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Labelling of Prepackaged Food
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Labelling of Prepackaged Food

s fRIE ( B K 82 * According to the Food and
(B% 43 4H & Ky fE 4 ) DrlgglsI (Cc;mposlltlon an(d
~r Labelling) Regulations (Cap.
éﬁ Bl ) (55 13/%\/\/ ) 132W), all prepackaged
RUE > BOTEAR food shall be labelled with
DDM\/EBD__. = Y B appropriate Food Labelling.
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* Food Labelling includes:
o« BYIEE AR, — General Labelling
_ _ﬂy i 22 — Nutrition Labelling
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What is prepackaged food?

o  “YHI-HIZE @%” TEE * “Prepackaged food”

R =115
MH

@émé\%ﬁjzﬁﬁ e means any food packaged,
VI LLEL- whether completely or
partially, in such a way
- R that
EIHU@E;H@ LN EY) — the contents cannot be
S DK altered without opening or
— E???@Tﬁjﬁiﬁ%“f’ﬁ?%ﬁ% changing the packaging;
 SGE RPN B and .
ol é’X%E 1 ol Fe — the food is ready for

presentation to the
ultimate consumer or a
catering establishment as a
single food item
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What is prepackaged food?

o RINTHI|EY) > HIPRsr ¢ The following are not
SVEFES R EEEY) ittl: considered as prepackaged
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g

SR — R S food and' general Ia'bell.ing
AL and nutrition labelling is not
. required:

— ARSI EIS AR qProducts that are not packed
BB /j -
BRI A R el By beforehand and are just put

— )ﬁf@ N IEVEE Sl =Y in packaging for customers at
BEIELEY) the point of sale

— Products put in packaging
that the opening is not tied
up nor sealed
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Food Labelling
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* Use either the English or the
Chinese language or in both
language, to list out the
following information:

Name of the food
List of ingredients
Indication of durability

Statement of special
conditions for storage or
instructions for use

Name and Address of
manufacturer or packer

Count, weight or volume
Nutrition Label
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General Labelling

EH R
Lt Fg List of ingredients
Name of the food
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* Furctonal class of an additive
: S < and its 3pecific name ot
indication of durability : actad thz e
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Statement of

special conditions
R -ERSER pr%?storagcor
Count, weight or volume Instructions for use
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Nutrition Labelling
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Nutrition Labelling Scheme

e NSRS EEEEY) Applicable to general
prepackaged foods

. /@%@?@ ﬁfﬁiﬁﬁ;@ EZ% e Covers two main types of
] nutrition information on food

5 e labels
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— nutrition label
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— nutrition claims
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Nutrition Label

S AR REE AT NutritioQ label must include the
ﬁifglb\ %?(1+7 El/jﬁﬂ mformatpn on energy and seven
B QUIZEFF Bk A8 - core nutrients (1+7)
IX — protein, carbohydrates, total
SaHERR ~ sEAIREREE ~ fat, saturated fatty acids,
}Q‘EHEHE@& fliﬁﬂjf% trans fatty acids, sodium and

sugars.

. /55[[%%*%/}5&%?%@] * The nutrition label must list the
?%E@ = E%%ﬁ/ﬁ& amounts of any claimed
'EIE’{THE[HE_FE}DJUHT ) IEIEH]T nutrients. (when the claim is on
/E)[tm—rﬁ}‘iﬁ @n/\ = ) any type of fat, cholesterol

content must be declared as well)

EJEJ?E E,j%_l“ Tﬁf, ?%‘3 * For other nutrients, declaration

is voluntary
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Expressions of Required Nutrients
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 Per 100 g (or 100 ml);

* Per package (if the package
contains only one single
serving); or

e Per serving (if the
information on the serving
size in g/ml and the no. of
servings in the package are
provided)
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Nutrition Claim
o F59tHE ~ ¥5 R iR * Means any representation which
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 Nutrition claims include:

- BB EEW — Nutrient content claim
— =B LS — Nutrient comparative claim
— EERYIEEEHE — Nutrient function claim
s FHEFRELIEEYESE * Food labels and advertisement are
= subject to the control
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Exemptions- Principles

o FRIEFEI1I2WETFR6 » FioE * As for nutrition labelling, under Schedule 6
BEER £ 426 110 of Cap.132W, some food items are
gnT?ﬁ’%ﬁﬁ%Z_{f@xfﬁ@Jﬁ%g exemz)ted from the nutrition labelling
§77'<%5E/j/i\ﬁm requirements of the Regulations:
« —RERRIAH * General Exemption Item
— B AR R (a0 2L 4 — Practical difficulty for the trade (e.g.,
= 3 NP repackaged food packed in a container
ﬂ%ﬁﬁﬁa&ﬁ/\lOO?ﬁJ—ﬁ) \?Vhiih hasga total sErface area of less
- BYIHAE (P ER) s than 100cm?)
i&*ﬁ’ﬁ\%ég — The food does not contain (meeting
_ /ﬁﬁ/?}:‘\ﬁﬂ ﬁh@i‘}ﬂlﬁﬁ%%%ﬁ defir_mition of zero) energy and core

e (B0 - BrEEKE nutrle.nts

SRS AR %Jrg) — Certain food which is fresh in nature
PR > without any addition of ingredient (e.g.
e /NHEE H/\%IE H fresh fruits, vegetables, meat and fish)

* Prepackaged food with small sales volume
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Exemptions from Nutrition Labelling
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Practical difficulty for the trade
— Individually wrapped confectionery

products in a fancy form intended
for sale as single items.

Individually wrapped preserved
fruits which are not enclosed in
any further packaging and which
are intended for sale as single
items.

Prepackaged food packed in a
container which has a total surface
area of less than 100 cm?Z.
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* ST U= E B ETIT  » Technical Guidance Notes on
TE,%‘[ Nutrition Labelling and
e Sgte [ A T Yok s L T LALS Nutrition Claims
Sl e Method Guidance Notes on
JTERMITET | '

Nutrition Labelling and
Nutrition Claims

http://www.cfs.gov.hk/-tc_chi/fofml_Ie http://www.cfs.gov.hk/english/food |
g/files/n|_technical_guidance_c.pdf eg/files/nl_technical _guidance_e.pdf

http://www.cfs.gov.hk/tc_chi/food_le http://www.cfs.gov.hk/english/food_|
g/files/nl_method guidance_c.pdf eg/files/nl_method_guidance e.pdf
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