
Dear Sir / Madam,

Here below is the list of comments from manufacturing and sourcing《食物內防腐
劑規例》(第132BD章)的建議修訂公眾諮詢
Please consider :

1. Still not clarify the Multifunction of preservatives & limits on different
multinational food groups

2. Still not clarify and not clear the impact for different multinational food groups.
3. Need more technical education and clarification for compound and

multinational food group.
4. The impact of shelf stable and frozen pre-pack foods are high, need longer time

of grace period e.g. grace period at least 3 years for communication with many
levels of supply chain and oversea manufacturers / supplies for preparation,
and may need to change formulation.

5. Impact of different local and oversea manufacturing and supplies are not clear.
Communication, assessment, replacement and re-formulation time are
unknown.

6. Naturally present sulphites and limit for labelling are still not clarified, naturally
present is not added, no function applied.

7. Q&A is not enough

Regards,
Caroline Ho
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