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F A9 $5E Z (Technical guidance notes)

F ;% $5E E (Method guidance notes) @

R (AR, L#kiR)

ANIVTTRY(BETOHEMLEHE): 2381 6096

AR G Ry ZA 2V (BSFEE R - T7y IR Ayt—T) 1 2868 0000

A4 NE#HR (www.cfs.gov.hk) :

o KK<HIHEM

o FDhDIEFER, Nutrition Label Calculator (R ERRETE#) &
http://www.cfs.gov.hk/english/programme/programme nifl/nlc-intro.html
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MDCFSODWebH A kX O O—KA[EE:

(1) http://www.cfs.gov.hk/english/food leg/files/nl technical guidance e.pdf

(2) http://www.cfs.gov.hk/english/food leg/files/nl method guidance e.pdf
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IEE Eﬂﬂ Nutrition Information ZEEF
= Per 100g or Per 100ml/
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o BATHIEEE okt T
N (=] Total fat /{8HE 5
O qa ;i *E = % ’ a. :;tura?ed fat IEATEEE 3 I
kLy3 /\ - Trans fat/ [z HEE5 I%
O Fﬁﬁ *% Eq * % /7] *ﬁ Carbor::;:atZs !ﬁ;;{;ﬁ% 3!%
= —— a7 — - Sugars /f# 9%
O /}\EE&D—L‘.P&T— nnf-ﬁﬁ'éﬁlﬁﬁlﬂﬁ Sodium /3% mg 5
Insert nutrient(s) involved in claim(s) / g, mg or pg
EABRBROBERR AR EE
% ?% Insert other nutrient(s) to be declared / g, mg or pg
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Nutrition Information rer 100g or Per 100mi

Energy xx kcal / kJ, Protein xx g, Total fat xx g. Saturated fat xx g.
Trans fat xx g. Carbohydrates xx g, Sugars xx g, Sodium w1 mg,

Insent nutrient(s) invalved in claim(s) xx g, mg or ug, Insert other nutrients] to be l[\_,\
YR Y — by
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Table 3 Tolerance limits for declaration of energy level or nutrient content
on nutrition label

Energyv/ Nutrients Tolerance Limits

Energy. %lental tat %Eaturated fattv an:idﬁé %TI'HIIE fatt'j:%

= 120% declared value

Protein, Polvunsaturated fatty acids,
Monounsaturated fattv acids, Carbohvdrates,

Starch, Dietarv fibre, Soluble fibre, Insoluble fibre,

= 80% declared value

individual component of fibre

Vitamins and minerals {other than Vitamin A, T e
- : : : . = o declared value
Vitamin D and added vitamins and minerals)

Vitamin A and Vitamin D (including added ones) 80% - 180% declared value

Added vitamins and minerals (other than Vitamin A

and Vitamin D)
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