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Examples of raw and undercooked seafood
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Raw Oyster
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Sashimi and Sushi
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Pathogens in Raw and Undercooked Seafood
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Bacteria (e.g. Vibrio parahaemmolyticus)
Virus (e.g. Norovirus and Hepatitis A
virus)

Parasites

Commonly contaminated seafood:
Fish
Molluscs (e.g. oysters, octopus and squid)
Crustaceans (e.g. crab, lobsters and
shrimps)
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Risks of Raw Oysters in containing pathogens

ézm§ J/\/@@f}%\; = E E/‘] 7J<§E;E§: Oysters feed by filtering the
—LEEMAEYIDERAPE  concenumenamiur
 cyua ﬁj{%%i% %;EE% N 20 48 - ;nrigrggggﬂsms, including viruses
@Tﬁﬁ%%ﬂ ,%EH The viruses and bacteria

accumulated in raw oysters may
not result in deterioration
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Risks of Raw Oysters in containing pathogens
RE RS MAERLVES

Solely checking the raw oyster
guality cannot judge whether they

ﬁ%ﬁ%ﬁ"‘% =: ?555%%@%’335%‘% are contaminated or not
ﬁﬁ%ﬁ%%%” 57_5;'?1% Consuming raw and

undercooked food including raw
oysters has inherent risks

ERENRAARYIEIES

= = = s, [ because no heat treatment on
ma%Bﬁ Eq@#ém - S raw oysters is conducted during
ﬂi%‘t%f’ﬁi@ﬁfﬂﬂi&%i@?\% food preparation
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Specific Risks of Pre-shucked Raw Oysters
fEsk LA TN MEYEBERS Pre-shucked raw oysters has a high

microbiological risk, thus are not recommended

AEFZENZ for raw consumption
=N = o . HE |\ == Pre-shucked raw oysters prone to be
iniimﬁﬁﬁ'«ﬁﬁ@ﬁ%i e cross—co.ntaminated.during the _
5@*5 ':F' E_[Hb/’/& =) *EK E EI"JA? preparation, p_ack_aglng and_ selling
EZT%%WZ T/ET‘-\' ﬂ; > i%zn 7_-"] T 7]” Igjm g‘% processes which involve various manual
S b A ) =t S P4 and machinery works
ﬁﬁ?&’é&ﬂ@%ﬂ’ﬂ@ll‘zﬁ Pre-shucked raw oysters are killed upon the
EEF IS ZMEEIE D= 4 AR IE shell removal step which is more susceptible
o -~ to deterioration
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ParaS|tes in Seafood
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Human can be infected by parasites upon
consuming raw and undercooked seafood

Parasites such as roundworms,
tapeworms and flukes can be found in
seafood

Anisakidae are one of the important fish-
transmitted foodborne roundworms found in
marine fish, crustaceans (e.g. shrimp) and
cephalopods (e.g. squid)
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* Good Aquaculture Practice (GAP) Can Reduce *
the Risk of Parasite Infection

[/XEEE ey O The Europe Union accepted that:

E/R __r =& f% i% .| ili:lz 7)-,E EE Farmed fish cultured from embryo and
_— < reared in a parasite-free environment;

ﬁj% / 75_,2 and

P2 X0 25 4 25 = 78 ( 1 g Fed with parasite-controlled diet (e.g.
heat-treated feed)

7] /\\\):EEE) E/] Ej'H ﬁ] =>have a lower risk of parasite
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* Good Aquaculture Practice (GAP) Can Reduce *
the Risk of Parasite Infection

BHE BEHEWNKEEEHZE Nevertheless, GAP does not

Sz =7 s 2o ; == T £ EE Ak guarantee all the fishery products
;1:5: 70 = *fﬁﬁyﬁ"“*ﬁ Y are free from parasites
FEENn/RAST & Farmed fish must still be inspected
BB ET S 4 a0 regularly for presence of parasites
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Killing Parasites in Fish by Freezing
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EfEBEHER & g RS The EU and the USFDA require

L o fishery products intended to be
)%;E’ZE T%’ﬂX;JF iz E/j‘ E% consumed raw to go through freezing
VRS 2R EIE - DU treatment to reduce the risk of
1S4 ez B m 3] fas parasite infection
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Killing Parasites in Fish by Freezing
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e.g. fish intended for raw consumption
should be frozen at —20°C or below for
seven days or at —35°C for about 20 hours
before sale

If the fish is not raised in controlled
environment or the product is not treated
properly, it may carry parasites

Hygiene Department
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Susceptible populations should avoid consuming Raw and Undercooked Seafood

SeEALTER2E  BHR - & Susceptible Population includes
%&ﬁ,gjjﬁﬁAj: pregnant women, infants and young

children, elderly and individuals with
weakened immunity

iR R RIRMRIRE

mf‘/\i%@ﬂ&jﬁr& I EE No matter what kind of foodborne
W BEEEa4NER pathogen it is, susceptible population will
= * have higher chance of having severe

symptoms which can result in life
threatening consequences
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Advice to the trade
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Ensure seafood are obtained from reliable
sources; shellfish, including oysters should have
health certificates issued by relevant authority
of the exporting countries

Selling raw seafood requires endorsement
from the Food and Environmental Hygiene
Department

Do not prepare raw food with seafood which is
intended for consumption only after cooking
Cook thoroughly for seafood intended for
consumption after cooking
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Thank you
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