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+ ?—(@ 27) ® Harmful Substances in Food

IS &

(Amendment) Regulation
2021 (the Amendment
Regulation) and Date of
commencement

i&PME2EE ¢ Main content and

interpretations of the
Amendment Regulation

¢ R » Three types of mycotoxins

» Five types of other harmful
substances in edible fats
and oils, condiments and
formula products intended
for infants

» Partially hydrogenated oils
(PHOs)

® Communication with trade
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2021 & &N H TH T (B37)R6)
Harmful Substances in Food (Amendment)
Regulation 2021

o i 3745 ® The Amendment Regulation
» Publication in the Gazette —
> T E EIF —2021#67 11p 11 June 2021
+ ik g %A BRI 1F - » Completion of scrutiny of

the Amendment Regulation

202177 14p by Legislative Council — 14

® Fwp P July 2021
. _ . e Dateof commencement
¥ S SURLESE R A kil » Provisions relating to PHOs
v —2023%12% 1p and labelling of

hydrogenated oil — 1
December 2023

» Other provisions — 1 June

2023
, G
f 3 e

> Hisig<> —2023%#67 1P



SN F THERWNDHEIT (1)
Amendment to the Harmful Substance in Food
Regulations (1)
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® To update and strengthen the

regulatory control of three types of
mycotoxins, i.e. aflatoxins,
deoxynivalenol (also known as
vomitoxin) and patulin, in food

To set or update the maximum
levels (MLs) for 5 other harmful
substances (i.e. benzo[a]pyrene,
glycidyl fatty acid esters,
melamine, 3-monochloropropane-
1,2-diol and erucic acid) in edible
fats and oils, condiments or
formula products intended for

infants
r
e



SN H THERDHEIT (2
Amendment to the Harmful Substance in Food
Regulations (2)

® X, ﬁ?] » 3 ’ﬁ L& it ® To prohibit the import of any edible
50 Py 0 14X g’ % g ’ﬁ 21 oil or fat containing PHO and the
LEhiEwmad (& sale of any food (including edible

oil or fat) containing PHO

» The Food and Drugs

> (2021# 8% 2 EH ( (Composition and Labelling)
A I | 1#.5&,) (13 (Ame_ndrlnent)hReguIation 2021
) H25]) - 3F 4 To stipulate that any
; ) b #Z A j‘ﬂ“’ifé prepackaged food containing

f;t N ’ S i ! " hydrogenated oils, e.g. fully

(Pldee 2d 45 ) % hydrogenated oil, must be
Fhafpilid fTd4p indicated accordingly in the list
i I A of ingredients

f 5 3
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Three types of mycotoxins
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*eFER ()
Aflatoxins (1)

ﬁé £F ptp i
LERABFRRY R E R

M1 FRWEA G

Hi-hig A &r

Toxins produced by a number
of mould of the Aspergillus
family (including A. flavus etc.);
iInclude four major types,
namely aflatoxins B, B,, G,
and G,; Aflatoxin B, is the most
common and the most toxic

Aflatoxin M, will be formed as a
result of the metabolic process
in cows and other ruminant
animals, and thus exist in milk
and milk products produced for
human consumption

o



e ESE ()
Aflatoxins (Il)

® SHLIR% °

TEAERE (YRS
?‘? PP IIRR 0 HHT A9+
Fd B A4 Lot 3

> o APFE A X T ERIS(F
HABE)E: b
S 2AATHFT2%4T & Al
L BT R T ETFRE
Tyl K 3 A S AT T (B
boft T e4.4% ~ FT4e i h
3.6% %)
v 23 %ﬁiﬁﬁ%(#ﬂbﬁwkﬁi

BAAL)NBELSFZ 2G5 BT
f'giﬁm%%i%i&?ﬁ@%$i

Food safety risk

» “Carcinogenic to humans” (Group 1):

could result in liver cancer; its
carcinogenic potency in hepatitis B
virus infected individuals is
substantially higher

Hepatitis B prevalence is the highest in
the Western Pacific Region (including
Hong Kong)

- A prevalence of 7.2% for hepatitis B

virus infection in the Hong Kong
population, higher than the average
rates of the Western Pacific Region
and many neighbouring places (e.g.
4.4% in Korea, 3.6% in Singapore, etc.)

Considering the grave potential food safety risks of
aflatoxin to the local population (especially hepatitis

B virus carriers); intake of aflatoxin should be

reduced to a level as low as reasonably achievable
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Item

1B.

BFEHFEAHRE

Regulatory scope of aflatoxins, total

B C
= =k iyl
Substance Description of
substance
PmihEER wfEHFEB,

Aflatoxins, total

Bz * Gl)E_ZGzZ%D

Sum of aflatoxins
B,, B,, G, and G,

D
BRI

Description of food

JERIERIRE ~ EPEEUR ~ BT -
FEEY & VS

Non-ready-to-eat almonds, Brazil
nuts, hazelnuts, peanuts and pistachios

FERI BRI EAE Em A ~ EPEER
B BT REORED
Non-ready-to-eat peanut products and
products of almonds, Brazil nuts,
hazelnuts and pistachios

Bk

Spices

(EREERIA=37!
Any other food

9

E
e
Maximum concentration

G EE 15 -
15 micrograms per kilogram
of the food.

BATEYIEISHOT -
15 micrograms per kilogram
of the food.

BATRYIE1SHOC -
15 micrograms per kilogram
of the food.

BATERYIE1060C -
10 micrograms per kilogram
of the food.

@ﬁg



o FERAB,ORE
Regulatory scope of aflatoxin B,

A B C
H = =i
Item Substance Description of
substance
1. w= & EE B,
Aflatoxin B,

L O EBERGFY ST AR
VB SGY kihad o
L2 RBRREF LA

D
il

Description of food

B2 5 e 7 7 v SOBBUR BR 52 R ) i i 7
o AN 8 S HIEC T 2 anbRA k)
Infant formula and follow-up formula other
than formula manufactured from milk
proteins

EAr] Hopth e B LA F2 36(E H RV A&
BT EYI(LAYy S L E RS 88 5B T
TE vin SR B 52 ke 41 e B 5 E en R
Any other food intended to be consumed
principally by persons under the age of 36
months other than infant formula and
follow-up formula manufactured from milk
proteins

Note 1:

E
a1
Maximum concentration

FATEYE0.1485 -

(G0

0.1 microgram per kilogram of the
food.

(Note 1)

FATEYE0.485 -

(712)

0.1 microgram per kilogram of the
food.

(Note 2)

The maximum concentration applies to the food that

IS, or is reconstituted to be, ready for consumption.

Note 2:
matter of the food.

The maximum concentration applies to the dry



FTHEFIAMORE
Regulatory scope of aflatoxin M,

A B C D E
H Yra YYE 2 fHi B =S
Iltem Substance Description of Description of food Maximum concentration
substance
1A. =EHEEM, BEEMA RIEHRIAERH  FATEYE0.025605C -
Aflatoxin M, FAER SAEC T EE nn R R BR S R4 (ED)

ST E 0.025 microgram per kilogram of
Infant formula and follow-up the food.

formula intended to be consumed (Note 1)
principally by persons under the
age of 12 months

AT ALY B FBATEYIE0.5MTE -
Any other milk or dried milk (¥1)
0.5 microgram per kilogram of the
food.
(Note 1)
1 BB ERG Y N ASTR AR Note 1:  The maximum concentration applies to
IV ITESY kL ndd o the food that is, or is reconstituted to be,

ready for consumption.



BEL SRR (AR R)
Deoxynivalenol (DON)

® & FANERS ® Mainly found in cereals
®@ ST 2R ® F[ood safety risk

LU £°3 DRSED X » Infants and youhg chil_drer.1 are more
AL FIIRGATEINE vulnerable to this vomitoxin, which

e . : e may cause decreased appetite and
A R ERE KB . . .
i ¥ B FRL LR weight loss, possibly leading to

reduced growth in the long run

A B C D E
A Yra YYE il BYIEA] AT
Item Substance Description of Description of food Maximum concentration
substance
1A, IREEE ST E R BT ZAEA E36(E H R A B HVEE  BAT8Ya20065 -
Deoxynivalenol THEY) (¥2)
Cereal-based foods intended to be 200 micrograms per kilogram of
consumed principally by persons under the the food.
age of 36 months (Note 2)
i 2 BBERJET IS TP H o Note 2:  The maximum concentration applies to the

dry matter of the food.



BEER

Patulin
@ * % 3Ha¥HFh ﬁ% » .0 0% ® Mostly occurs in rotten apples;
AR )@-Jﬁﬁﬁ% ] = mﬁ% s presents in apple juice made with

rotten apples

® SHT 2%
> FIIRES ~ T FE A 2R

® Food safety risk

» Could result in symptoms such

A 2 .
4 X AR . .
as nNausea, gastromtestlnal
disturbances and vomiting
A B C D E
TH =) = B = e
Item Substance Description of substance Description of food Maximum concentration
30A. HREIER - E QRG-S Sani NER i/ FATaYE50HET -
Patulin Apple juice and other beverages to which (1)
apple juice has been added 50 micrograms per kilogram of
the food.
(Note 1)
:x 1 BB ERG Y N AES N AR Note 1:  The maximum concentration applies to the food that

A
AV RS R NG o is, or is reconstituted to be, ready for consumption.
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My ASEYHRE TR
Five types of other harmful

substances in edible fats and oils,

condiments and formula products
intended for infants

@)



& By b e ¥t [a] ¥
Benzola]pyrene in edible fats and oils

@ e AEd Rk (Y1) ® “Carcinogenic to humans”

. Group 1) ; vegetable fats and
N2 ; B P Es Ej& A V‘ ( . -1 .
¥ gr LR RLACE ? 9 oils constitute a major source

St Ly S T .
¥ r F L[] i & KR of the dietary exposure to
B[a]P
A B C D E
TH = YIVE 2 BV B 12 e
Item Substance Description of Description of food Maximum concentration
substance
4A. ZRAf[a] EE BRI B EHY R S FATBYIESHET
Benzo[a]pyrene Oil or fat or any mixture of oil 5 micrograms per kilogram
and fat of the food.

f : 3



SE WY TR

Erucic acid in edible fats and oils

- :}ﬁﬁ ~H Apfoig EEL & ® A monounsaturated fatty acid;

EEATH TR ORE % excessive intake may damage heart
tissues of animals

A B C D E

A U= Y8 2 i BV W=

Item Substance Description of Description of food Maximum concentration

substance
17. Tl AEATEEIE(0)13-— | R I S DEEHr 2B E 2 — -
Erucic acid + Z(hR) M liE Low erucic acid rapeseed oil 2 per centum by weight of its fatty acid
The fatty acid cis- content.

docos-13-enoic acid

—

(B HACHEHER SRl DE S el E 2T -
KRR EEY) 5 per centum by weight of its fatty acid
Any other oil or fat or any content.

mixture of oil and fat

§ & % IE )i - A HEHERT W EH RS IERET BN 2 ERH KHER A&
. . 7 H Dl Hil R =18y H = e
Existing MLs sl R 4 2 T -
Any food to which oil or fat 5 per centum by weight of its fatty acid

C

or a mixture of oil and fat has content of all the oils and fats in the

__ been &@lded food. g’ ‘9
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Item

40.

® "7 & AR, (¥

2B

® Ark e BiEATS € T 4
Bk i34 30 H 4c H ek

E il Pl ok .
3-monochloropropane-1,2-diol (3-MCPD) in

condiments

(Group 2B)

® “Possibly carcinogenic to humans”

® Acid-hydrolysed vegetable proteins (acid-

process

> 4\:;73‘2’}4 jafed 3d AfER

HVPs) may be added to enhance the
flavour of condiments in the production

» The production process of acid-HVPs

4 -
_)z 4 an + ﬁ F&- G could produce 3-MCPD, which may in
F @l‘}‘ turn be present in the final products
B C D E

Yra YYE i B B im e

Substance Descrlptlon Description of food Maximum concentration
of substance
3-&-12-) S AR K EYE D Y SRR R FATBYIELE -

3-monochloropropane-

1,2-diol

Solid condiments containing acid hydrolysed vegetable proteins

EAEAM & A B K A ) & YRR
Any other condiments containing acid hydrolysed vegetable
proteins

1 milligram per kilogram
of the food.
FATBYIE04Z5% -
0.4 milligram per
kilogram of the food.



BERZEH ORI ALY HE

~

:[a] &

Benzo[a]pyrene in formula products

Intended for infants

@ Fr@AICFHEFANRIALE O
products
A B C D
TH Yra Va2~ il ‘YR
Item Substance Description of Description of food
substance
4A. Iz [a] tE BEF AR R 1208 H Ray N B YR 5
Benzo[a]pyrene BiC 73 72 i SR B8 5 e 4 S B T i

Infant formula and follow-up formula
intended to be consumed principally by
persons under the age of 12 months

18

%

B[a]P may exist in formula

E
=12
e e

Maximum concentration

FATBEYIE LG -
1 microgram per kilogram of the
food.

CS,



FER /M OEY 2KV OSSR BERA
Glycidyl fatty acid esters in formula products

Intended for infants

® 5ok b g "AEfa Sk~ 1 § e Uponingestion, GE are hydrolysed

bR A fR 0
TR ESAERR, (7Y

2N

H e YIrE S

Item Substance Description of

substance
22A.  @KEHRE S /K HHAEOEERS -
el DIEREANEERR
Glycidyl Glycidyl fatty acid
fatty acid esters expressed as
esters glycidol

BIPE

into glycidol in the gastrointestinal
tract; Glycidol is “probably

carcinogenic to humans” (Group 2A)

D
ULl

Description of food

e E B AEA 2 12 H AR A B R IREE 5B T

KRR B2 5 e 4] S Be 7 FEE i

Powdered infant formula and powdered follow-up
formula intended to be consumed principally by persons

under the age of 12 months

e B AEA 2 128 HORHY A B R YRR B Sl U7 7

K RARIOR B 52 ) 4] e Be 7 E

Liquid infant formula and liquid follow-up formula
intended to be consumed principally by persons under the

age of 12 months

E
e
Maximum concentration

FATBEYIE506ET -
50 micrograms per kilogram of
the food.

FATBYIE6HT -
6 micrograms per kilogram of the
food.



RERRZSHGRYASTYHRIE
Melamine in formula products
iIntended for infants

‘1#? ,ng, 7‘%//}

&

k.
”‘5
1‘\
;?JQ

a>
Q ‘afs
%
\a
AB S

20

An industrial chemical and
should not be added to any
food; adverse health effects
such as urinary problems
have occurred among infants
and young children who
consumed melamine-
contaminated infant formula
products



ZRIVRORE
Regulatory scope of melamine

A B C D E
H Yra VY& 2 fi BV e
Iltem  Substance Description of substance Description of food Maximum concentration
26B. =EEH e AR R 1208 H R N FIAVRRE R REC T Em FORE AT aY)20.152 5% -
Melamine TR BE 5 K 41 5EC T EE v 0.15 milligram per kilogram of

Liquid infant formula and liquid follow-up formula intended to  the food.
be consumed principally by persons under the age of 12 months

_—

PR A e 128 H RIY AN B HAVRRSE RlC T Ean . AT RYIE1Z -

IRRER A 2 S 40 5B 7 e mbR A1) 1 milligram per kilogram of
Milk other than liquid infant formula and liquid follow-up the food.

formula intended to be consumed principally by persons under
the age of 12 months

o & % )i (R AT Attt 8 SRR T2 3616 3 KB N & I EY) BArayalEs -
ﬁ-‘ (nd "% ¢ _ Any other food intended to be consumed principally by persons 1 milligram per kilogram of
Existin g MLs under the age of 36 months the food.
it AR B AL A e FHEYEY) BAreEmalEx -
Any food intended to be consumed principally by pregnant or 1 milligram per kilogram of
lactating women the food.
ERHEMEY BATBYE2525 -
Any other food 2.5 milligrams per Xilogram of

the food.
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Partially hydrogenated oil (PHOSs)
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Mot RIFELEDE N GHRHEZRR()
PHOs as the main source of industrially-
produced trans fatty acids (IP-TFAs) (1)

® & ;\Fpinfk

> Hdew pp T3 RHMB
RS T4 2EmR
ﬁj’}("l ’&%oﬁe%'u:ﬁﬁj
b %

> g IXRFANF L
Fap 2 P glER

> L F g Tm|e g
ARG H P g1 E 4
AenFE N sRRiand & X
R

® Tran fatty acids (TFAS)

> Increase “bad” cholesterol and

decrease “good” cholesterol in
blood, contributing to an
increased risk of coronary heart
disease

Small amount: Naturally
present in the meat and dairy
products of ruminant animals

Large amount: Partial
hydrogenation of edible
oils/fats is the main source of
IP-TFAS

Yo



MofLERIFLEAEADENGHRHE L RR(2)
PHOs as the main source of IP-TFAs (2)

® IMAF i\ ® PHOs
> 33,5;;; fLenp1l ¥4 R iERw » In the industrial process of
PElEFRA SER B hydrogenation, edible oils/ fats
EE ,b% EERLY T are modified into PHOs by
X T ' controlling various elements
. F‘?ﬂl}f& ; Pffki)ir'v"’f“v\ B (e.g. hydrogen pressure,
! ’*‘ ) SF & temperature, catalysts, etc.)
L g A& ML R « Produce PHOs-containing
e~ R products of different hardness:
ﬁi‘t}- NEVE R =1 for longer product shelf life,
LAt OB 4o higher flavour stability, and
, m *r 5{ E',“ ‘ food more resistant to repeated
® ¥ RFxkT o OTIWiLogitid  ©W heating
ém’é.}» ® Common PHO-containing food
> AR/ {fEAepre ~ i5 products: |
. ~AREE S SRR J%J“» » Margarines/ Vegetable shortenings,
2:, &;; Yo F pastries, pies, biscuits, cakes and

various kinds of baked food r

f : i



RETELEEISPROER

Policies on regulating IP-TFAs

REPLACE ® WHO: REPLACE action package

TRANS FAT

® + fiF: 2018 & & I

REPLACE =% % % > B launched in 2018, with a goal of

£ F F]2023F 42 6 & eliminating IP-TFAs from the global
2 v fﬂ"ﬁ—l ¥4 FhE food supply by 2023

Ry BB ® Government: An Action Plan to

Prevent and Control Non-

® yoiy:2018# & Akt communicable Diseases in Hong

BRpFERY h-g A Kong announced in 2018; one of
Radfe: &) Tmagin the key tasks is to eliminate PHOs
PR Ay NNt in the food supply

@ K RER IR X o L5 ® Eliminate the food safety risks
14 FhFE X iad associated with the consumption
P 2R % of IP-TFAs by protecting public

health at source

o 0°
a\e > r
o '
ﬁ SHESRSGVHERBRTHS 25 G"g
Strategy and Action Plan to
- Prevent and Control NCD in Hong Kong




(B3iITRD) RIAFEEZRER
Regulation 3A of the Amendment Regulation &
Its Interpretation

Regulation 3A Prohibition of import and sale
E3AR ZIFMATLEESHEZYE | | of certain food or oil etc. containing prohibited

HELEE Y RS substances
@ EEARBWABAES MR | N LG o e mixure of i and ot contaning
/ /N < . .
BEE . e partially hydrogenated oil.
(3) Eﬂ/\f ?%E‘ T%Lﬁﬂj’%ﬁ'ﬁﬁﬁi}@; (3) A person must not sell, or consign or deliver for
ﬁﬁﬁ &b 73 \_LHS/EE HNRY ( BEHEE sale, for human consumption any food (including
et mEBRRESY ) MEHEARR - any oil or fat or a mixture of oil and fat) containing

partially hydrogenated oil.”

® ’ﬁ R EERNGHFIDTEF LT ® All foods available in HK should not
R & fvy8 » & 42 ¢ contain PHO, including:
> FLE %‘fr’ ;F’** & % 5 % » Prepackaged and non-
> 8% B g (bldc X g 2 fodepr pre_packgged food
b8 » Edible oils and fats (e.g.

) i d shorteni
ﬁ margarines and shortenings) r'
s @“g



(2021 & E EH(B o 8252 HR)(B3)R6])
Food and Drugs (Composition and Labelling)
(Amendment) Regulation 2021

Schedule 3 MARKING AND LABELLING OF

i3 TS AR R YIS RIEH PREPACKAGED FOODS
$o& foklE Section 2 List of ingredients

P =(LShsA RS L St ES((Eh (4F) If a food consists of or contains hydrogenated oil—
(4F) 40 RYBATCHARR - S FRIDHE (a) the list of ingredients must contain a reference to

(a) FomizRBEAR{CH AR ; 3¢

“hydrogenated oil”; or

(b) Ea*ﬂ%ftﬁﬁﬁiﬁﬁﬁﬁﬁﬁﬂ%ﬁ - ARR (b) the name of the oil , as appearing in the list of
B>—&EZEm - ingredients, must be qualified by the word
“hydrogenated”.
B354 A RIB M EJIEENIES Schedule 4 ITEMS EXEMPT FROM SCHEDULE 3

“Any food consisting of a single ingredient other than

“SEE—BER (FOEELHE) OB | | ydegenated o

Iz w i




fit % 3% 471 R
Interpretation of Schedules 3 & 4

@ FLEEGHF ST AW
AR R 1€ 21 et
> |3+

Fi-“fLJ S ri-“fl..;‘,_l,J S

i ,Lnssﬁ/ J,L;;-E]/_ji
b, ~ T2z b
JS2Ege ;> Trd
L RB: /3’} ﬂ.nan{

@ d ML giLwe 7L § 57
R B H o A ‘_.\'-.;,\:‘ e fefe
ik s "7 T3
’DE}IQ i e

f

28

Food containing hydrogenated oil
should be labelled on prepackaged
food accordingly

» Examples:
“hydrogenated”,
“hydrogenated oil”,
“hydrogenated fat”, “fully
hydrogenated oil”, “fully
hydrogenated fat”, etc..

As PHO is regarded as a prohibited
substance in food, oil in a product
labelled "hydrogenated" in the
ingredient list means fully
hydrogenated oil

o



*hapE

Trader’s responsibility

® SR REER
?‘

4 )
'F—-‘ b
./

mj -flr’

29

Provide accurate information on
food labels, e.g.

» Information on the ingredient
list

» TFA content on the nutrition
label

Check with suppliers for the details
of ingredients

Keep proper documentary proofs
of ingredient details of products



BRI SHT L TN

ldentification of PHOs in food

@ 7 (v ﬁa #ig 3 B A ® Tradefr (i.e. impodr.ters.,é) ;
] > o manufacturers, distributors an
& ? ‘fr% % r‘i Z R P 5tk e retailers) to keep proper
& P Meticl 2242 p > documentary proofs of ingredient
LTS A EFaER details for at least 24 months
2 % ¥ ﬁ_»ﬁ B PpFiET 7 i 453 after the food was acquired or
ﬁ:ﬁ 2 supplied, and provide them for
g iInspection if deemed necessary
® i+ - ® Examples:
> ":‘f.@iﬁ 2 R % 2 :AERNY » Confirmation letters from the
(3 suppliers and their exporting
> A SR authorities -
> BELH > Product specifications
e > Business contracts
> ﬁa#‘[%‘ > Ingredient lists
> ERRICEKRATE N ES » Reports from competent

laboratories

: 3o

I



REROENE © 222 E (BITRE])
Communication with trade: Before LegCo
passing the Amendment Regulation

o ?}ggﬁg’g; 2020& 12% 11p ® Public consultation: 11 Dec 2020
32021&3% 15p » & 3£ - 15 IMar 2?21, including two
R consultation forums
clia: ;é?ig‘ ® Additional physical and Zoom
® ZipMERETR 5 Cx13 *t R meetings with relevant sectors
Wikt €3 bldr of the trade, e.g.
> pripa ¥ | R gﬁ#?vg ) » Meeting with bakery, caterer, and

oil traders on PHOs regulation

FEF ML L R
*‘B*?‘ Public and trade generally

N B A-E R Er i 2 2 welcomed and supported the
,A _\‘7{ #}/‘ﬂ/{iﬁ%_ L#K proposal to better protect public

/‘ﬁ AN 4 Zé’/,‘%

f 31 3




REROENE ¢ 222 EE (BITRE]) 8
Communication with trade: After LegCo
passing the Amendment Regulation

® 73}z ® [ncluding:
> ik » Technical meetings
> ¥R sa » Trade Consultation Forum
> Facebook #:3 » Facebook posts
> Rt rEmeE » Food Safety Focus articles

=

f 32 s



PV ORI EL R HENEBREE
Designated webpage for PHOs / IP-TFAs

FF*P"“*"" 1¥24F 555
55 e N

> https.//Www.cfs.gov.hk/tc chi/foo

d leg/food leg Guidance to REP

LACE Trans Fats in Food.html

uuuuuuuu

’i“‘) ﬁMﬁi@ u Q
IH> aufd/ B > RNeNPIREESENEE!

BFHE > BYRAE /S|

: ®

- > 2% f =

oo MR TREE RIS

WA e &

- ThiE o

ItemE > T

ERsRAE

ARKENSERET  BRELEGFSENRS 00 c EEBH 7T —EFNES B HROPH

wOEs /w0 EXEBERATREENEAEN  ATRRItEKEENRY: R P b=, -] 3]«

e )

EERAADY

| RMIAG / 153
<
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Designated webpage for

“Guidance to Replace Industrially-

produced Trans Fats in Food”

» https://lwww.cfs.gov.hk/english/foo
d leg/food leg Guidance to REPL
ACE Trans Fats in Food.html

thFoodSafy \ter search keyword Q

’i' [© 0 Spocial Administrave Region

Home > Food Legislation / Guidelines > Guidance to Replace Industrially-produced Trans Fats in Food

whatsnew > FooOd Legislation / Guidelines

Share: f 52 @

About Ut >
Press Release Guidance to Replace Industrially-produced Trans Fats in Food
gl Guidance to Replace ) 4 *é

plevynth U
frregulerity Industrially-produced™§ &

Trans Fats in Food

Programm N
Areas

Slaughterhouses
and Food



https://www.cfs.gov.hk/tc_chi/food_leg/food_leg_Guidance_to_REPLACE_Trans_Fats_in_Food.html
https://www.cfs.gov.hk/english/food_leg/food_leg_Guidance_to_REPLACE_Trans_Fats_in_Food.html

2021 & &HNF FHR(BIT)RHI T
Guidelines on the Harmful Substances in
Food (Amendment) Regulation 2021

¢ 32021#%9% 27p } ® Uploaded to the CFS website on
i\ {é #’Q -i :l " 3* F, el At 2>7 Septemberzozr::. d |
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