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(d) Declaration of net content in package gegast o e —
The net guantity of the food present in the package is (d/){"ﬁ.raiggg)ﬁiﬁ%ﬁiﬁﬁfﬂﬂ?ﬁﬁg&wtiﬁ
required to be declared on the label. The net quantity is ShBCERERENET, EHBEIRINESRTLM
derived using the Minimum Quantity System or the Average FHESRTFLERANCESHIhET, 2LT. ZOELE
Quantity System, and must be expressed in terms of BERABATEOEMOAETEbOICATIIERYEEA,
volumetric measure for liquid foods (for example, millilitres, BAEBRWIZIE. UYL UvRILT). BB RO EB
litres), net weight for solid foods (for example, grams, EEWIRET S L, FOTFLT) FRM—X 3T
kilograms) or either weight or volumetric measure for semi- FOESGFERRCERROAERLMIFEESN—FD
solid or viscous foods such as tomato paste, yoghurt. In the BRITRLEY, N o
case of weight measure, suitable words such as “net” shall ERREOBEEN ERER IOLSTHETXEHAED
be used to describe the manner of measure. HiBERAT OIERTHINETY,

Food packed in a liquid medium® will be required to have HkE 2 [CHBEh-ERIE. AEREL AR EOTRHE
both “net weight” and “drained weight” declared. R BoENERSNET,

: Sk Gt £, K. B PBEOKER. EMEHEO

AEEEICLERYPOBREROD 11— XIZBEF. ThoDE
BmFELFRAEDLEELTERSNTNS,

Liquid medium is defined as water, aqueous solutions of sugar and salt, frut and vagatable
bicas in cannad fruits and vegatables only, orvinegar, aihar singly or in combination,
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| <BEEHE>  net IEBROD. EBRKEE  content BHE quantity: & derive: EEHY  express:®bHT |
I volumetric: BIEAIED measure: EEB{I viscous: 51D describe: i35 |
" medium: 4K, FE& drained weight: ((FEED)ERYMEE define: BT S ,l
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Examples of products that require drained weight

declaration:

(i) Products with liquid packing medium which is drained
away prior to consumption of the product. The products
include canned seafood in brine e.g. abalone, pacific
clams, tuna, crabmeat and canned vegetables in brine
such as button mushrooms, whole corn kernels,

—chickpeas, gingko nuts in water.

(i) Preserved/pickled products in liquid medium with salt,
vinegar or sugar. The liquid medium is neither drained
away_nor consumed. The products include pickled green
chilli, cucumbers, onions, capers, mustard greens,
preserved ginger, salted plums.

(i) Canned fruit and vegetable packed in juices or sugar
syrups. For this instance, juice content is not a decisive
factor to purchase. The products include "canned
rambutans In pineapple juice, peaches, pears, _lychees,
longans in light syrup, fruit cocktail in syrup.

’-----------------------------------------------~
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[ <@5E&> drain away: FHT3 prior to: %k&f<>T consumption: ;H% e.g. HIAIE \|
: abalone: HH U crabmeat: h=HQ chickpeas: O &= gingko: 4 F3aw preserve: f£7F |
) T3 pickled: E¥I=LT= neitherAnorB: ATH%:<BTHZLL consume: JH&J 3 I
| cucumber: E@p>5Y caper:y—/\— syrup: Ay decisive: BAFEZ:. RERI :
I purchase: B> rambutan: S>J—4> lychee: 54F longan: Ya—AH> cocktail: (R¥1-
\ (ILEGED)HIR /
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Examples of products that do not require drained weight BREOEREVELLAEVINIIESOHIR:

declaration:

(i) Products for drinking which contain solid bits. For such
products, the liquid portion forms the most part of the
product. These products include grass jelly drink, fruit
juice with aloe vera bits, juice drink with nata de coco,
birds’ nest flavoured drink with jelly, bottled hashima
dessert. —

(i) Products containing solid food in_gravy. paste or sauce
which are meant to be consumed as a dish. The
products Include shark's fin soup, peanut soup, curry
chicken, sardines and baked beans in tomato sauce,
fried gluten in soy sauce, braised peanuts and
vegetarian mock meat in soy sauce, kimchi and
sauerkraut.

(iii) Products containing solid food in oil predominantly. The
products include canned seafood such as tuna,
anchovies in vegetable oil, sundried tomato in oil and
fermented beancurd.

(iv) Products containing solid food with small amount of
water due fo syneresis. The products include beancurd

() BHROMFZEECHRHER
FOESBHRIBRZOKRENFEARTHOHON D,
ChioDEGZIZIE, EEY—E. 7OIRSIPFA
Yo—YPa—R, FE2Ta3aAYRHEH. BD
BREBKOEFY—FY2H, REILAYNSITY—F
BHYET,
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(iv) BKDEOHIZDEOKIZELEERREZETHMA
HAICREFLE)—MNEFEFLFET,

and jelly.
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