Food Ordinances in Hong Kong

FHER L

The basic food law in Hong Kong is laid down in
Part V of the Public Health and Municipal Services
Ordinance (Cap. 132). The main provisions cover
general protection for food purchasers, offences in
connection with sale of unfit food and adulterated
food, composition and labeling of food, food
hygiene, seizure and destruction of unfit food.
Controls in specific areas are provided in subsidiary
legislation under the Ordinance.

Another food related ordinance is the Food Safety
Ordinance (Cap. 612) which provides new food
safety control measures, including a registration
scheme for food importers and food distributors and
a requirement for food traders to maintain proper
records of the movements of food to enhance food
traceability.

For more details on Food Legislation / Guidelines in
Hong Kong, please visit the Centre for Food Safety
website at
www.cfs.gov.hk/english/food_leg/food_leg.html.

BEENERRYEGH RN R EER DB
(B132E)EVEM  EXBERUEAZLHRVBEAN
—RRE  EHETHRANRYNEERYER
MET RURI2ASRER  |RUELE  BEK
HETERRANRY - 2ROV EEZFARES
BERENEHNSE -
Z-HERMBBNEIRRMZ 2KM(F6128) -
ROBFRERFINRYNZZEHEE  URIRYE
OENENIHEECHE  URAERMBEAZS
RERVEHLE  LUINARYHIRED
ERARYAL/ESIHE  FHERMZE2PLORE

www.cfs.gov.hk/tc_chiffood_leg/food_leg.html °

Local and Overseas Standards and Technical
Specifications on Food Testing
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The Product Standards Information Bureau (PSIB) of
Innovation and Technology Commission of the
Government of Hong Kong Special Administrative
Region provides a comprehensive range of
standards-related services. To know about the latest
information on local and overseas standards and
technical specifications on food testing, please
visit PSIB

BRRERAANNMERZEERGEENARRERAEME
WRZERBERE - MBTHA MK EIEH R MU
MEBERRMRE  FOZEEH

36/F, Immigration Tower, 7 Gloucester Road
Wan Chai, Hong Kong
EREBFAELTITBIREAEEHEAE36E

(852) 2829 4820

(852) 2824 1302

psib@itc.gov.hk

The Hong Kong Council for Testing and Certification
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The Government of Hong Kong Special Administrative
Region set up the Hong Kong Council for Testing and
Certification (HKCTC) in September 2009 to advise the
Government on the overall development strategy of
the testing and certification industry. The vision of
HKCTC is for Hong Kong to develop into a regional
testing and certification hub.
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For more information,
please visit the following websites

METHFE FHETIHE

Hong Kong Accreditation Service
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www.hkas.gov.hk

Hong Kong Council for
Testing and Certification
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Food Testing and Certification
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Food Testing
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Nowadays we are facing more and more incidents of
food contamination and adulteration. Consumers
are also becoming more aware of the safety and
nutrition information of their food. Testing your
food for quality and safety is one of the best ways
to assure and attract your customers. Having your
food products tested will also help to reduce the
risk of costly recalls and lawsuits arising from
breach of local regulations.
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Food Testing Services Provided by Hong Kong's
Laboratories Include:
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(Chemical composition analysis for nutrition labeling>
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* Total Fat #2805 o Sodium # e Sugars &

e Carbonhydrates k1t &4
* Saturated fatty acids 82 JgH
o Trans fatty acids R JgAh B

C Microbiological examination fif & il & )
* Microbial indicators #4151
* Food borne pathogens &R HFE

( Contaminants ;534 )

e Pesticide residues 25 &
e Veterinary drug residues EiZ£7% &
e Metalic contaninants £ B354
e Other harmful substance e.g. melamine, phthalates
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C Natural toxins XZASE )
e Marine toxins 8 ¥&%
* Mycotoxins SRE =
C Additives 70 )

o Sweeteners FHBR * Antioxidant i {L B
* Colouring matters &% e Preservatives ff B

C Food contact materials BY¥1ZEB Y )
e Leachable metals A[AtH&E e Extractives &E)

( Food authentication B S&EE R )

e Species identification by DNA methods
LADNAS: fig {E 4 & 8

( Genetically modified food ZE3ERY )

e Qualitative and quantitative analysis by DNA method
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* Genetically modified traits identification
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Food Related Certification Services Provided
in Hong Kong
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Certification bodies in Hong Kong also provide safety
food related certification services to the food trade,
e.g. ISO 22000 certification, Food Safety System
Certification 22000 (FSSC 22000), Hazard Analysis and
Critical Control Points (HACCP) certification, Organic
Food Certification, etc.
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Testing Food with a HKAS Accredited
Laboratories
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Hong Kong Accreditation Service (HKAS) offers
accreditation to laboratories in Hong Kong for testing
of food. Accredited laboratories’ competence and
operation have been rigorously assessed by
HKAS and independent experts. Accreditation
criteria are based on internationally recognized
standards. HKAS’s accreditation is recognized by about
85 accreditation bodies in over 65 economies. With the
help of accreditation, the reliability of results
produced by these laboratories can be assured.

EERTRAAMERFREERMUAI TR - &
RAERFOASREIREFCHERRTRERS
NEFETERNE  [UEARBEFRE - HBR
TRBEHNATEREZIERCSESERERL85M
RAEEAR - AURBERRUAGRESTSE -

The HKAS Accreditation Symbol

FilEZ ) B nl B

Endorsed test reports/certificates issued by HKAS
accredited laboratories bear the HKAS accreditation
symbol which includes the registration number of the
accredited laboratories.

For the updated list of laboratories accredited by HKAS
for performing food testing, please visit the HKAS
website at www.hkas.gov.hk
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