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Change of nutrition labeling on domestie prepackaged food in Hangzhou in 2008 and 2010
Wang Shengfeng, Sun Dianjianyi, Du Yukun, Liu Miao, Hong Zhiheng,
Liu Qingmin, Ren Yanjun, Lii Jun, Li Liming
( Department of Epidemiology and Biostatistics, School of Public Health,
Peking University, Beijing 100191, China)

Abstract; Objective To survey the change of nutrition labeling on prepackaged food in Hangzhou supermarkets before
and two years after promulgating the Regulation for Food Nutrition Labeling. Methods Nutrition facts, nutrition claims
and nutrient function claims on prepackaged food in a supermarket were copied with prepared questionnaire in 2008 and
2010, and a normative judgment was made. Results There were 4 693 and 5 526 kinds of domestic prepackaged food
investigated in 2008 and 2010, respectively. The number of prepackaged foods labeled with nutrition facts, nutrition claims
and nutrient function claims was 1 369 (27.6% ), 643 (13.0% ) and 94 (1.9% ) in 2008, and that was 1 937
(35.1% ), 424 (7.7% ) and 128 (2.3% ) in 2010, respectively. The number of nutrition facts labeled with energy,
protein, fat, carbohydrate and sodium was 597 (43.8% ) and 1 661 (85.9% ) in 2008 and 2010, respectively; but only
134 (9.8% ) and 985 (51.0% ) of labeling were normalized. Nutrition claims and nutrient function claims were focused
on vitamin, calcium and fiber. Conclusion Although the level of normalization for nutrition labeling was improved
remarkably, the effect of encouraging normalization on the widespread use of nutrition labeling was small. Therefore, it is
mandatory to enforce nutrition labeling, and to initiate health education on nutrition labeling.
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Table 1  Basic description of packaged food products in 2008 and 2010[ n(% ) ]

2008 4 2010 45 A 7] (14

i o o 2008 £ 2010 5 gyt g0 1 9 2 1 2

ma ERAE  mpmm fams  OREECTT e 2004
B B TEM A S 25(3.1)  64(1.3) 39(4.1) 113(2.0) 11(2.3) 46(1.1) 52(1.2)
CEY &I 29(3.6) 114(2.3) 35(3.7) 92(1.7) 16(3.3) 94(2.3) 65(1.5)
B S T iy 49(6.0) 169(3.4)  62(6.6) 218(3.9) 25(5.2) 126(3.1)  132(3.1)
T 285 T 15(1.8)  38(0.8)  25(2.7)  44(0.8) 8(1.7) 22(0.5) 21(0.5)
IR il 42(5.2) 303(6.1) 50(5.3) 366(6.6) 26(5.4) 250(6.2)  311(7.3)
I B2 48(5.9) 373(7.5) 33(3.5) 304(5.5) 24(5.0) 300(7.4)  280(6.6)
BE RS 61(7.5) 367(7.4) 62(6.6) 485(8.8) 32(6.7) 268(6.6)  367(8.6)
FL 2 Kl 14(1.7) 265(5.3) 19(2.0) 237(4.3) 9(2.0) 236(5.8)  213(5.0)
& i T 11(1.3)  22(0.4) 16(1.7)  38(0.7) 7(1.5) 18(0.4) 20(0.5)
K= i B FL A 35(4.3) 158(3.2) 37(3.9) 114(2.1) 18(3.8) 91(2.3) 77(1.8)
Sl K £ 95(11.7) 606(12.2) 109(11.6) 693(12.5) 55(11.5) 463(11.5) 527(12.4)
Dy fE/ A 97(11.9) 704(14.2) 104(11.1) 769(13.9) 65(13.5) 611(15.1) 651(15.3)
NGRS 38(4.7) 268(5.4) 55(5.8)  321(5.8) 21(4.4) 226(5.6)  227(5.3)
BAKRH 89(10.9) 537(10.8) 108(11.5) 667(12.1) 61(12.7) 473(11.7) 518(12.2)
B 5(0.6)  36(0.7) 14(1.5) 133(2.4) 5(1.0) 36(0.9) 66(1.6)
Al al ] TG Ty X5 5 g ) R AR 58(7.1) 466(9.4)  60(6.4) 403(7.3) 31(6.5) 398(9.8)  307(7.2)
AR R S ik 25(3.1) 144(2.9)  26(2.8) 142(2.6) 14(2.9) 114(2.8)  100(2.4)
S 79(9.7)  329(6.6) 87(9.2) 387(7.0) 52(10.8) 270(6.7)  317(7.5)
it 815(100) 4963(100)  941(100) 5526(100) 480(100) 4042(100)  4251(100)
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Table 2 The status of labeling packaged food products with nutrition facts, nutrition claims and nutrient

function claims in 2008 and 2010( N,,,, =4963,N,,,, =5526)

2008 4F- 2010 4 2010 AEARALR®
ek ERWAE ERAH AR BRUAR ERAR e Ok ORE
n(%)" n(%)" n(%)" n(%)" n(%)" n(%)" R R R
(%) (%) (%)
A B TEM S B 20(31.3) 2(3.1) 0(0) 29(25.7) 2(1.8) 4(3.5) 31.1 2.9 1.8
GEE 26(22.8) 7(6.1) 0(0) 13(14.1) 1(1.1) 0(0) 14.9 1.2 0
e Y& 24(14.2) 6(3.6) 0(0) 22(10.1) 0(0) 2(0.9) 9.8 0 0.6
T 2K L i o 7(18.4)  4(10.5) 0(0) 15(34.1)  7(15.9) 0(0) 34.1 21.6 0.0
KR K il b 27(8.9) 14(4.6) 1(0.3) 48(13.1) 6(1.6) 2(0.5) 14.2 2.1 1.0
U R 13(3.5) 13(3.5) 0(0) 9(3.0) 2(0.7) 0(0) 2.7 1.0 0
BE W R 5 21(5.7) 8(2.2) 0(0) 63(13.0) 21(4.3) 2(0.4) 12.8 4.3 0.5
212 Je i 248(93.6)  78(29.4) 27(10.2) 232(97.9) 45(19.0) 8(3.4) 97.6 18.6 3.2
KA 0(0) 2(9.1) 0(0) 1(2.6) 2(5.3) 0(0) 1.0 5.6 0
K7 i R A 27(17.1)  19(12.0) 0(0) 16(14.0) 7(6.1) 0(0) 10.4 6.0 0
R £ 212(35.0) 86(14.2) 19(3.1) 285(41.1)  45(6.5)  22(3.2) 39.9 6.6 3.4
77 18/ B £ 159(22.6) 116(16.5) 17(2.4) 308(40.1) 105(13.7)  46(6.0) 37.4  12.9 7.0
NGRS 52(19.4)  25(9.3) 6(2.2) 159(49.5) 15(4.7) 19(5.9) 49.4 3.8 6.5
ok 281(52.3) 137(25.5)  21(3.9) 429(64.3) 100(15)  22(3.3) 64.4 17.0 7.0
B 14(38.9) 0(0.0) 0(0) 30(22.6) 0(0) 0(0) 53.7 0 0
AR TG R IS SRR 127(27.3)  41(8.8) 0(0) 145(36.0) 10(2.5) 0(0) 46.8 5.6 0
TG 7 itk A0 LAk ) 73(50.7) 64(44.4) 0(0) 73(51.4) 50(35.2) 0(0) 51.2  36.3 0
G NTES 38(11.6)  21(6.4) 3(0.9) 60(15.5) 6(1.6) 1(0.3) 18.9 3.5 0.4
&1t 1369(27.6) 643(13.0)  94(1.9) 1937(35.1) 424(7.7) 128(2.3) 36.2 8.5 2.9

Tt A% B R AR AL R 2 B 2008 AF il WAL I LG L 7 I SRR | 25 RIS BT GBS O AR AL R S T B R A



R i AR AR

—462— CHINESE JOURNAL OF FOOD HYGIENE 2011 4E%( 23 3555 5 1
F 3 2008 4F 2010 4F {9 E 55 43 2 P45 35 LT I BR 7R A DU XS L
Table 3  The status of labeling nutrition facts in 2008 and 2010[ n( % ) ]
2008 4 (n=1364)? 2010 4£(n =1933)*
R %ix P BALRA NRV R BB BBt B4 b BALRA NRV R BB BBt EX4ed
L RmE  AAEE KEHE AH i rRE  ANEE ARNEHHE Fegiiea
g 1112(81.5) 109(9.8) 667(60.0) 49(4.4)  68(6.1) 442(39.7) 1860(96.2)  81(4.4) 369(19.8) 94(5.1) 55(3.0) 1471(76.1)
HH 1264(92.7)  44(3.5) 811(64.2) 194(15.3) 575(45.5) 250(19.8) 1869(96.7)  33(1.8) 373(20.0) 127(6.8) 462(24.7) 1198(62.0)
i 17 1264(92.7)  41(3.2) 726(57.4) 181(14.3) 604(47.8) 261(20.6) 1875(97.0) 21(1.1) 354(18.9) 129(6.9) 565(30.1) 1110(57.4)
Tl A 17 225(16.5)  5(2.2) 105(46.7) 23(10.2) 134(59.6) 39(17.3) 275(14.2)  6(2.2) 113(41.1) 12(4.4) 85(30.9) 133(47.8)
AN AR W 43(3.2) 3(7.0) 43(100.0) 0(0) 35(81.4) 0(0) 82(4.2) 5(6.1) 81(98.8) 9(11.0) 25(30.5) 0(0)
NI 89(6.5)  5(5.6) 74(83.1)  2(2.2) 72(80.9) 0(0)  67(3.5) 0(0) 55(82.1)  3(4.5) 60(89.6) 0(0)
JIE 211(15.5) 48(22.7) 110(52.1) 14(6.6) 18(8.5) 88(41.7) 183(9.5) 29(15.8) 65(35.5) 1(0.5) 13(7.1) 102(54.8)
WK E Y 1091(80.0)  30(2.7) 552(50.6)  58(5.3) 591(54.2) 267(24.5) 1851(95.8) 25(1.4) 332(17.9) 86(4.6) 328(17.7) 1339(69.3)
i 163(12.0)  2(1.2) 160(98.2)  3(1.8) 115(70.6) 0(0) 170(8.8)  6(3.0) 165(97.1)  9(5.3) 52(30.6) 0(0)
i £ 2F 4 299(21.9)  17(5.7) 138(46.2)  22(7.4) 155(51.8) 63(21.1) 333(17.2) 10(3.0) 99(29.7) 29(8.7) 86(25.9) 182(54.2)
i 637(46.7) 28(4.4) 152(23.9) 10(1.6)  58(9.1) 462(72.5) 1695(87.7) 36(2.1) 182(10.7) 21(1.2) 113(6.7) 1454(75.2)
5 473(34.7) 99(20.9) 318(67.2) 68(14.4) 56(11.8) 152(32.1) 529(27.4) 31(5.9) 153(28.9) 55(10.4) 35(6.6) 364(68.8)
Y2 A 253(18.5) 190(75.1) 188(74.3) 53(20.9) 30(11.9) 48(19.0) 174(9.0) 78(44.8) 50(28.7) 16(9.2)  9(5.2)  85(48.9)
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Table 4 The status of labeling nutrient claims and nutrition

function claims in 2008 and 2010[ n( % ) ]

IR IR P Re R AR
BRI 2008 4F 2010 4E 2008 4 2010 4
e 10(1.1) 1(0.2) 0(0)  4(0.2)
S 115(12.1) 50(10.4)  7(2.4) 22(2.9)
1 s 54(5.7) 28(5.8) 1(0.3)  5(1.2)
IR ] 64(6.8) 46(9.5) - _
i 79(8.3)  31(6.4) - -
4 3(0.3) 8(1.7) - -
5 e HoAth 44 it 234(24.7) 126(26.1) 84(29.1) 94(22.7)
5 - - 56(19.4) 51(12.4)
#% - - 17(5.9) 23(5.5)
L - - 11(3.8) 19(4.6)
B - - 0(0) 1(0.2)
dir: R 255(26.9) 115(23.8) 165(57.1) 256(62.1)
YR A - - 21(7.3) 27(6.6)
#E%E C - - 45(15.6) 30(7.3)
di=E D - - 25(8.7) 25(6.1)
A2 E - - 5(1.7)  21(5.1)
4tk % Bl - - 6(2.1) 24(5.8)
“#i k& B2 - - 6(2.1) 19(4.6)
I R - - 18(6.2) 24(5.8)
41k % B6 - - 15(5.2)  26(6.3)
kA= % BI2 - - 3(1.0)  17(4.1)
R - - 18(6.2) 26(6.3)
Z R - - 3(1.0) 17(4.1)
o 4 121(12.8) 78(16.1) 30(10.4) 33(8.0)
RIS 13(1.4) 0(0) 1(0.3)  11(2.7)
A1t 948(100) 483(100) 288(100) 412(100)
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Characterization of food poisoning caused by Vibrio parahaemolyticus in Guangzhou city
He Jieyi, Li Yingyue, Deng Zhiai, Lin Xiaohua, Yu Chao
( Center for Disease Control and Prevention Guangzhou, Guangdong Guangzhou 510400, China)

Abstract: Objective To provide scientific evidence of diagnosing food poisoning caused by Vibrio parahaemolyticus

(VP) to reduce the infection risks in Guangzhou. Methods A retrospective analysis of epidemiology characteristics was
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