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Tetrodotoxin and Regulation of Puffer Fish
. as Food in Other Places
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Poisoning due to
consumption of puffer fish
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@  OnApril 12, there was a suspected ~ “=oo
puffer fish poisoningcase
@ A man developed dizziness and
palpitation 1%2 hr after consuming
puffer fish at a restaurant.
@  He attended a hospital and his
condition was stable
@ Advice the trade not to import or sell
puffer fish as food
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Dangers of puffer fish
consumption
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Dangers of puffer fish

consumption

@  Existence of tetrodotoxin (TTX) e
@ Canbelethal
®  No known antidote
@  Treatments are supportive only
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Takifugu xanthopterus
HREERERERM
Photo courtesy of AFCD

Why TTX can cause
poisoning?

TTX
[ J

Primarily results in neurologicaland ...

00000

gastrointestinal signs

Heat-stable, and unlikely destroyed
by food preparation steps (e.g.
cooking and drying)

No adequate sampling scheme can
assure a safe lot since any single fish
may contain a lethal dose of toxin
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Source of TTX

@ Produced by some marine bacteria eeeeed
such as Vibrio alginolyticus e

©  Accumulates in puffer fish through e

the consumption of toxic organisms
(e.g. planktons)

@ Toxicity level varies among families
and species and also according to
different body parts, sex, seasons, etc.
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What kind of fish may
have TTX?

Fish of order 7Tetraodontiformes, which

include the following families:
Tetraodontidae (e.g. puffer fish)
Triodontidae (e.g. three-toothed
puffer)
Diodontidae(e.g. porcupine fish)
Molidae(e.g. ocean sunfish)
Balistidae (e.g. triggerfish)
Ostraciidae(e.g. boxfish) etc.
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Regulation of Puffer Fish
as Food
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Regulation of puffer fish
as food

Codex Alimentarius

Trading of puffer fish is not common on *....%"

oooooo

international food market ~ Ceeies
No specific standard or recommendation
regarding puffer fish

Canada
Importation of puffer fish is prohibited

Mainland China
Processing of wild caught puffer fish is
prohibited
Farming and processing of specific
species of puffer fish are allowed under
certain specific conditions
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Regulation of puffer fish

as food

Taiwan

@ Relevant regulations state that fishermen ~ “eeeee

should not

puffer fish to trade and catering service for

supply captured or farmed

food processing

European Union

@ puffer fish are not allowed to be placed on

the market

*including Tetraodontidae, Diodontidae and
Canthigasteridae families.
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EZK J:pan
PY %E;ﬁ{:‘:BE%U , E}E . Multiple regulatoryrestrlc.tlons:

< Harvest areas for certain puffer fish, training "%

O PFIFMENEE - & EM HEk ~ HE TR E and registration for puffer fish chefs, T

requirements for puffer fish restaurants as well

E$ E/Jﬁ—k * Ej%/jﬁ? E]/J ;:EH_ =% as regulation on farming of puffer fish

United States
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A sole importer in New York City
RIRAAAI TR ME—E 7 ee time

Not for general distribution.

chefs have been trained to handle the fish
ABEH—RRIHE

z @ USFood and Drugs Administration has a special
% arrangement
s ey o + o
® ; g’}l’%&%#@ = EEE’ (US FDA)% ﬂﬁl EH}D]U E’jﬁﬁf Very limited importation (frozen, dressed fugu)
No more than three times a year
3'5'_1%_' BE%(% g FEEE E/‘] ;%ﬁiﬁ.[ Hg) Only distributed to less than 20 member
[ restaurants of an organisation where the
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Takifugu xanthopterus
HREERERERM
Photo courtesy of AFCD

Difficulty in the control o
puffer fish

@ In summary, majority of places do not
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allow the sale of puffer fish as food .0
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@ According to US FDA

@ Any single fish may contain a
lethal dose of toxin; and

@ No adequate sampling
scheme can assure a safe lot
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Regulation of puffer fish
as food

Local perspective
© Cap.132stipulates that all food

available for sale in Hong Kong
must be fit for human )
consumption

©®  Advice the trade not to import or
sell puffer fish as food
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