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Application for Exemption from Nutrition Labelling
under the Small Volume Exemption Scheme

The Food and Drugs (Composition and Labelling) (Amendment: Requirements for Mutrition
Labelling and Mutrition Claim) Regulation 2008 will come inte operation on 1 July 2010, Under
the Small Yolume Exemption Scheme. prepackaged foods of the same version with annual
sales volume in Hong Kong not exceeding 30,000 units may be granted with exemption from
providing nutrition labelling. Relevant importers (for imported products) or manufacturers (for
local products) can apply for such exemption from the Centre for Food Safety (CFS) of Food
and Environmental Hygiene Department. CFS has commenced processing such applications

since 1 September 2009 .

There are two versions of application forms, one for manual completion (manual form in PDF
format ) and one for electronic submission (electrogic form). The manual {Mn can also he
obtained from the following CFS's offices

i) CFS Headquarters at 43/F. Queensway (Jovernment Officeg/'66 Queensway, Hong

Kong
i} Food Labelling Unit at 2/F, 4 Hospital Rofid, Sai Ying P
d Carpark Building . Tsim Sha

Hong Kong; and

i) Small Volume Exemption Office at MJF. Middle
Tsui. Kowloon

(pplicant should complete separate forms if
uct. Alternatively, applicant may complete
nual form in PDF format or glectronic form ) of
t and attach to the application form

Each application form is used for one produgf only
applying for exemption for more than onf pr
supplementary sheets for Part D & Part Bf(
the application form for each additional pr

Application form Small
Volume Exemption

TRBLY G

prerequisite documents and supplementary sheet
ned to Small Yolume Exemption Office at M/F, I
Foowloon by post, fax (fax no. 3105 0457 / 310540458 )
igital signature is provided, a scanned image gf page 6
and company chop, if applicable) shoud be sent

rre—trerre—Trer—ere—e—e———orer=— 0 Application for Small VMolume Exemption™  before
completing the application form

If the trade has any enquiries concerning the application, please call the Small Volume
Exemption Office at 3583 3653

Nutrition L abelling Scheme
¥ A TRERSR

\ 4

| nformation for Trade
BER TR

“Guideto Application for Small
Volume Exemption”
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