HE R AR AR

—182—

CHINESE JOURNAL OF FOOD HYGIENE

2014 4E45 26 #4552 1

&R

JUARAE TR AL A WY E IR PR A A s DR A

A MR ARwrAe TRYUEET FABHT AT E AL
("M RAET EH P8, )R TN 510440)

i E.BM SdSAFUHRERFEGAEIN, TR AETELFBERTEGIIKR, ik RES
W RI R A FE MEN S AIRT TR LF AR LT RFERIToN, ER A3 68 Wi,
R TRERECEREAS M AN AF DAL S A AEAIFEEREALM(NRY) 8 F 5 KEAKE
BRMEEZRARETLETATELL NAZTEEARAREF ST TRFEAFZRAEGEA, &Eit  GB 28050—
011{ A FHEABRIF A MOEREDERFLENY) A 2013 F 1 A bl ok, EIEERAFE T BT HRKR
K AR B AT EILRB T FE AN XL E MR ERENE, FKFo LRt o iR ER
REBAFTERARLE,

KEEW : sy EHAE; A, 68, BOBRE; BREAFM

FESZES RI55; TS252.5; TS252.7; RI51.4%3  SCHERARSAD: A SCEHRS 1 1004- 8456(2014)02- 0182- 03
DOI.: 10. 13590/j. cjth. 2014. 02. 020

The investigation of nutrition labels on pure milk in Guangdong Province
YU Chao, LI Ying-yue, LIN Xiao-hua, ZHANG Wei-wei, LIANG Bo-heng, HE Jie-yi
( Guangzhou Municipal Center for Disease Control and Prevention Guangzhou,

Guangdong Guangzhou 510440, China)

Abstract; Objective To investigate the status of nutrition label on pure milk products in Guangdong Province.
Methods Pure milk samples were collected from five regions, including the cities of Guangzhou, Shenzhen, Maoming,

All of the

68 pure milk samples were labeled with amount of energy and values of the core nutrients, but some mislabeling were

Qingyuan and Meizhou. The nutrition labels and ingredient tables on the samples were analyzed. Results

found. For example, some samples weren’t labeled the nutrient reference values (NRV) percentage, the units of energy
and nutrients were mislabeled, and the unit of sodium content was labeled by milliliter. Conclusion Since January 2013,
the implementation of National Food Safety Standard General Nutrition Labelling of Prepackaged Foods, it has made great

achievements for standardized nutrition labeling. However, according to the above results, the relevant authorities is still

necessary to publicize the standards and guide the enterprises and food importers to abide the standard requirements.
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Table 1 The accuracy of nutrition labels of pure milk
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