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- To assist the food businesses in
understanding the risks
associated with raw oysters and
implementing appropriate and
practical food safety measures in
their operations to reduce the
occurrence of foodborne illnesses
while also allowing susceptible
groups of consumers to make
informed choices.
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. - == Recent Food Poisoning Cases
1&' E EEEEEEQMQMEF'E{E; Associated with Raw Oysters
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Eating raw oysters carries inherent food safety risks as there IS no heat treatment to kill foodborne pathogens
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202 1 EEEEEEE% Eg$tﬂ! A prominent upsurge in local food-

poisoning outbreaks related to

aw FF%"E 5?5§J:3:|' raw oysters observed in 2021
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E!ﬁ‘q: %Em %zm Comrr\on contaminants

in raw oysters

« NETERBEK  BERERB\KPNYEERERIERRENSR -

« Constantly draw in water and accumulate materials from water including foodborne pathogens and toxins.

iz 4 B AP 5 FH = Toxin Yes No
Paralytic shellfish poisoning
PSS fme Virus B Sometimes No
Norovirus (ZR#42E inadequate cooking)
ERAUFT 3£ Hepatitis A &% Virus BIF Sometimes No
(ZR##E inadequate cooking)
5 Vibrio species #HE Bacteria R/> Rarely Yes
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If shellfish are not immediately cleaned and

‘l-

A —IE_{'E EHE %é ’/fé gl:l Kﬁ EH /5‘6 EFI: ;/7\ ﬁ ’ E% ,“EH ;Ig;\ﬂ refrigerated after capture, harmful bacteria can
§E \r;-rsll'ferate rz';npldly]c o ik o S
/2.’1—& ibrio organisms, for example, stick so tenaciously to
S BRI DENIBIE L - EIEEER el o atvesng e
Hb£ B/% o Freezing does not kill the bacteria, and they can

survive in frozen seafood for several months,

= %EH _%_EI-J/\/{ {-E;%_HEESE_ I@i 1] ﬁ;ﬁ% Oysters must be completely cooked to avoid

foodborne diseases.
1E - Potential to cause severe illness and even death in
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Site visits to food premises
that sell raw oysters
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- Conducted between May and
Aug 2022

- Interviewed 15 food premises
Supermarkets
Online shops
Retall outlets
Hotel buffet restaurants
Western restaurants
Japanese restaurants
Oyster bars
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ﬁﬂ: ?‘Eﬁﬁ Study scope

- HE -~ BRRE - HUA

- Knowledge, Attitudes,

) Eﬁé Practices

P - Purchasing
- T;:LIQ . Receiving
. ETT_ » Storage

FIE

- Handling and preparation

- Display and serving

- Delivery

» Other responsibilities of
food business operators
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= - in shells and
B %QM!%QE%?&E?!% " Shucked oysters

IRHYIEER fﬁ At
HEENERLE U oy A WNEEFEENZ - BLEEE R AEELIE 06
Live in-shell oysters intended for raw  >uss o @ {[59E3)
Y | + If choose to eat raw, follow the proper
procedures to minimise the risk

Frozen oysters mtended i P e - Onlythaw frozen oysters between 0-4°C in
for raw consumption g R refrigerator

EREMTBTLERAKE LIS X - SIZERA - SRIRERAEHHE AR
Chilled oysters pre-shucked at origin BERERET - BESEE
e D « EHBEPOEEMETER

+ Raw oysters die immediately after being
shelled, and are prone to spoilage,
especially when there is improper
temperature control during long-haul
transportation

* Microbiological contamination may occur
during shucking
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*u‘ﬁ%f&,u‘r- Knowledge and attitudes

. A - o Most of the interviewees agreed that raw
— j(ﬁB %BZ ﬂﬁ%ﬂ’sg‘ = :mﬁ = ﬁgé\ﬁﬁ%%ﬂf f|:@ 1E| ﬁB AKF"U‘ shellfish might contain harmful microorganisms,
. L . . but some did not think that eating raw shellfish
ﬁ\_'!/:— I]/Z_,/:‘ m%ﬁ}il /@ ° is risky.

. . — o Majority agreed that susceptible individuals
° j( B %ﬁnﬁ%n/u =l I%%A::(Eryﬂi' ) %Zt’% ) %% ) %Ejj such as pregnant women, young children, the

elderly and people with a weakened immune

55 E@A::)Eﬁ?ﬁ%éi I]Z_ le ° system should avoid eating raw oysters.
\ . . » Some food premise (especially on-line shops)
o ﬁ’é‘ﬁ% ( jf,/:\/—\EE%@E ) %{f%éﬁ%ﬁ,;\__fm'fﬂ tr@ﬁf EJH E]"] had low confident on providing food safety

training to their staff or they thought food

'TEIE, KE jz, ,;,,,_,\% = CFZ_] = im ;JH%T/ \E\__/f\j(ﬁ I?g% o safety training is not relevant to their staff.
o Feedback from participants: wanted to know

. 2HZENER - FEHE EZE TR FIS MY & e A a0qe] 1| more about microbiological risks of oysters and

how to handle oysters properly.
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STORE HC L1Q1  — ~

DESCRIPTION: Live Pacific Oysters (Crassostreg gigas)
Sprcl ES REG EST NO 1 883 STORE: Bocw‘een 3°¢c and 7°C ~
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;‘?:ig ........ !L'.!' “2‘ :o L NET CONTENTS l 18.08 kg - 15 doz STANDARD PACKNO: 3-6 )

e i

e ETIT MATARET I s oeren
"““"‘m "F““““ ME == 17390 LA TREMBLADE w “‘; N ONSTIER®

ijpreme Fine ~cSa

Crasso 2 gigas 2
PND: G mini garantt 48 N

\.0101'33’55\‘“\& ®ATC)

; » \(\ggg\e‘\\gt’é
N HE
carmed nFURR WS s
oy East GRS QSN e [

LE U R D E S E A U x s . wmﬁb&\fmﬁ\e‘s

N ——

(6 ) EnmEEE g RLEELL

Food and Environmental Centre for Food Safety
J Hygiene Department



MMV

(C
G
(

s

o2

AELUKZFERE

Not to re-immense imported oysters in water for storage
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Contamination of
raw oysters by
polluted water in
local saltwater tank

Cross-contamination
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Pathogen duplication
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/'_I_TEE";:I‘:,,@ Display and Serving
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Delivery
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Recommend
to enjoy the food . '
within 120 minug

AN TEESRARBEMNEN  —EEENARBERRHE —LREER
Although not exactly a high-risk food advisory, some restaurants are providing some health reminders for consumers.
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'i {%;%.:{E A”’FE Maintain personal hygiene

) e = — YT Food business operators must
B EEBERRE LRIBRIEFMNEAGIE | L ot ther ctaff mamia
% :51555 proper personal hygiene:
’ e . Wash hands frequently
CEWRPNSHE - SENTIERE : Clea.n and disinfect u’FenS|Is,

equipment and working area
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a _— Avoid cross-
ﬁ%?&ﬂi’i% contamination

B EZNEIEENENE . Raw oysters should be stored
> AEEHEEHMWMEYRES at a designated refrigerator
 EREBNR ARSI ayEY > donot miwith other

ST foods

/ J 1IN

- Handle with separate

\ = |
o KE_I-J//(7J<7_7_F% . equipment to avoid cross-

contamination of other foods
- No wet storage!

JoF-- = et

24 Hygiene Department




E J iéﬁ% E Safe temperature

. BYEIB A EESEEBREEELYSE - Food handlers should keep
& raw oysters at safe
SE 4= AE ) AE tem.peratures
D> &RIE AR K- 18 FH LT JLive oysters: 2-4°%C
s RIS R T A AT =>» Frozen raw qysters:S-lS C
 OEmpA L . Mfake the ha.ndlmg process as
> brief as feasible

- Shuck oysters only upon
request
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iﬁﬁ% E?‘% Consumer advice

 RBAVREERINNERORE CIRGUKE - Food businesses are advised to
¢ 735 i r nsumer n
Ei2 - REEBEELEOER - LR Provde consumer advice on the
Esm \HeSRENERNBE -

alerting consumers of the risks
of consuming raw oysters to

EE: RELRARRORY  THNELRFLASNAR LRESS wps. [ Saieguard susceptible individuals
REMRRAFAL © from foodborne diseases.

* Note: Consuming raw or undercooked foods may increase the risk of foodborne illness,
especially for pregnant women, infants, young children, the elderly and people
with weakened immunity.
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HACCPAFHIBRYIZE51E!

HACCP-based food safety plan

TOEEE | BEMN
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Oyster receiving and tracking log
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Comments from trade

on the guidelines

Invited trade including interviewees to
comment on the draft guidelines

In general, they strongly agreed/agreed
that:

the content is clear and easy to
understand.

they had learnt more about the risk of
raw oysters.

They would share the information with
their co-workers.

They were confident that they could
handle oysters as recommended in the
guidelines.

Only a few reflected that they might
not have full control of the dellvery

process. /- .
JoF-- = et
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= E%ﬁ%ﬁ Response to trade’s
on 1S

comments

(ﬁE )‘Jiiiﬁ ﬁmﬁmﬁﬁ ( Third-party delivery agents and food delivery -

| AMANRAESRERFSSHMERABALE DESHE  Eoven T gy delvry apets e sometines ued o delver v g
OFP BAEFERLLIABMERES ° 2 Sy, dcvices:oulined above. Fo g

- For further details on maintaining hygiene of food delivery, please
Kﬁﬁﬂﬁﬁ%ﬁﬁﬁﬁl%ﬁmﬁiﬁ@i%#ﬁ » 5m 2B FIRA TS if k

Scan the QR code to read more: . )

refer to our food safety advice on takeaways and meal delivery.
BNXENBYZE2ES - i _HERMES .

i
Takeaways and

NE REZERALE Meal Delivery

Food Safety Advice for
Food Businesses and Consumers

@D &R
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2 A\ TINESE 82T\ INELEA S IE Trade members also suggested
HEMEBNBEYZ2ARNE - that public should also be
provided with information on

. , 7 . e the food safety risks of oysters.

NEREBEELZFOHNBER B S 4ok 2B - c dy eod b yd

Ot B — o N e te P dn ontent was drafted based on

J//(-I-ﬂﬂﬂj] [ E%TKHQM\KE/‘J%EBETE }\jﬂ_—’, ’ EL% = the findings of a CFS'’s

Ve - WAFDAIBRERE - JheWorkd s consumer survey to help the

NOv NEEESSARIL?

YD) pubic to take necessary

* an precautions to avoid food
poisoning and make informed
choices.
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Summary

Oysters are easily contaminated by harmful

iﬁﬁgﬂ Eﬁﬁﬂtﬁ&ﬁﬁ (ﬂ'% : Lr?icroorgaf:zms.tha't can za.use :odt:orr.rt: * 3
FE) NESMEVHRBENREN NBE - o zﬁﬁ§$m£§ﬂ@“ superbugs” wi 5
HHEE) SR o ¢

Raw or undercooked oysters are high-risk food,
as there is no or insufficient heat treatment

o ERRRARNEBEEEARARY 0 AHERA

MEAEAREERRATTR » RIH e il obens peooars o i
BRMEBGEDN (BREE) - B#AFMEE foodborne diseases, some oysters are deemed
B O EN N B RN SR » BA L4 EEEE riskier and not recommended to be eaten raw.
AAREX » FRHEZ

® Food business operators must ensure that their
staff maintain good personal hygiene and that

s BYEREELAAHRERIGRERY their utensils, equipment and working area are
BAGE U EHETEER 2SS cleaned and disinfected regularly and as needed.
AR - REMITFELE -

® Raw oysters should be stored in a designated
refrigerator and handled with separate equipment
to avoid cross-contamination with other
foods.

o SEEFRERENSHEA > YEBREN
TREE  URRAMBYRRGH

® Food handlers should keep raw oysters at
safe temperatures, make the handling process
as brief as feasible, and shuck oysters only

upon request.

¢ RYBRBARERBESRTERREE
RS2 RO AERIE > AEMERT ER o

® Food businesses are advised to provide
consumer advice on the menu or product
package alerting consumers of the risks of
consuming raw oysters to safeguard susceptible
individuals from foodborne diseases.

)

¢ RYEFRIEERRAERSRLEURA
BE > REHAERAERVER - URE
BRALTRZRRERBIRE o

IR QG RUZEZF O
Food and Environmental , ‘9 Centre for food Safety
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Tﬁﬁgrﬁ,@ More information

==£. ‘Bn”

. 582 £ www.cfs.gov.hk/oyster - Please visit

www.cfs.gov.hk/oyster
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http://www.cfs.gov.hk/oyster

Thank you #




