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PURPOSE

This paper briefs Members on the progress of the first Total
Diet Study (TDS) in Hong Kong conducted by the Centre for Food Safety
(CFS).

BACKGROUND

2. TDS is recognised internationally as the most cost effective
way to estimate the dietary exposures to food chemicals or nutrients for
various population groups and to assess their associated health risks. It
provides the scientific basis for assessing food safety risks and regulating
food supply, and also helps risk managers focus their resources on the
food chemicals or nutrients that pose the greatest risks to public health.
Various countries, such as the United Kingdom, the United States of
America, Canada, Australia, New Zealand and Mainland China, have

conducted their own TDS and are regularly updating the results.

3. A TDS is a large and complex project with many
components. Foods commonly consumed are purchased, and prepared
as they would normally be consumed, i.e. table-ready, in a manner
consistent with cultural habits, and then analysed for a range of

substances. The analytical results on the concentration of substances in



food are combined with the food consumption data to obtain the dietary
exposure. The dietary exposure estimated is then compared to the
relevant safety reference values for the food chemical of concern or the

nutritional reference values for the nutrient of concern.

THE FIRST TDS IN HONG KONG

4, In February 2007, CFS formed a Task Force on TDS, with
representatives from the Department of Health and Government
Laboratory (GL), to formulate the plan and monitor the progress of the
first TDS in Hong Kong.

5. To build up our capacity for conducting a TDS, a four-day
workshop, in collaboration with the World Health Organization (WHO),
was held in December 2008. About 80 representatives from the Asia

Pacific and South East Asia regions attended the workshop.

6. The first TDS in Hong Kong aims to estimate the dietary
exposures of the Hong Kong population and various population
sub-groups to a range of substances, including contaminants and nutrients,

and thus assess any associated health risks.

7. The Expert Committee on Food Safety’ has been consulted

and supports CFS’ plan to conduct the first TDS in Hong Kong.

! The Expert Committee on Food Safety is set up under CFS and is responsible for advising the
Director of Food and Environmental Hygiene on the formulation of food safety measures, review of
food safety standards in light of international practices, trends and developments, as well as risk
communication strategies. The Expert Committee consists of academics, professionals, food experts,
members of the trade and consumer groups, and other experts.
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(A) Food Consumption Survey

8. Availability of population food consumption data is a
pre-requisite for the conduct of a TDS. The first step of our TDS is

therefore to conduct a Food Consumption Survey (FCS).

9. In 2000, the Food and Environmental Hygiene Department
(FEHD) conducted a FCS on about 1 000 secondary school students in
Hong Kong by means of a self-administered food frequency
guestionnaire with 93 food items. Dietary exposure studies focused on
individual food hazards were then conducted based on these food
consumption data, which were applicable only to secondary school

students.

10. In 2004, FEHD commissioned the Chinese University of
Hong Kong (CUHK) to conduct the Hong Kong Population-based FCS.
The FCS is a comprehensive food consumption survey on Hong Kong

people aged 20-84. The objectives of the FCS were as follows:

(@) to obtain up-to-date food consumption information (e.g.
the types and amounts of food consumed) among
individuals in Hong Kong;

(b) to collect weight measurements among individuals in
Hong Kong;

(c) to identify dishes consumed among individuals in Hong
Kong; and

(d) to develop recipes for the dishes identified (i.e. to gather

information such as ingredient amounts and total
3



yield of each recipe).

The FCS data would enable the TDS to be conducted to give a more
accurate estimation of the dietary exposures of the Hong Kong population

to a range of food chemicals.

11. The CFS released the FCS report in April 2010°. The

Executive Summary of the report is at Annex |I.

(B) Sampling and Food Preparation

12. The TDS will cover 150 food items which were developed
based on the food consumption data of the FCS. They include the
majority of food commonly consumed by the Hong Kong population.
The TDS food list is at Annex 11.

13. CFS has commissioned CUHK to carry out the sampling and
food preparation work of the TDS. This would be conducted on four
sampling occasions from March 2010 to February 2011. On each of the
four sampling occasion, three samples of each of the 150 TDS food items
would be purchased from different retail outlets in different regions of the
territory. A total of 1 800 samples® would then be collected. The three
samples of each food item would then be prepared as they would
normally be consumed, and combined to form a single composite sample
for testing. In other words, 600 composite samples would be prepared

for testing.

2 The FCS report can be read at

http://www.cfs.gov.hk/english/programme/programme_firm/programme_fcs.html.
® Four sampling occasions x three samples x 150 food items = 1 800 samples.
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14, A pilot run on sampling and food preparation was conducted
in February 2010. The actual fieldwork started on 1 March 2010 and
would be completed by end February 2011.

(C) Laboratory Analysis

15. Over 130 substances like pesticide residues, nutrients, heavy
metals, etc. will be tested in the composite food samples. These
substances were selected based on the following criteria: (a)
recommendation from international authorities; (b) public health

significance; and (c) public concern. A detailed list is at Annex I11.

16. Depending on the substances to be tested, laboratory
analysis would be performed by the Food Research Laboratory of CFS or
GL. Laboratory analysis would start once the composite samples
prepared by CUHK are ready and would be expected to complete in mid
2013.

(D) Dietary Exposure Estimation

17. Dietary exposures to the substances of different groups
within the Hong Kong population, including people with average and
high exposure level to different substances, and various population
sub-groups, would then be estimated based on the FCS data and the
laboratory analysis of the food samples. To assess the associated health
risk, the dietary exposure estimated would then be compared to the
relevant safety reference values for the food chemical of concern, and the

nutritional reference values for the nutrient of concern.



18. The whole TDS would be completed in 2014.

ADVICE SOUGHT

19. Members are invited to note and comment on the progress of
the first TDS in Hong Kong.

Food and Health Bureau

Food and Environmental Hygiene Department
Centre for Food Safety

May 2010



Annex |

Food Consumption Survey Report
Executive Summary

1. This report presents the findings of the first territory-wide food
consumption survey (Survey) conducted in Hong Kong in 2005-2007 to
investigate the food consumption of Hong Kong adults aged 20 to 84
years. The Chinese University of Hong Kong was commissioned by the
Food and Environmental Hygiene Department (FEHD) for the work of
the Centre for Food Safety (CFS) to utilize in its risk assessment work to
enable it to provide adequate protection of consumer health and food
safety.

2. This Survey aimed to obtain up-to-date food consumption
information (for example, the types and amounts of food consumed)
among individuals in Hong Kong; collect weight measurements among
individuals in Hong Kong; identify dishes consumed among individuals
in Hong Kong; and develop recipes for the dishes identified. All
objectives were achieved through three interviews and subsequent data
management and analyses.

3. The three interviews and body weight measurement were
conducted by trained interviewers. Interviewers used two
non-consecutive days of 24-hour dietary intake (24-hr recall)
questionnaires and a 110-item food frequency questionnaire (FFQ) to
obtain food consumption estimates. Respondents’ food knowledge and
behavior were obtained through the food behavior questionnaire (FBQ).
Socio-demographic information of the respondents was also collected.

4, The sample for the Survey was selected using two-stage stratified
random sampling with quotas by age and gender. A total of 5,008 adults
participated in the Survey, representing 48.1% of those originally selected
as eligible. Not all respondents permitted a weight measurement, which
was achieved among 4,971 or 99.3% of the respondents. At the end of
the Survey, a food consumption database was developed, including a
Food and Recipe Database with 1,706 foods, of which 1,429 were
consumed by respondents of this Survey, along with 1,591 recipes. Data



collected during the Survey was analyzed, and the results presented in
this report have been age- and gender- weighted and represent a
population of about 5,394,000 Hong Kong residents aged 20-84.

Key Findings

Food Consumption Pattern from 24-hr Recall

5. Information on food consumption amounts were collected and
analyzed. The main findings are presented in this report. The analyses
resulted in several key findings. Concerning food consumption, the
average of total daily consumption of solid food was found to be about
1.12 kg. Liquid food intake was about 1,860 ml per day on average, of
which 57.3% (1,065.62ml) was from water. Fluids intake, which
include water and other non-alcoholic beverages, soup, milk and milk
beverages, but excluding water used for cooking, was found to be
1,787.11 ml and contributed to about 96% of the total liquid food intake.

6. Cereals and grains products were consumed in the amount of
488.75 g/day, 60.8% (297.16 g/day) of which was from the rice subgroup,
which included items such as white rice, congee and brown rice. Wheat
products made up another 33.5% of the cereals and grains products group.
It was estimated that 8.65 g of this group were consumed as whole grains.

7. Vegetables and fruits were consumed in the amount of 176.96
g/day and 146.81 g/day respectively. Two thirds (68.4%) of the
vegetables consumed were those of the leafy/stalk/shoot vegetables and
brassica group. Soybeans and their products, with 8.62 g/day consumed
on average, made up over half (61.0%) of the daily legume consumption
of 14.13 g. When tubers such as potato and taro (about 8.05 g/day) were
not included in the calculation, vegetables consumption was found to be
168.91 g/day. Only 2.58 g of the nuts and seeds group were consumed.

8. A total of 112.50 g/day of meat group, poultry group, and game
group items was consumed. Meat was consumed in the amount of 74.23
g/day, 72.5% of which was from pork (53.81g/day). From the poultry
group, chicken was consumed in the amount of 32.90 g/day, making up



88.0% of the total poultry consumption of 37.38 g/day. Only 0.89 g of
the game group was consumed.

9. Fish and other aquatic animal (i.e. crustaceans and molluscs)
consumption was found to be 70.78 g/day in total. The average daily
fish consumption was 57.48 g, while crustaceans and molluscs (such as
oyster and cuttlefish) were consumed in the amounts of 7.35 g/day and
5.95 g/day, respectively.

10. The consumption of egg and egg products was 15.18 g/day, more
than 90% of which was from chicken eggs. Together with the legumes,
meat, poultry, fish and aquatic animals mentioned above, as well as nuts,
seeds and game, a total of 215.17 g of meat and meat alternatives were
eaten daily, with more than 90% (198.46 g/day; 92.2%) from animal
sources, and the remaining 7.8% from the plant sources such as legumes,
nuts and seeds.

11.  Milk and milk products were consumed in an amount of 34.23
g/day on average, of which about three-quarters (74.6%) was made up of
the milk subgroup.

12.  Dim sum, a group of local favorites, was consumed on average in
the amount of 44.75g of per day. Additionally, the average daily
consumption amounts for the sashimi and sushi group (4.68 g/day) and
the burgers group (4.74 g/day) were only one-tenth each of the
consumption of the dim sum group.

13.  With regard to fluid consumption, non-alcoholic beverages were
consumed in a total volume of 1,616.97 ml/day. Soups were consumed in
the amount of 170.78 g/day. Among all fluids, water (1,065.62 ml) and
tea (376.36 ml) made up by far the bulk of the total fluid consumption.

Anthropometry and Reported Health Status

14.  Atotal of 47.1% of the population (54.2% of the males and 40.6%
of the females) were overweight or obese according to the World Health
Organization proposed classification of weight by BMI in adult Asians.
Another 8.5% was underweight, with females in the youngest age group



(20-29 years) making up 29.8% of the underweight individuals.
Hypertension was the most commonly reported diagnosed disease
(12.5%), and 4.7% of the population reported to have diabetes.

Food Knowledge and Behavior

15. The FBQ revealed some ‘health-driven’ behaviors among the
population. More than half of the women and more than one-third of the
men did not eat meat fat or poultry fat or skin when eating these meats.
About one-fifth of the population took nutritional supplements, mostly
vitamins or minerals. A similar proportion took Chinese or other herbal
medicines. Washing fruits and vegetables before consumption was
almost universal. However, less than half (about 40%) of the population
reported ‘never’ looking for nutrition information on food labels when
purchasing biscuits, bread, canned food and beverages, while only a bit
more than one-fourth (about 30%) of the population reported
‘often/always’ doing so.

16.  Among the younger population aged 20 through 59 years, food
safety was found to be “very important’ to 57.7% of the male and 68.7%
of the female. Somewhat fewer, but again more than half of the males and
females, also found ‘how well the food keeps’ to be ‘very important’.
Less than half of the population found the other factors, i.e., taste,
nutrition, price and ease of preparation, to be ‘very important’.
However, this population’s behavior showed a general lack of attention to
nutrition labels.

17.  This subgroup aged 20 to 59 years was further asked how many
servings of fruits and vegetables were needed for good health. Most
(62.7%) of the females reported that two or more servings of fruits (one
serving equals to the size of a medium orange or a handful of grapes)
were needed. A similar proportion (61.1%) thought that two or more
servings of vegetables (one serving in this Survey equals to a medium
rice bowlful of cooked vegetable per serving) should be eaten daily, with
only 32.3% believing that only one or less of these servings were needed.
However, only 48.4% of the males reported that two or more servings of
fruits should be eaten, while similarly only 46.9% thought that two or



more servings of vegetables were required, and 44.5% of them thought
that one serving or less of vegetable was needed.

18.  Finally, this same younger subgroup of population was asked about
important diet/nutrient and disease relationships. While more than half
of them could mention relationships between calcium and bone problems,
sugar and diabetes, and fiber and digestive problems, only just less than
half of them could mention relationships between dietary fat and heart
problems, being overweight and heart problems, and dietary cholesterol
and heart problems.

Conclusions and Recommendations

19.  Food consumption information collected in this Survey will be
useful in risk assessment work, including total diet studies. This report
also summarized findings, including the measured weights of the
population and the food behavior and knowledge information. These
will be useful for public health policy formulation and for
epidemiological and clinical work of a wide variety of professionals.

20. The adult population needs to become much more aware of the
effects of their diets on their health. The forthcoming nutrition labeling
scheme is a step in the right direction, and has the potential to become a
key source of nutrition information for the public. However, from the
results of this Survey, people will have to be much more motivated to use
them as well as be effectively and appropriately educated in how to use
them. At the same time, promotion of balanced diet should continue.
Specific promotions using effective communications promoting whole
grain could be considered, while also continuing to promote the ‘2 fruits
plus 3 vegetables’ message.

21. In order to obtain updated information of the population’s food
consumption pattern, which is essential for risk assessment on food safety
and public health, it is suggested that food consumption trends be
monitored every five to ten years. This is also useful for evaluating any
food safety and healthy eating campaigns that may be undertaken.
Continually changing food prices, food supplies and population
demographics also warrant this exercise.



22.  Additionally, since children and youth who are more susceptible to
food risk have different food consumption behavior than adults, and
eating behavior is developed during early childhood and youth, a food
consumption survey of the younger generation under age 20 is suggested
to be conducted soon. By doing so, the food consumption pattern of this
population group thus captured could facilitate risk assessment work as
well as the adoption of evidence-based comprehensive life course
strategies on healthy eating.



Annex 11
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List of 150 food items in the first TDS in Hong Kong

7 AR AP R 0 150 AT (i

Consumption
amountté)
Food item (g/person gay) Example of food(s) to be sampled
aps if gl SISV P AP
5+
‘fFT)(Fd)

Cereal and cereal products (19 food items)
PRI (19 5B AT)

Rice, white

R, 252.93 -

I8k

Rice noodles 38.94 Rice noodles/rice vermicelli, flat rice noodles
FH /F ' Fh /KB PR

Noodles, Chinese or Japanese Egg noodles, Shanghai noodles, Udon
style 23.59 = ERE . B Y
BB (I EEY)

Bread, plain 99 52 White bread, wheat bread, plain roll
i (12 E8) ' FIAE )~ % b s By

Instant noodles 215 Instant noodles, instant rice noodles
Bl il ' A S A AafRs

Pasta, Western style 20.29 Macaroni, spaghetti
B ([ ) ' A (12

Oatmeal

B ) 7 A 4.89 -

“Pineapple” bun B
Ry 3.76

Cakes

s . 3.45 --

ik / Pig

Rice, unpolished 335 Brown rice, red rice

B | Bk 87 5K R

Corn

Sk 3.21 -

Biscuits Saltine crackers, cookies, sandwich biscuits, wheat
52 2.57 crackers

A7 E > T B~ Bt~ B

Bread, raisin

T 2.54 --

Sausage/ham/ luncheon meat Sausage bun, ham bun, luncheon meat bun
bun ’ 1.78 T~ R s TR Y

We /PR TERAY




Consum n
amounE[)té)
Food item (g/person 8ay) Example of food(s) to be sampled
aps f%ﬁ SISV P AP
I
%FT)(FJ)
Breakfast cereals Corn based breakfast cereal, wheat based breakfast
EE IR =S 1.59 cereals
Bk VR - B AR
Pastries 153 _Egg tart, coconut tart
BB ' ArE AR
Deep-fried dough 1.09 Fried fritter, sesame ball
KL A | K g
CEh linese steamed bread 103 B
B
Pastries, Chinese * Traditional moon cake, Chinese almond cookies, wife
Fl I?“'E’%‘%ﬁ? 0.77 cake
R T A i

Vegetables and vegetable products (35 food items)
A IR I (35T ATY)

Cabbage, Chinese flowering

b 43.96 --
Qa_?bage, Petiole Chinese 14.21 -
HES
Lettuce, European --
e 12.1
Cabbage, Chinese
“7“736 / o 6.77 --
Lettuce, Chinese
74 7 6.75 --
Tomato
om .87 --
) 5.8
Water spinach
Stk /) 5.29
Broccoli
- 4,54 --
Hairy gourd
gﬁlj 4.54 --
Chinese kale
b 4.47 --
e
Carrot/ Radish
fre A 4.24 --
JE[ EtJ / ?: EJrJ
Potato
3.49 --
F;U%} El
Cabbage, European variety 3.42 -
B '
Wax gourd 3.19 --

&)




Consumpté)n

amount
Food item (g/person 8ay) Example of food(s) to be sampled
aps if ITEl FEVEE PO AT
5+

*FD(FJ)
Onion
T 2.93 --
Spinach
T 2.9
Chinese spinach
s 2.82
Potato, fried 535 French fries, hash brown
=Y : B\ B g

El E1IA El
Bitter melon
40 2.11 --
Cucumber
2.1 -
2/ BT
Mung bean sprout 206 B
AT TR '
Mushrooms Button mushroom, straw mushroom, “Gold needle”
ﬁ%h;fg 1.77 mushroom
el - S~ S
Sponge gourd
PR 1.72 --
Eggplant _
e/ -
Mushroom, dried shiitake 16 .
1z % B '
Sprind onion
) 1.58 --
Sweet pepper .
K 1.53
Celery 145 B
[l '
Pumpkin
iy 1.37
Zucchini
=7 1.3 --
Garlic
i 1.23 -
Preserved vegetables Preserved mustard, preserved Sichuan mustard,
[IEEAEERIN 1.23 preserved mustard green preserved leaf mustard
MR~ PER ~ S90S S - R

Watercress
7R 1.2 -
Leaf mustard
H 3 1.12 --




Consumpté)n

amount
Food item (g/person 8ay) Example of food(s) to be sampled
aps f%ﬁ VA Y AT
3]
*FD(FJ)
Ear fungus * 0.42 --

g /o

Legumes, nuts and seeds and their products (6 food items)

P~ BPRATD RS Gl (6 AP
Beancurd
O 6.09 --
Green string beans (with pod) Green string beans (with pod), French beans (with pod),
:F‘ | B 2.12 common beans
__ FEE B/ 2 MR/
MJfrJQ bean vermicelli 112 B
I AN
;ﬁi{‘“t 103 -
Peanut butter #
T[I:‘I:E%th # 0.45 -
Fermented bean products * 0.37 Fermented black soybean, fermented bean curd
PR | P
Fruits (17 food items)
A7 B )
g ange 55.51 -
K
Apple
%ﬁﬁ 21.46 -
%""g”a 13.12 -
Pear 11.31 -
Watermelon
i 9.32 -
Pummelo / Grapefruit 44 Pummelo, grapefruit
="/ P ' =T~ P
Grapes
Bl / -
e 3.43 -
Dragon fruit
] 3.01 -
Melons 285 Cantaloupe, honeydew
W\’JT;SF‘T . P&Tdn;(( N Te{z\'JT
ELo FlEL > C B
Longan/Lychee 578 Longan, lychee
Mango
o %{g 217 -




Consumption
amountté)

Foo;j item (g/person 8ay) Example of food(s)zto be sampled
ay if sl VR o A
)
;ﬁa‘:h 1.75 -
%%pr'e 1.43 -
;"g: ;,:[“it 1.24 -
Z:“;J’T‘ 455 121 -
;Ff;rjii"mon - 0.82 -

Meat, poultry and game (12 food items)

RIS~ F AT (12 AT

Pork

29.69 --
il
Chicken meat
s 24.39 -
=4
Beef
. 12.14 -
el
Meat sausage 474 Meat sausage, chicken sausage, cheese sausage
AT ' A~ BRI TR
Igag:equed pork 438 B
Chicken, soy sauce
g 4.36 -
Ham
. 77 -
P °
Roasted pork
) 3.45 -
G
Roasted duck/goose 266
Sl /5 ' N
Luncheon meat
By 1.95 -
Mutton *
¥ e 0.57 -
Pig liver *
0.26 -
LAY ke
Egg and egg products (3 food items)
Foad o M CR )
Egg, chicken
g,g_g_ 13.86 -
Egg, salted #
S 0.52 -
P #
Egg, lime preserved # .
N # 0.37




Consumption
amountté)
Food item (g/person 8ay) Example of food(s) to be sampled
aps if ITEl FEVEE PO AT
5+
*FD(FJ)
Fish and seafood (19 food items)
FURMEE (19 p af”)
Fish, Golden thread 6.8 _
5 '
Fish, Grass carp
3 6.44 -
Shrimp / Prawn
i 5.12 -
Fish ball / fish cake
b 5.09 -
Flar / piAd
Fish, Pomfret 281 _
L (AR '
Fish, Mandarin fish
1.89 -
FET-1
Fish, Sole
o . 1.85 -
/BT
Fish, Yellow croaker 179 _
FI{=EL
Fish, Dace, minced 15 _
A3 E LA '
Crab
) 1.41 -
Ed
Squid
oh o 1.23 -
gREL
Fish, Big head
- 1.1 -
AP °
Fish, Horse head 11 _
o '
Fish, Salmon
= 1.08 -
Fish, Grey mullet
et 1.07 -
FLpR
Scallop *
%E |/ e 0.86 --
FISh Tuna#
. 0.54 --
TEE/ EEELE
Fish, Grouper * 0.36 Green grouper, Leopard coral grouper, Tiger grouper
g | B Lo b
Oyster #
i 0.35 -
Dairy products (5 food items)
TR (6 F AP
Milk, whole
e 13.64 -
=l




Consumpté)n

amount
Food item (g/person 8ay) Example of food(s) to be sampled
aps if N VA Y AT
5+
‘hgf)(_ﬁ'd)

Milk, skim

Y 10.21 -

B

Ice-cream

o 1.37 -
Yoghurt

i 1.08 --

Cheese * 0.89 Mozzarella cheese, Cheddar cheese
Hd* ' BSR4 /BT ATy
Fats and oils (2 food items)
FREE (2HAYY)

Butter

. 1.05 -
SRl
Oil, vegetable * 0.93 Peanut oil, corn oil, canola oil, olive oil
)ﬁﬁf}*/jiﬁ[* ' TL.EF fﬁ[] . E;g—&:jﬁ[[ N ﬂﬁ?ﬁ'ﬁ}"ljﬁl[ . WE[

Beverages, alcoholic (2 food items)

TR 2 PaP)

Beer
- 28.4 --
U
Red wine
-~ @ 1.77 --

Beverages, non-alcoholic (10 food items)

T ATREER (10 i)

Water drmkmg

973.11 -

G
Tea
5 281.93 --
Water, bottled, distilled
e el
Tea, milk tea

R 56.78 --

Carbonated drink 3188 Cola, cream soda, orange soda

o | 94Tt - RIS A
Coffee

, 30.96 --

FIvE

Soybean drink 19.89 Soybean drink, soybean milk
DR ' BB R

Malt drink 8.12 Horlick’s, Ovaltine

HH gjﬂ\ﬂl : R

Fruit and vegetable juice 6.32 Orange juice, apple juice, watermelon juice
ELA/ARN ' fatt ~ s - U
Tea chrysanthemum 391 B

TI —I’l

Mixed dishes (12 food items)
FLA A (12 FAT)




Consumpté)n

amount
Food item (g/person 8ay) Example of food(s) to be sampled
aps if ITEl FEVEE PO AT
5+
‘fFT)(Fd)

Chinese soup

N 151.52 -
=
Dumpling, including wonton 6.7 .
=0/ TR '
Steamed rice-rolls with filling 556 Steamed rice-roll with beef/barbecued pork/vegetables
Wk (F89) ' TR XS R
Dumpling, steamed Shrimp dumpling, Dumpling stuffed with pork and
e 3.36 vegetable, Shanghai-style steamed pork dumpling

i O Nl
Hamburger Beef burgers, fish burger, sausage and egg muffin,
VR ey 3.09 sausage burger, chicken burger
| o AR~ F ST © S - S
Glutinous rice dumpling Glutinous rice wrapped in lotus leaf, Glutinous rice
B 2.67 dumpling with pork
fi A 52/ 225055 ~ AR

Steamed barbecued pork bun
ey 2.57 -
Siu Mai
ey 2.54 -
Steamed minced beef ball
A 1.98 --
4 PR
Turnip cake

£ 1.39 -
FeEURS
Steamed rice-rolls, plain 13 B
B '
Dumpling, pan-fried * 0.93 Pan-fried QUmpIing stuffed with pork and vegetables
e > | i P
Snack foods (1 food item)

LFF[} (1ZH %)

Potato chlps * 0.62 .

EUPERS
El

Sugars and confectionery (2 food items)

HE 7 M PATY)

Granulated white sugar

o 1.43 --
E A
Chocolate *
% ?[ i 0.49 --

Condiments, sauces and herbs (5 food items)

s S U AN CE RE )

Soya sauce
i 4.45 --
Cornstarch 18 .

SF BB / S0l




Consumption
amount%)
Food item (g/person 8ay) Example of food(s) to be sampled
aps if gl SISV P AP
23
*FT)(FJ)
Table salt
- , 1.55 --
AT (D
Tomato paste/ ketchup 13 .
A/ it '
Oyster sauce #
sl # 0.72 --
Note ﬁ%ﬁ
@ Consumption amounts were the average consumption amounts of the Hong Kong population extracted

from the Hong Kong Population-based Food Consumption Survey (FSC), which were drawn by
combining similar items together or from single food items.

#J HYEl ﬁp?fﬂ ;Jﬁf}mg wﬁlﬁ@* r);(gﬁj P HR T T B R L;ﬁﬁi@ﬁ‘}ﬁ%pwﬁ
@H@TFW?H AP -

Added to food list to facilitate food mapping.
Ao NRGES ATEED B
Added to food list due to special concern on potential contaminant levels.

ST TP B SR R AP




List of substances to be tested
for the first TDS in Hong Kong

Annex |11

FrFfE 1

7 R AFER WP

Substances selected
R

Substances (tested simultaneously)

PO (A )

Persistent Organic Pollutants (POPs) (12)

RS RT (12 )

¢ Aldrin T U]

¢ Chlordane #\%]

¢+ DDT iy

¢ Dieldrin Y|

+ Dioxins — [t

¢ Endrin EIFF SO

¢ Furans (refer to
dibenzofurans) [
(1 2 20 g

¢ Heptachlor (including
h_eptachlor epoxidf) -
B (Epﬁﬁgf )

¢ Hexachforobenzene
(HCB) + v

¢ Mirex y=ig g

¢ Polychlorinated
biphenyls (PCBs),
dioxin-like %l i
W 2 Im R

+ Toxaphene =475

Pesticide residues (excluding POPs) — Organophosphorus (48)
BRI (<12 T EITRPR ) — 7% (48 %)

¢ Diazinon = ]J%@i%

¢ Fenitrothion %Qﬂfﬁﬁ?ff&

¢ Malathion [ {# it

¢+ Parathion, methyl F'IEL
i

¢ Parathion *;aﬁ?r@i

Acephate ’A@BtF"ﬁ:}!iE%:
Azinphos, methyl- A5
Bensulide fﬁﬁﬁ;ﬁ‘:

Cadusafos st
Chlorpyrifos ;%=
thIorpyrifos, methyl- [ 5L, 3=
gl

Coumaphos #4, gk
Dichlorvos Wﬂ
Dicrotophos E[?F"@é
Dimethoate and omethoate %l
GIESEA

Disulfoton ’éﬁf%@i

Mevinphos 3=t
Monocrotophos = %353
Naled = &

Oxydemeton, methyl- FHiE

(2

Phenthoate 57t
Phorate F'I{3t

Phosalone it
Phosmet [tk
Phosphamidon &%
Phoxim = gk

Pirimiphos, methyl- ['I5Li#

g




Substances selected
PP

Substances (tested simultaneously)

P (A )

Edifenphos /it
Ethion 'éﬁuﬁffi‘t
Ethoprophos &kt
Fenamiphos 75t
Fenitrothion *leaﬁgé
Fenthion |§[’M§'—L‘t
Fosthiazate [%P’ﬂ%‘é
Isocarbophos 7%%%’@16%

Methamidophos ' {5t
Methidathion %&}3‘{@'&

* & & 6 6 6 O o o o o

Isofenphos, methyl- 150 1 Ak

¢

¢

¢

¢

*

*

*

*

*

Profenofos [ |35k
Prothiophos [* [fffk
Quinalphos =g
Terbufos {3t
Tetrachlorvinphos 7% gL
Tolclofos, methyl- F'IL = fif

f

Triazophos = [r:f5t
Tribufos ﬁﬁiﬁé@‘t
Trichlorfon rﬁﬁlé&
Vamidothion @9’?’%‘2@%&

Pesticide residues (excludin

g POPs) — Organochlorine (2)

TEERIE T (FF L5 BRI )) - ESet (2 7))

+ Endosulfan (o, pand
sulfate) ”F B (o, B
’T[I&’p’“

¢ Hexachlorocyclohexane
(o, B, dandy) * &
FBle 5E (0-B8 Al v)

Pesticide residues (excludin

TERFIE F

g POPs) — Pyrethroids and pyrethrins  (15)
AP (Ff JEE RS TR Tf) = R A4 50 3 (15 )

¢ Cyfluthrl %T‘g“%“ /)

i

* Cyhalothrin 45 &5
i

¢+ Cypermethrin #\&t 5
i

¢ Ejltamethrin 1BLE3
Iy

¢ FFenpropathrin Flsvsyy
i

¢ Fenvalerate &5 5]

¢ Permethrin 507

+ Bifenthrin E’ﬁ'ﬁi’ Fai

+ Etofenprox @{yjfﬁ

¢+ Flucythrinate aﬁ%&@%ﬁﬁ
¢+ Flumethrin E—ﬁ;@i’%f
¢ Fluvalinate /i 5 wufﬂ
¢+ Pyrethrins Bﬁﬂgﬂ*ﬁ

¢ Resmethrin = [F5afi

¢+ Tefluthrin Eﬁn%fﬁ

Pesticide residues (excludin
BEFE

g POPs) — Carbamates (19)

AR G <HE B TRI IR I ~ AL T (19 )

Aldicarb J7}yE

Benfuracarb ﬂﬂﬁdfl’%&
Butylate E'[rzjir

Carbaryl F'1Z-

Carbofuran Ju 1@

Cycloate ﬁﬁ'[ﬁr

S-ethyl dipropyl thiocarbamate
PR

*+ Fenobucarb (BPMC) i

* & & o o oo o

Isoprocarb £/ |7
Methiocarb [z
Methomyl V& %22
Molinate {?'Iﬁ’r
Oxamy! &350z
Phenmedipham =2 &
Pirimicarb 7z
Propamocarb 727
Thiobencarb *~ &1 2]




Substances selected
PP

Substances (tested simultaneously)

P (A )

Formetanate hydrochloride {Sf ¢ Triallate 5% fl
SRR B

Heavy metals (8)
£ 5 (8 )

¢+ Aluminium Sﬂ

¢+ Arsenic, inorganic .
B

¢+ Cadmium &

¢+ Lead \?F‘,

¢ Methyl mercury 15
T

Antimony 2}
Nickel &l
Tin &

Processing contaminants (1)

LI AT d poys £y (1)

¢+ Acrylamide [* |5 i1

Mycotoxins (2)
B3 (2 %)

+ Aflatoxins (total) ?[[E f

EEIES

Ochratoxin A #lE % A

Other contaminants (1)
H 95747 (1 %)

Polybrominated diphenyl ethers (PBDES) %ig’;??"%ii ok

Nutrients — Fatty acids (4)
FNEF - FIYE (4 A)

* Saturated fatty acid ff
AT

¢ Trans fatty acid ~ =t
b

Polyunsaturated fatty acid %7 Tg@ﬂﬁﬁﬁt@z
Monounsaturated fatty acid {7 j\ﬁgﬂl’iﬁﬁt@z

Nutrients — Elements (12)
FrEF - 73 (12 %)

*+ Sodium &

* & o o oo o

Calcium &5 ¢+ Manganese ##
Cobalt SE;[T ¢+ Molybdenum #f!
Copper ¢ Phosphorus @}

Iron & + Potassium £
Lithium & ¢ Zinc &
Magnesium £

Nutrients — Others  (7)
FHEF - 20

¢ Energy F’jtﬁ}

¢+ Protein S 1HT

¢+ Available
carbohydrates f' /&




Substances selected
PP

Substances (tested simultaneously)

P (A )

N

Sugars ¥

Dietary fibre (total)
Total fat ;?F&i’i‘F’]Ejt
Cholesterol [t

ﬁ_f:%}






