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Health effects of sodium
>4 _adFE A RS & ¥ i@ > Sodium is essential for body

NN functions.
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high blood pressure.
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» Untreated high blood pressure
can lead to heart attack, stroke,
kidney failure, etc.
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Health effects of fat and trans fat
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Fat Is a concentrated energy source,
which provides 9 kcal for each gram
of fat.

Excess fat intake has been linked to
major health problems, including an
Increased risk of heart disease,
obesity, hypertension, diabetes and
certain types of cancers.

Excess trans fat intake has been
linked to increase risk of coronary
heart disease.
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WHQO’s sodium intake recommendation

> 4 > Sodium
o — AN E A FE [ 4 . The_dailyintake of
BB Bl sodium of an average
wP L 2,000 ~* adult should be less than

T b B > T

S 2,000 mg (5 g of salt,
o TSR

slightly less than 1 level
~ teaspoon of salt)
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WHQO’s fat and trans fat intake recommendation

> P bk » Fat
o EPE b4 ggE per o Dailyintake should be less than
T o B 130% 0 11 F % 30% of daily energy intake. For

a 2,000 kcal diet, one should

9\ ++ 5 EE
2,000 = have less than 669 of total fat

B },@;%E" )’./‘\6615_; °

daily.
=\ R2 B
> E e » Trans Fat
° = JB b 3 F p Py o
%E"i‘—f@ o § ‘ggf P T« Daily intake should be less
P ml/o IR than 1% of daily energy intake.
E’»Z 000+ =+ 50 £33+ 5 For a 2,000 kcal diet, one
=+ PR ‘?2.2 oo should have less than 2.2g of

trans fat daily.
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L_ocal situation

A REA 2 - R - > The Report of Population
fi L ;_:c BAT R Health Survey 2014/2015
B = dp 4 4wy i published by the Department
B RIS F AR 15 of Health revealed that

: A G R (g =5 -
84k A3 A 1 T iam p persons aged 15-84 had a

#2885 B (43,520 daily salt intake of 8.8g per

T SL4h) 0 E P BIED day (~3,520 mg sodium).

FAZ IR FrEiRxani v The vast majority (86.3%) of

L )% 86.3% - them had dietary salt intake
above the WHO

recommended daily limit.
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Local actions on salt reduction
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» The Government attaches

Importance to the work of reducing
salt and sugar intake by the local
population, and works closely with
the Committee on Reduction of
Salt and Sugar in Food to formulate
salt and sugar reduction measures
suitable for Hong Kong.

The Committee considered product
reformulation should gradually
reduce the amount of sodium (salt)
In food.
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Bread
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» Bread is one of the major food in

local daily diet.

» According to the CFS, bread was

found to be the fourth major
contributors to the total dietary

sodium intake of the adult
population in Hong Kong.

» The First Hong Kong Population-
based Food Consumption Survey
(2005-2007) from the CFS

 Average consumption of bread
of an adult is about 43g
C
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Major ingredients of bread
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» To investigate the levels of

sodium, total fat and trans fat in
bread.

» To inform the public on the
sodium, total fat and trans fat
contents in bread to enable
Informed choices.

» To urge the food trade to take
action to reduce the sodium,
total fat and trans fat contents of
bread in the market.
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F' % ## % Scope of Study (1)

» 8 types of non-prepackaged
bread and 2 types of
prepackaged bread exempted
from nutrition labelling




» 2 types of prepackaged bread
with nutrition label
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¥k & Sampling

>R LRI AER > Sampling and testing period
20187273 % 77  Feb - July 2018

> b 8L > Location
o2t 3m k& HEde & A E IE * Non-prepackaged bread and
ha = ° f‘%& ) ﬁ 7" - Ik ) prepackaged bread exempted
AT R R AL from nutrition labelling
e kA~ O Baikery shops, Hong Kong
2 e o by Sty e tea restaurants,
Ofge =~ B2 R 4257 35 supermarkets and
2 Ak convenience stores

* Prepackaged bread with
nutrition label

< 5y O Bakery shops,
ot supermarkets and
Ofg ¢ &~ &£%% 52 I convenience stores

Gﬁg
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A ae ggme pa) (1) PRRRITE
2 S A Le KM HA)
Product category N, O SETIRLEE No. of samples
(Non-prepackaged and (Pre .acka ed with
prepackaged exempted from P J
NL) NL)
1|9 * & (3 &) White bread 10* 5
2| %> ¢ (3 £) Wholemeal bread 10* 5
3 | £ & f* Croissant 10 -
4 | ¥+ & # Wheat bread with raisin 10 -
5|# % ¢ Sweet plain roll / bun 10 -
6 | 2_Jp ¢ Sesame roll / bun 10 -
7 |k & ¢ “Pineapple” bun 10 -
8 | ¥tk ¢ Cocktail bun 10 -
9| & £ 4 & Tuna fish bun 10 -
10| % i+ # Sausage bun 10 -
%8 Overall 100 10

i

—

fe CEBLET Y R ERFEL e K 4L Prepackaged samples exempted from NL g
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» Testing conducted by Food

18

Research Laboratory of the
Centre for Food Safety

Non-prepackaged bread and
prepackaged bread exempted from
nutrition labelling

e Tested for sodium, total fat and
trans fat contents

» Tested for sodium contents of
bread portion and sausage
portion of the composite sausage
bun samples

Prepackaged bread with nutrition
label

 Referred to the nutrition label
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& % 4 #7 Data analysis (1)

¥EF a2 o # 7L
Nutrients Low level High level
4 #1005 # 4£18120% 5. * = 100 5. 42 :H600 % 5. #
Sodium <120mg per 100g* >600mg per 100g#
KN #1005 # 421835 * = 100542 iH20 s #
Total Fat <3g per 100g* >20g per 100g #

g A b T ey AR R AR
The existing Nutrition Labelling Regulation in HK

AU LEUEE R S R R S LRCE S

According to the “Shopping card” published by CFS which aims at facilitating
consumers 1n making good use of nutrition labels

f 3
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& % 4 7 Data analysis (2)

> 4~ BorgaR g B SNUPgandE ~ > Analysis of sodium, total fat and

AR trans fat intake
c BEHY A F LR * The amount .of nutrient intake Is
it R PP LR L i o compared with the WHO’s
o5 o ‘#2 000 recommendation.
gn — = 2 AT :
f_ﬁ\ . s ’ OSodium — less than 2,000mg
T F :
h ~ daily
O¥g 7%-% p i > %766 OFat - less than 66g daily
O~ 5\4’9&1 - P OTrans Fat — less than 2.2g
2. 2% daily

/6 @ﬁe
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£ % & #7 Data analysis (3)

> e 4z 2R p R4 > Thesodium contents of bread
PRl i) were compared with overseas
voluntary sodium reduction
g A B s om targets.
> Fae kN hg v iR AR

» The trans fat contents of bread
were compared with those
obtained from previous studies.

/6 @ﬁe
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Sodium content in bread
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Sodium content in non-prepackaged bread samples
A S AL K thr P #1004 3 R Z0E[FRI(F R)
Product category Total no. of non-prepackaged samples| Mean sodium level [range] (mg/100 g)
TR 10
Sesame roll / bun 480 [350-630]
Hre 10 _
Sausage bun 420 [220-640]
o 10 420 [310-500]
White bread*
B 10
Wholemeal bread* 400 [280-500]
= & p= 10
Croissant 400 [230-490]
A A 10
Tuna fish bun 270 [180-420]
L e 10
Cocktail bun 230 [110-360]
2 3 10
Wheat bread with raisin 140 [21-330]
HAE e 10
Sweet plain roll / bun 110 [21-260]
£ %8 Overall 100 300 [21-640]

; CEBLET Y A F#RHIEL e Xk & Prepackaged samples exempted from NL ‘
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Sodium content in non-prepackag

i
ed bread samples

A &2 AL K P AP %1002 4 3 £ TI0E[# F(F %)
Product category Total no. of non-prepackaged samples| Mean sodium level [range] (mg/100 g)
Sesame roll / bun 480 [350-630]
T e _
Sausage bun 420 [220-640]
g > & %
White bread* 420 [310-500]
Wholemeal bread* 400 [280-500]
oL 400 [230-490
Croissant [230-490]
R A
Tuna fish bun 270 [180-420]
k&
Cocktail bun 230 [110-360]
T _
ey
Wheat bread with raisin 140 [21-330]
Sweet plain roll / bun 110 [21-260]
&1 Overall 100 300 [21-640]

7 = *EBLET P AR IE AL e XK & Prepackaged samples exempted from NL ‘
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Sodium (mg/100g)

AL K2 ERILE T RERIFLe Egecnp 7 EL
Distribution chart of sodium content of non-prepackaged bread and
prepackaged bread exempted from NL
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bun
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10846 & L3085 Bk £ ik RS ERE p
Sodium contribution of 10 types of bread to WHO’s recommended limit of daily intake

A iR Tiof R4 § £ (F %) [ F] Erle B ERE P B £
Product category | Mean sodium content per sample T 354 (%) [# F]
[range] (mg/sample) Mean sodium contribution per sample to WHO’s
recommended limit of daily intake (%) [range]
T _ _
Sausage bun 400 [190-540] 20 [9.5-27]
Sesame roll / bun 300 [200-400] 15 [10-20]
BN 280 [180-390] 14 [9.0-20]
Tuna fish bun :
CEE 250 [140-300 13 [7.0-15
Croissant [140-300] [7.0-15]
Frk &
Cocktail bun 240 [130-410] 12 [6.5-21]
v o7 ] R o
White bread 190 [150-230] 9.5[7.5-12]
R - -
Wholemeal bread 190 [130-220] 9.5 [6.5-11]
e 130 [44-310] 6.5 [2.2-16]
“Pineapple” bun R
ey
Wheat bread with raisin 97 [16-210] 4.9 [0.8-11]
Sweet plain roll / bun 73[18-170] 3.7 [0.9-8.5]
% #8 Overall 210 [16-540] 11 [0.8-27]

7 -~ J‘lvﬁ ’:'J).LE‘:

g o

calculated per slice 27
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10fifge Lo RSz ERL FERE pHREE
Sodium contribution of 10 types of bread to WHQO’s recommended limit of daily intake

A &WH ToFRey T E(FR)[FF] FRrgedh L+ pHWE a1t £
Product category Mean sodium content per sample * 3 (%) [# #]
[range] (mg/sample) Mean sodium contribution per sample to WHO’s
recommended limit of daily intake (%) [range]
R ]
Sausage bun 20[8.5-27]
Sesame roll / 15[10-20]
Tuna fish bun 10 (B2
= ape 250 [140-300 13 [7.0-15
Croissant ATt [0
Frk &
Cocktail bun 240 [130-410] 12 [6.5-21]
E” = é - N - N
White bread 190 [150-230] 9.5 [7.5-12]
‘Zé = é? N N
Wholemeal bread 190 [130-220] 9.5[6.5-11]
B e 130 [44-310] 6.5 [2.2-16]
“Pineapple” bun ' '
o
Wheat bread with raisin i o2l [0
S ke el /5w 73 [18-170] 3.7 [0.9-8.5]
X4 Overall 210 [16-540] 11 [0.8-27]

7 nx 221 % calculated per slice o8 |
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Sodium content of sausage bun samples

> 003 E ik 5 B > Eor the sodium content of sausage
un,
O- = kpdge 060% contributed by the bread
O = kp %z 040% contributed by the sausage

29
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Comparison of sodium content with

overseas countries

/6 e

Z P 3 73 $k & Including all the samples in this study

30

AEUES | HddPr| T8 5 [#F] | 44 A¥2010#£ 5 | F FA2010£ ¢k
Product |Total no.of| (F & /% 100%) Tiop s § Tioh s §
category | samples* Average sodium (£ 5 /=*100%) (£ 5 /=*100%)
content [ T ange] Average sodium Average sodium
(mg/100 g) content in Canada content in USA
in 2010 in 2010
(mg/100 g) (mg/100 g)
v 15 430 [310-510] 469 523
\White bread
2o 15 420 [280-500] 471
\Wholemeal
bread
C

£S,
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g BB RS B R R
Comparison of sodium content with
overseas voluntary sodium reduction targets

A &Y A B P TR RRRRSZEP R iR
Product category | Total no. of [A7](F s /=*100%) R PR A (%)
samples Overseas voluntary maximum | % of samples above
sodium targets overseas targets
[country] (mg/100 g)
E'J = é’ 15 - 0
White bread S0 =] BN e
B2 e 15 410 [£ B USA] 60%
\Wholemeal bread ‘
= Y 10 L 0
Croissant 230 [& B USA] 90%
2 3 10
\Wheat bread with 400 [+: £ ~ Canada] 0
raisin
e 10 e
Sweet plain roll / bun S0 B e BN b
5 ¢ 10 o .
Sesame roll / bun U EN e

7‘2/
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BITRA P kT (B E ) Q)
Sodium reduction target setting (Plain bread as an
example) (1)

> %”l:}/; obps 2T = >R AN B » With reference to overseas
RS S TE ] recommendations on

o s hFE g R0 5 ¢ target setting approaches

. S s o oo 4  This study analysed the

ﬁ j\(f e R ES ) sodium content data of the

ZEE A o & 30 plain bread samples (i.e.
white bread and wholemeal
bread )

32



iR P HRRT (B e b))
Sodium reduction target setting (Plain bread as an
example) (2)

- =g A 2o 3 possible options

Z B A R 1. “Maximum level” approach

Lyt g B A ceiling level is set between the 50t and
s AT %m &) 5 50 B ﬂfr,av 75 ;?St:rfsl;;%r;]tiles of the sodium content
R A Bz

L B o —>430 - 470 mg sodium /100g
2% 1005 74302 470% 5.4 5 «Average/mean level” approach

2. 372 T 2 TI9E Make reference to the average/mean
ﬁ%\i’ Fag 3 g (?'rvii 100 2 /z‘ sodium content (i.e. 420mg sodium /100 g)
420% 3 ﬁ?\) —> Set a lower sodium reduction target

i 3. “Percentage reduction target” approach
’:‘,).;,_./ "‘_‘E'_/ ,/:“' = 1 - .
EE S Sl RS ;‘}F’ 1 Apply a certain percentage reduction target

3.37x TReNE A F (e.9. 10%)

KEFRGTF A F (Gl A
z_+)

= 33 '.v
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Total fat content in bread
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Total fat content in non-prepackaged bread samples

A &R Y

Product category

Aighe Efge % AP

Total no. of non-prepackaged samples

£1004 8% 7§ £ T HEFA(L)
Mean total fat level [range] (g/100 g)

ig._ﬁj%

10

Croissant 27 [23-31]
ke 10 _
Cocktail bun 19 [14-22]
H e 10 _
Sausage bun 13 [9.8-16]
T _
pineapple” bun 10 13 [12-14]
R 10 _
Sweet plain roll / bun 9.5 [8.2-12]
BEAC 10 ]
Tuna fish bun 9.2 [6.9-12]
B+ Ee 10

Wheat bread with raisin 8.8 [7.6-10]
Z < 10 _
Sesame roll / bun 8.6 [6.3-9.8]
et 10

Wholemeal bread* 7.7[4.2-10]
Wit b 0 7.2 [4.4-8.3]
White bread™ .2 14.4-8.
%% Overall 100 12 [4.2-31]

}'t/ EBLET Y A FHROIEL e Kk 4+ Prepackaged samples exempted from NL (5“9

35




1005. %% 2 £ (%)
Total Fat (g/1009)

P,
F

RIEL K2 BRI BT FAFERDTFL: AR D@ BT ELHH
Distribution chart of total fat content of non-prepackaged bread and
prepackaged bread exempted from NL

35
<
30 &
>
@
25 — r:'ﬁ-eﬁ = ﬁ_ﬁjﬂkﬁ(j\;
> <:: JBEFE R AE T3 — _
% "5 / High Fat
20
15 > -
= = = =
=) =
10 - . ’ ! . =
s < 8 8
5 ” <
4 5 [ Low fat _— i
0
Cioissant Cocktail ~ Sausage  “Pineapple” Sweet plain  Tunafish Wheat bread Sesame roll Wholemeal \ypite pread
*hp bun bun bun roll bun with raisin bread 558
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10fifae TEBR B EdEFERE p iR
Total fat contribution of 10 types of bread to WHO’s recommended limit of daily intake

2 &Y TR RRE kL) [FH] | KRR RN ERE pRFIRANE
Product category Mean total fat content per sample T 351 (%) [§ #]
[range] (g/sample) Mean total fat contribution per sample to WHO’s
recommended limit of daily intake (%) [range]
k& )
Cocktail bun 19 [15-26] 29 [23-39]
N 15-22 26 [23-33]
Croissant [ ]
“Pineapple” bun 12 [7.9-18] 18 [12-27]
% (3 & ] ]
sausage bun 12 [11-14] 18 [17-21]
B Rk U 9.6 [6.8-14] 15 [10-21]
Tuna fish bun ' '
% _
Sweet plain roll / bun a2 BB W re-1=]
Po
Wheat bread with raisin B3 |le2nid] 1Wle0-12)
The
sesame roll / bun 5.4 [4.6-6.1] 8.2[7.0-9.2]
ié = é) N N
Wholemeal bread B [0 S8 Ele2)
é = é - N - N
White bread 3.2[2.1-3.7] 4.8 [3.2-5.6]
X8 Overall 9.5 [2.0-26] 14 [3.0-39]
Edas = A i
& 22+ 8 calculated per slice 37 L
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Total fat contribution of 10 types of bread to WHO’s recommended limit of daily intake

Product category  |Mean total fat content per sample T 351 (%) [§# H]
[range] (g/sample) Mean total fat contribution per sample to WHO’s
recommended limit of daily intake (%) [range]
k&
Cocktail bun 29 [23-39]
A4 % }ﬁ%
Croissant 26 [23-33]
“Pineapple” bun 18 [12-27]
i3 8 _ _
Sausage bun 12 [11-14] 18 [17-21]
N 10 [6.8-14] 15 [10-21]
Tuna fish bun '
HE e
Sweet plain roll / bun 6.3[5.0-8.6] 10 [7.6-13]
Wheat bread with raisin 6.3 [5.3-7.8] 10 [8.0-12]
Sesame roll / bun 5.4[4.6-6.1] 8.2 [7.0-9.2]
3> ¢ N -
Wholemeal bread 3.5[2.0-4.1] 5.3 [3.0-6.2]
v og 1 -
White bread 3.2 [2.1-3.7] 4.8 [3.2-5.6]
#£18 Overall 9.5 [2.0-26] 14 [3.0-39]

7 ~ 4= J_%‘: '.

r4® B2+ 8 calculated per slice 38
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Trans fat content in bread
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ApLe LR B AR N PE N BT R
Trans fat content in non-prepackaged bread samples

A 53 = A= TEEN Y 10055 2 %% § £ X6 [ WI(%)
Product category Total no. of non-prepackaged samples| Mean trans fat level [range] (9/100 g)

= ks 10

Croissant 0.70[0.26-1.1]

R & 10

Cocktail bun 0.41[0.26-0.62]

K& _

“Pineapple” bun 10 0.072 [0.031-0.13]

¥ X 10

i 0.067 [0.032-0.14]

T & 10

Wheat bread with raisin 0.061 [0.012-0.22]

R 10

Sweet plain roll / bun 0.056 [0.024-0.23]

Z e 10

Sesame roll / bun 0.049 [0.020-0.18]

! o 0 0.044 [0.028-0.080]

Sausage bun

i 10

Wholemeal bread 0.040 [0.012-0.13]

Il 10

T 0.032 [0.015-0.062]
100 0.15 [0.012-1.1]

# Overall
ﬁ/ LT Y £ FMReHIEL & Kk & Prepackaged samples exempted from NL (ﬂﬁﬂm

40
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Trans fat content in non-prepackaged bread samples

A R Sl < T8 S8 3 F100%F %% § £ T 5E[H (%)
Product category Total no. of non-prepackaged samples| Mean trans fat level [range] (g/100 g)

- 7 1.1

Croissant 0.70 [0.26-1.1]

Wk

Cocktail bun 0.41[0.26-0.62]

KRS _

“pineapple” bun 0.072 [0.031-0.13]

o 0.067 [0.032-0.14]

Tuna fish bun : : :

[

Wheat bread with raisin 0.061 [0.012-0.22]

Sweet plain roll / bun 0.056 [0.024-0.23]

E o

Sesame roll / bun 0.049 [0.020-0.18]

i3 8 _

Sausage bun 0.044 [0.028-0.080]

gy 10

Wholemeal bread 0.040[0.012-0.13]

EE e 10

R 0.032 [0.015-0.062]
100 0.15]0.012-1.1]

41

%2 Overall
ﬁ/ CERLET ¥ R FRIE L e K& Prepackaged samples exempted from NL |
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1005 F g5 £ (%)
Trans Fat (g/1009)

RIFL X2 BBLETYRBRIFLE R FF B ELF R
Distribution chart of trans fat content of non-prepackaged bread and
prepackaged bread exempted from NL

1.2
1.0
0.8
0.6
0.4
=D
0.2 =4
| . i s ®
. Cocktail “Pineapple” Tuna fish Wheat bread Sweet plain Sausage
C;oispag t bun bun bun with raisin roll Sesame roll bun ng)c;l:;geal White bread
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10fhfgs LIHFERFEN P EEEFERE pEERE
Trans fat contribution of 10 types of bread to WHO’s recommended limit of daily intake

A& TERF ARG [FR]| BREF F X REF pERIE o £
Product category Mean trans fat content per sample T 351 (%) [’F’ ]
[range] (g/sample) Mean trans fat contribution per sample to WHO’s
recommended limit of daily intake (%0) [range]
4 ﬁ;‘
Croissant 0.4310.19-0.72] 20 [8.6-33]
k&
Cocktail bun HA 0280 19 [10-30]
T 0.071 [0.029-0.14] 3.2[1.3-6.4]
“Pineapple” bun ' : : 2 [1.3-6.
L 0.070 [0.025-0.15] 3.2 [1.1-6.8]
Tuna fish bun ' ' ' TR
TEN
Wheat bread with raisin 0.045 [0.009-0.18] 2.0[0.4-8.2]
g3 _ _
Sausage bun 0.042 [0.026-0.067] 1.9 [1.2-3.0]
B 0.035[0.015-0.12] 1.6 [0.7-5.5]
Sweet plain roll / bun ' ' : .6 10.7-5.
Sesame roll / bun 0.029 [0.011-0.10] 1.3[0.5-4.5]
3= ¢ - -
Wholemeal bread 0.019 [0.006-0.064] 0.9[0.3-2.9]
v & _ A -
White bread 0.014 [0.007-0.030] 0.6 [0.3-1.4]
%% Overall 0.12 [0.006-0.72] 5.5[0.3-33]
e I

&5 L2l F
& P E

calculated per slice 43
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Trans fat contribution of 10 types of bread to WHO’s recommended limit of daily intake

A & st L 2L R ACHIE IR -3 2 TR S SRR Solis L) o
Product category Mean trans fat content per sample T 3 (%) [# F]
[range] (g/sample) Mean trans fat contribution per sample to WHO’s
recommended limit of daily intake (%0) [range]
. 20 [8.6-33
Croissant [8.6-33]
k&
Cocktail bun 19 [10-30]
R _
“Pineapple” bun 3.2[1.3-6.4]
L 0.070 [0.025-0.15] 3.2 [1.1-6.8]
Tuna fish bun ' ' . 2 11.1-6.
ek
Wheat bread with raisin 0.045 [0.009-0.18] 2.0[0.4-8.2]
i3 e _ _
Sausage bun 0.042 [0.026-0.067] 1.9 [1.2-3.0]
[ 0.035[0.015-0.12] 1.6 [0.7-5.5]
Sweet plain roll / bun ' ' : .6 10.7-5.
Sesame roll / bun 0.029 [0.011-0.10] 1.3[0.5-4.5]
PR - -
Wholemeal bread 0.019 [0.006-0.064] 0.9[0.3-2.9]
g & _ A -
\White bread 0.014 [0.007-0.030] 0.6 [0.3-1.4]
S48 Overall 0.12 [0.006-0.72] 5.5[0.3-33]
e P

& b2l F
& P E

calculated per slice
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Comparison of trans fat content in bread with previous studies

- ~700
White bread 0.032 0.15 79%
3 0
Wholemeal bread 0.040 0.29 -86%
A 4 ﬁj&
- 0.70 0.70 0

Croissant
::EL& i ” 0.072 0.11 -35%
Pineapple” bun
k& 0
Cocktail bun 0.41 0.19 +116%
%03 8

0.044 0.13 -66%
Sausage bun
%8 Overall 0.22 0.26 -15%
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Sodium, total fat and trans fat intake from bread

F¥HF |F1007 T35z 8 | Fpiead3nfge | B2 s pHE-Agat £
Nutrients | Average content By & R Contribution to WHO’s
per 1009 Nutrient intake from|recommended limit of daily intake
daily consumption of
43g bread
Z7IN 300% 5. (mQ) 130% 5. (MQ) 6.5%
Sodium
KRy 12 5. (Q) 525 (9) 7.8%
Total Fat
PN Ve 0.15g (5.) 0.0655. (Q) 2.9%
Trans Fat

7
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Sodium, total fat and trans fat contents of prepackaged bread with nutrition label

A 55 AP #1005 e #1005 7 #1005
Product | Totalno.of | $#Z £ T¥E |(Wh»zETHE Filfnz £ T5E
category samples [ ®] (F %) [ F](5) (%)
Mean sodium Mean total fat | Mean trans fat content
content content (g/100q9)
[range] (mg/100g) | [range] (9/100q)
v _ _ L T SH = ¥
White bread 5 443 [354-508] 4.4 [2.2-8.0] T pj,i zkir:ﬂtﬂzrr -
,‘;4 Y é’ = 100 FUO Fo
Wholemeal (=+ 1005 % % >+0.35.)
bread 5 446 [410-468] 5.0 [3.5-7.0] All labeled as 0g/100g
(<0.3g/100g)
48 Overall 10 445 [354-508] 4.7 [2.2-8.0] -
C
/E; 47 @wg
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Sodium, total fat and trans fat contents of prepackaged bread with nutrition label

)

48

A 5 iy ¥ AP #1005 e #1005 0 #1005 e
Product | Totalno.of | 4z & TBE |R%»7 ETHE| FlRBiLEToE
category | samples [ F] (£ %) [# F](5) (%)
Mean sodium Mean total fat | Mean trans fat content
content content (9/1009)
[range] (mg/100g) | [range] (9/100q)
0 - - g HE 94 T %
White bread 5 443 [354-508] 4.4 [2;2 8.0] T ,aj;i ja{:fﬂirr -
% = & = 1005075
Wholemeal (=+1005. 72 %3+0.35)
bread 5 446 [410-468] 5013 All labeled as 0g/100g
(<0.3g/100g)
48 Overall 10 445 [354-508] 4.7 [2.2- -
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Finding 1:

» Large variations in the sodium and trans fat contents within
the same type of certain bread.

This reflects the possibility of the Tra
sodium and trans fat contents In the
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Finding 2:
» Sodium contents of certain types of bread sample reach
“low sodium” level.

The trade should consider increasing the supply of low
sodium version of these bread.
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Finding 3:

» Sodium, total fat and trans fat contents of certain types of
bread are higher than that of the others.
consumers should take note of the sodium, total fat
and trans fat contents of bread.
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3% Advice to Consumers

» Maintain a balanced and varied diet.

Reduce the consumption of bread high
In sodium, fat and trans fat and those
bread items contain ingredients with
high sodium content (e.g. sausage,
luncheon meat, ham).

Take note of the sodium, fat and trans
fat contents of bread. Choose the
appropriate types of product to suit
one’s need by making reference to the
result of this study and the Nutrition
Information Inquiry System (NIIS)
from the CFS.

Read the nutrition label and note the
sodium, fat and trans fat contents when
buying prepackaged bread.



BE R aguzik Advice to Trade (1)

> ¥R RY R ATIER g ¢ cn » Beaware of the sodium, fat and trans
v FE RS Rt Ry A fat contents of the bread on sale as it
Gh ~ R FRE B N PR T §

I
' . , - has public health implications.
g ¥ o iR -2 I

> ¥R R ST P e ("84 g » Through modification of preparation
P B E R methods and ingredients, the trade
t5 g A 4 o . ,f A | can make reference to the CFS’
(Fat? Bichad»z £ e :
L .2 N Trade Guidelines for Reducing
S5 ?'L;}E 5_ ) % << F _:E‘l ¥ Sodium in  Foods”,  “Trade
#oenk N =% R apsl) Guidelines for Reducing Sugars and
 :x L B iviEAR 2 E* 2 Fats  In Foods” and “Trade
Aesfl > YLD dg & gk R Guidelines on Reducing Trans Fats
A 7 tA g F S8 E] . . . .
52 F Nk A B In Food” for reducmg sodium, fat
R B and trans fat contents in bread.

£ S
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BE R aguzik Advice to Trade (2)

> e R E Y 7 M4 -~ > Choose ingredients with lower sodium,

CEEF S N chfie sl o fat and trans fat contents from suppliers.
> - o7 5 r‘%?n‘»’}ﬁ‘i » 1/ B¢ > Establish a database of the company
o 2 G T AN N R AE R products so as to monitor the sodium, fat
i Lr‘?E\lLB N g s and trans fat contents of foods.
- » Provide nutrition information for non-
e~ 0 N (2 Y H i & .
> R '%' AR - il prepackaged bread on menu, price tag or
e b R AT R R enEEIE L F R other printed materials so that
oo 3% ,% NN T?ﬂ‘*' = consumers can make informed choice.
R SLEIE L S 3
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Thank You
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