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EEERA LN ?

What is ethylene oxide?

* RS 5T # Ethylene oxide
+ = NIEHYE(EEY) # IS a man-made organic compound
¢ ALH M B T BA RV R ¢ is a colorless gas with sweet odour at
Ho room temperature and pressure
¢ KR _FER12-E L0E # can be hydrolysed to ethylene glycol
and 2-chloroethanol
H\;CBC{'H e S
H H
(A) ethylene glycol (8) 2-chloroethanol
Ethylene oxide
FRRALLD (LK 2-HALED)
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RALIHVRER

Use of ethylene oxide

» BELEATAR # Ethylene oxide can be used
+ 1@%#3?5[@2 oy DLE—Sp Bl T 2% + as an intermediate ingredient in the
im0 PIRE L 0E > DU & further manufacture of industrial
LR R 2, T Pk products e.g. polyethylene glycols as
well as various ethanol-amines and
¢+ EAEN IR glycol-ethers

» DU R e B I FLEE
ik~ BN M T Y R ¢ for fumigation purposes including the
Yy (AEMAE) sterilisation of medical equipment and

the control of insects and
microorganisms (fungi and bacteria)
in dry food products, such as herbs,
spices, nuts and oily seeds
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RELIENEE
Hazard of ethylene oxide
* BRI EEIE » IBK|ASEHEY) # Effects of ethylene oxide in

R R 2 animal studies:
& HLE 248 (a0 D= EhEE +# Neurotoxicity (e.g. reduced
FIFIZE SRR ) locomotor activity and paralysis)
¢+ EVE 25 M (Pl D &Rk ¢ Reproductive toxicity (e.g. increased
1 B 77 BRI A S e R M s Y percentage of abnormal sperm and
2 2 increased incidence of congenital

malformations in offspring)

¢ FERFME (BIHAEEAR SZEZ
BEAE (5 FOEL R 22 5%) ¢ Genotoxicity (e.g. DNA damage and

gene mutations)

¢ BUEVE CHNIRRREYSHRER)

¢ Carcinogenicity (in;gased incidence

of tumours) YV EEL D
‘9
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B I AE T SRR N IR R 2 eV R
Classification of ethylene oxide by IARC

% [FFRIEEFFCI%AE # The International Agency for
Research on Cancer (IARC)

¢ EIRALTE R HYE

(Bl “& N NJEEBRE" ) ¢ has classified et.hylene o>§ide as
Group 1 agent (i.e. “Carcinogenic to
humans”)

¢ (EEEEYITE MRS

H =g
HER R LS SLEUE M ¢ there is sufficient evidence in

experimental animals for the
« BhaahyEl \HEE S e carcinogenicity of ethylene oxide

¢ the tumorigenic response in
experimental animals is similar to
that in humans
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R
Recommendation and standards

* EUAfSH > BABEZIRE—fEER % European Food Safety Authority (EFSA)
REMENEGEY) - R RIRE A stated that since ethylene oxide is a
JE\Bi 2 Ji A e 22 e RERE R IR B genotoxic carcinogen, deriving a health-

Bl EHEFESSE based reference value without risk is not
possible as no safety threshold can be
established.

* EE SR S A R AR S | |
S A E S ErEE Ll&%l%[l/jﬂjtﬂ # The FAO/WHO Joint Meeting on

OO ES S MR SR IR R L s | B Pesticide Residues (JMPR) and the
& regulatory authorities in the United State

(US) and Australia has not established a
health-based guidance value

* BEiAHFEEEIRETEREMTESA
Zi%ﬂ’\]’[‘?%%

# The Codex Alimentarius Commission
(Codex) has not established a standards
on ethylene oxide in fcgj
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International regulation (1)

¥ ERRIIIEX # The US and Canada
¢ Z|EDTR - BFEE - BZE S ¢ Has established MRLs for ethylene
i IR A LN B RIS PR = oxide in spices, dried herbs, dried
7 ppm vegetables and sesame seeds
o FEEEETERH B E ZSE at 7 ppm
RAIZE R &= £ 50 ppm # the US has also established a MRLs
for ethylene oxide in Walnuts
at 50 ppm

* B RIPLE
STENRZ 300 fEEMHFIRE AN _ _
’ %gfg;ﬁg@ﬁ;%ﬁ;%gjf§§§ﬁg # The EU and United Kingdom (UK)
= B HIER IR > BE0.02 # Establish MRLs for the sum of
20.1 ppm ethylene oxide and 2-chlororehtnaol

in some 300 food at 0.02 to 0.1 ppm,
which are the lower limits of
analytical determination
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BIENEEE (Z)
International regulation (ll)
* B EE # Australia

¢ 2003 £ > BRE LR (B iniEAE ¢ In 2003, ethylene oxide was
EHLY PR o AN EEFFER removed from the Food Standards
PR o gH B & i Code and no longer allowed to be
used as a treatment for foods sold
In Australia

* FHEAlE

¢ IBE ZIRI R A B2 E S Mainland Chi
(B RAEYERE) ( * Mainlan Ina

GB2763-2021) > NHFESRFA # EO is not included in the National
TLEFAE Ry R 22 Food Safety Standard for

Maximum Residue Limits in Foods
(GB2763-2021), and hence is not

allowed to be used as pesticide Iin

foods.
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BHNEE (—)
Local regulation (I)

*  (RYINERSERERRL)
(55132CME) (AP

# Pesticide Residues in Food Regulation
(Cap. 132CM, "the Regulation™)

¢ (BT BIMRLYIBHA L TRER — )"

HEHNR=SERGRE&EEREGHRRE (
BIF5E8H & i eV BHER BRI AR AV A
Sl ) o WEERGE R B AR E RIS
i HEERGRE e R RE
Bl A

¢ PTRLIAEVRRSEERIRE &S
FERERIR EAPRERIRER S - CRBD
RUE > BRIEERREREFRISN > IEERRA
e INgEE ﬁfﬁzﬁ)??é’] BT >
AECIEEE - a2t O e iRE mE s
g%ﬁﬁmé\ﬁﬁ AR BYEGEEIGEER

BRI
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The Regulation specifies in Schedule 1 a list of
MRLSs/EMRLSs for certain pesticide-food pairs, i.e.
the maximum concentration of specified
pesticide residues permitted in specified food
commodities . It will be an offence under the
Regulation if the laboratory test result shows that
the level of pesticide residues in the food
exceeds the prescribed pesticide residue limits

For pesticide residues with no specified
MRLSs/EMRLs in Schedule 1, the Regulation
stipulates that except for exempted pesticides,
import or sale of food containing such pesticide
residues is allowed if the consumption of the
food concerned is not dangerous or prejudicial to
health based on risk assessment conducted by
CFS
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AHHNEE (=)

Local regulation (ll)

¥ (AR EE ETHBUEED #* Section 54 of the Public Health and
(5E132% ) E541% Municipal Services Ordinance (Cap. 132)
¢ (HfFAEHERMEE A B HIEY) ¢ food for sale in Hong Kong, whether it is
s R e AR AR NVEBEE imported or locally produced, must be fit
HAEH - £EEERIEEYEEY for human consumption. Food
VEBFE RN Z i 5 4y manufacturers should ensure that their
products will not be contaminated by
o HTEErER LB L B S EE e pesticides during the manufacturing
PRI iz process.
TEEFEHEEE T g AL
HE HHAmfE @}ﬁﬁgﬁﬁ@%buijﬁﬁ ¢ If CFS has sufficient evidence to prove
R A~ BV ERZE > (HAH, that the pesticide residues in the food sold
T e =R AL g in a restaurant breaches the law, the

persons concerned including the licensee

of the restaurant or the food processing

plant, the food supplier, etc. but not the
L pesticide supplier, will be prosecuted.
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Current situation in Hong Kong (I)

* BK 5T # Ethylene oxide

¢ JAEIEHN R SRIRE e R ¢ has no specified MRLS/EMRLS in

BREE (EYINEREEIERERRGT) Schedule 1 in the Pesticide Residues in
(ZF132CME) HIMF=1 Food Regulation (Cap. 132CM)

¢ N (BT (F132CME) JIHHE ¢ is not an exempted pesticides listed in
ER PR ER the Regulation (Cap. 132CM)

¢ HENLIABANERSZE > DU ¢ has no available health-based guidance
171 = B b a Ak value for conducting the quantitative risk

assessment

e REEMRIEEPERHEMEE & AR &Y

N ESIEE MR ¢ cannot determine the consumption of the
food concerned is not dangerous or
prejudicial to health based on risk

assessment conducted
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Current situation in Hong Kong(ll)

¢ 2T 5 CFS’s press release

p #F Date

7% £ 42 Headline

21.6.2022

g Y S AARGH DI FRY CROZEFIET DA
CFS urges public not to consume two kinds of ice cream from France with possible
presence of ethylene oxide

10.7.2022

G ? LD X2 RS EEVNET R I RiET TR
CFS urges public not to consume several kinds of ice cream from France with
possible presence of ethylene oxide

19.7.2022

G BT ARG - BTG SR LD AET B
CFS urges public not to consume kind of cup noodles imported from Japan with
possible presence of ethylene oxide

4.8.2022

I

&P L EgH AAR G I T A XTRE LIRS AOERET A
CFS urges public not to consume two kinds of ice cream from France with possible
contamination with ethylene oxide

6.8.2022

S e AR RF RSB NERET 2R
CFS continues to follow up on ice cream from France with possible contamination
with ethylene oxide

27.9.2022

Bx P AR CIEALS ET A EAKZ IR Lz
CFS finds ethylene oxide in prepackaged instant tossed noodle gamples from
Indonesia A 2o
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BRI AIEL (=)
Current situation in Hong Kong (lil)
* BZPVEHIEEOFEIEEERD # CFS finds ethylene oxide in

SR EEARHEBSE )% prepackaged instant tossed noodle
(27.9.2022) samples from Indonesia (27.9.2022)
o BRSESRETITE MRS E S 2 ¢ The International Agency for Research on
oy ) Cancer classified ethylene oxide as a Group

1 carcinogen
+ IR (BEYAREREGRHG) (F

1%3292,’? ’ E@Qg?f%%@fﬁ ¢ According to the Pesticide Residues in Food
R SRR R, Regulation (Cap 132CM), a food for human

consumption containing pesticide residue
may only be sold if consumption of the food

oy =, B T e e B e T o T B A . T
v EOIE R AT ELAR TT R SR is not dangerous or prejudicial to health

N EH

¢ An offender is liable to a maximum fine of
$50,000 and to imprisonment for six months
upon conviction
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Reference

* TSR AAHAR (REEHEIPREEET S
54: IRELY5E)
https://inchem.org/documents/cicads/ci
cads/cicad54.htm

* 5 EAYHEE
https://www.cfs.gov.hk/tc_chi/whatsnew
/whatsnew fstr/whatsnew fstr 21 Pest
icide. FAQ.html

*  BYIES | SErES: e
HRIEHaG AR IRA L
https://www.cfs.gov.hk/tc_chi/whatsnew
/whatsnew fa/2022 491.html
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World Health Organisation - Concise
International Chemical Assessment
Document 54: ETHYLENE OXIDE
https://inchem.org/documents/cicads/cicad
s/cicad54.htm

Frequently Asked Questions
https://www.cfs.gov.hk/english/whatsnew/
whatsnew_fstr/whatsnew fstr 21 Pesticid
e FAQ.html

Food Alerts / Allergy Alerts: Ethylene oxide
found in prepackaged instant tossed
noodle samples from Indonesia
https://www.cfs.gov.hk/english/whatsnew/
whatsnew fa/2022 491.html

Centre for Food Safety
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https://inchem.org/documents/cicads/cicads/cicad54.htm
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/whatsnew_fstr_21_Pesticide_FAQ.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fa/2022_491.html
https://inchem.org/documents/cicads/cicads/cicad54.htm
https://www.cfs.gov.hk/english/whatsnew/whatsnew_fstr/whatsnew_fstr_21_Pesticide_FAQ.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_fa/2022_491.html
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