supervision.
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Elements of legible

warning label FITCER

] [ & SR

® Enough spacing

o [Hif 2

AR 705 R > REMAEREEETRA -

Caution: Do not swallow whole. Elderly and
children must consume under supervision.
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Elements of legible
warning label

A] ] R S AR 8
FITCER

® Appropriate font type
® Suitable printing technology

® Nonreflective printing surface

Food and Environmental

ﬁﬁ%%ﬁf&ﬁ%

® EE TR

® 5ii

® i

5 0 Il £ 187
I OGN I 2R

=




Trade guidelinesand R 485| &
PRICEA
FAQs 7 5L AR
® Prepared guidelines on the O FEET18 55 132WE ) & &
requirements under the K, HIEEFRIEE
amended Cap. 132W P
® Technical meeting was held to AT G e 5] A
introduce the draft guideline ® FEiZERI55| Nw HINESR
® Upload the trade guidelines L, RS2

and FAQs onto the CFS website
for the trade’s reference
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