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http://www.cfs.gov.hk/tc_chi/nutrient/searchmenuc.shtml
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http://www.cfs.gov.hk/tc_chi/food_leg/files/trans-fats-guide-c.pdf
http://www.cfs.gov.hk/tc_chi/food_leg/files/trans-fats-guide-c.pdf
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http://www.who.int/dietphysicalactivity/publications/recsmarketing/zh/index.html
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http://www.cfs.gov.hk/tc_chi/food_leg/files/Serving_size_of_prepackaged_food_clean_c.pdf
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http://www.hkna.org.hk/tc/popupformChs03.asp
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http://www.cfs.gov.hk/tc_chi/committee/Trade_Guidelines_for_Reducing_Sugars_and_Fats_in_Foods.html
http://www.cfs.gov.hk/tc_chi/committee/Trade_Guidelines_for_Reducing_Sugars_and_Fats_in_Foods.html
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