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Opening Remarks
1. The Chairman welcomed all to the meeting and introduced staff of the

Centre for Food Safety (CFS) to the trade representatives.

Agendaltem 1

Confirmation of the Notes of last Meeting

2. The notes of the meeting held on 20 December 2007 were confirmed
without amendment.
Agenda ltem 2

Latest Progress of the Amendment Requlation

3.

Dr Anna WONG reported that The Preservatives in Food (Amendment)

Regulation 2008 (the Amendment Regulation) was gazetted on 18 April
2008. Then, the Amendment Regulation was tabled in Legidative
Council on 23 April 2008 for vetting and was subsequently passed on 21
May 2008. The Amendment Regulation would come into operation on 1
July 2008.

Dr WONG said that a two-year transitional period till 30 June 2010 was
in effect. During this two-year transitional period, foods in Hong Kong
should comply wholly with either the existing Regulations or the
Amendment Regulation, but not a combination of both. After this
transitional period, all food sold in Hong Kong should have to comply
with the Amendment Regulation.

Agendaltem 3

Discussion of the Final Draft User Guidelines to the Trade

5.  Mr Johnny CHU presented the background of the proposed amendment

to the Preservatives in Food Regulations and briefed the trade of the
draft User Guidelines (the Guidelines).



10.

11.

12.

13.

The Chairman welcomed the trade to give comments on the Guidelines
which would be finalized within these two weeks. Afterwards, the
finalized Guidelines would be uploaded onto the CFS websites.

One trade representative wished to know whether the new food category
system in the Amendment Regulation was unique in Hong Kong.

Mr CHU replied that the new food category system was made with
reference to the Genera Standard on Food Additives (GSFA) of the
Codex Alimentarius Commission (Codex) with modification to suit the
local situation. The Mainland and overseas countries liked Australia had
adopted the same approach. However, the food category numbers in
the Amendment Regulation were different from that of Codex GSFA .

Mr CHU further explained that most of the specified foods in the
existing regulation were fit into the new food category system. Besides,
a new food category No. 15 was added to accommodate those local
specified food items not covered by GSFA.

One trade representative raised concern about the control over the
quality and safety standard of food additives in use in Hong Kong. He
guoted Japan and Mainland as examples.

Mr LEE explained that the existing food legislations had stipulated that
al food supplied in Hong Kong should be fit for human consumption. In
this regard, excessive contaminants or harmful substances such as heavy
metal s contained in the food additives should not be carried over into the
final food products.

On trade representative enquired about the number of preservatives and
antioxidants permitted for use in the Amendment Regulation.

Mr CHU said that 12 currently permitted preservatives, 7 currently
permitted antioxidant and 11 additional preservatives and antioxidants
were permitted for use in food in the Amendment Regulation. However,
he recalled that propyl para-hydrobenzoate which had been evaluated by
Joint FAO/WHO Expert Committee on Food Additives (JECFA) to have
significant toxicological concern had been excluded from the list and



14.

15.

16.

17.

18.

19.

20.

21.

22.

would not be permitted for use in food in the Amendment Regulation.

One trade representative enquired about the carry-over effect of
preservatives from the raw ingredients into the finished product.

Mr CHU replied that the Amendment Regulation permitted a compound
food to contain preservatives, if they were permitted to be used in the
individual component, at levels in proportion with the amount of that
individual component present in the final compound food.

Ms CHEUNG explained that the level of preservatives in the
end-product should conform to the permitted level listed in the law and
CFS would take samples of finished product for testing.

One trade representative enquired about the lega responsibility in the
event that a food product sold by the retailer was found to contain
preservative, but not declared by the manufacturer initsfood label.

Ms CHEUNG replied that it should be dealt with case by case.
However, it should rest on the retailer to prove whether he/she had taken
all reasonable steps and exercised reasonable diligence in this regard.
She advised the retailer to carry out testing for the purpose of verifying
the information provided by the manufacturer in the food |abel.

One trade representative enquired whether there was mechanism to
updating the standards in accordance with that of the Codex GSFA.

The Chairman replied that all legislative amendments to the food
standards would go through the vetting procedure in Legidative
Council. Whenever there was revision in the future, the trade would be
consulted in advance.

One trade representative asked whether the food could be refrained from
labelling if it was free of 30 permitted preservatives/antioxidants
permitted in the amendment Regulation.

Mr CHU replied that there were lists of preservatives and antioxidants

not regulated under the Amendment Regul ation because they did not fall



within the definitions of antioxidants and preservatives in the
Amendment Regulation. However, their uses in food should be labeled
by its functional class.

23. One trade representative wanted to know the reason why vitamin E
(tocopherol) which was functioned as antioxidant had to be labelled in
food.

24. Miss Heidi HUNG replied that the Amendment Regulation contained
two lists. Onewas alist of permitted preservatives and antioxidants with
its permitted level in different food categories. The other list was a list
of substances not considered as preservatives or antioxidants under the
Amendment Regulation. In terms of the level of use of substances
contained in the second list, the trade was encouraged to adopt GMP
level. On the issue of labelling, which was regulated under a separate
regulation, namely the Food and Drugs (Composition and Labelling)
Regulations, the trade had to label all additives according to their
functional use in the food concerned, in accordance with the relevant
Regulations.

Agenda 4
Any Other Business

25. The Chairman informed the meeting that a trade seminar would
tentatively be held by the end of June or early of July to introducing the
amendment process as well as the content of the User Guidelines.

Adjournment
26. There being no other business, the meeting was adjourned at 4:00pm.
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