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Review of Food Incidents in 2014

Reported by Dr. Eliza KY SHA, Medical & Health Officer,
Risk Management Section,

Centre for Food Safety

The Centre for Food Safety (CFS) has set up a

comprehensive system to proactively monitor and

manage food incidents reported by the mass
other authorities locally and abroad.

Follow-up Actions on Food Incidents

media and

The CFS conducts prompt risk assessments on all
food incidents identified from various sources with a
view to identifying the potential hazards and assessing

risks to the general public.

Appropriate actions will

be taken for those incidents with local relevance and

significant potential public health risks.

Such actions

include keeping close communication with relevant

authorities, alerting the trade and the public,
sales checks, taking food samples from the

conducting
market for

analysis, issuing public announcements, initiating food

A o recalls and /or making prohibition orders.
—E—MENEYELR Food Incidents in 2014
— = _ L M — Bk BT | 4 In 2014, the CFS identified about 1 000 food
1 Oo_of_ﬂ_ﬁ%g b — AR E incidents, a figure similar to that in 2013. In addition,
- another 550 food
’ BT R T : p—
AR ea T [ renanEam R E RS RREERE | recdl rdared o
= A e It  hazard involved in local alerts d food incid undeclared allergens
48 5 BHEB50R Types of hazard involved in local alerts due to food incident were identified. In
HARB R response to  these
MMBELEHNRY incidents, the CFS
B UITE) o ALy had selected at least
AEZD40=E 40 incidents involving
EEHIcOR o ismeed 20 e
iun%;éTSOé:H releases, 62 alerts
T,Eﬁg 62X to the trade and 44
%ﬁ;%&ﬂMQ@ alerts to the public.
EZ%?&EE More than half of the
= ’ selected incidents were
B BEABAN identified either locally
B B8R HY B A0 AR or from the Rapid
ﬂéﬁ].'|9{}j§f§ggz%,ﬁ{ﬁ Alert System for Food
BWMEN - = and Feed (RASFF) of
W R = !I_he Europ;aonhUnlog.
= 76 " ypes o azards
A B }\% = identified included
(Bl 202 P9 K AT
ol microbiological (e.g.
) ‘T‘gﬁﬁ Gl Salmonella,  Listeria,
RKEBEREZE) ~ E. coli, etc), chemical,

LY ~ MEEEDBIINED ~ EASHE
B )M - ERBBOKERY
EBEDBE -

physical (e.g. foreign body, use of substandard

substance) and allergen, with microbiological hazard
accounting for over 50% of the cases.
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Two food incidents in 2014 which attracted considerable interest from
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the public and the media were highlighted below:
1. The Husi Incident

In July 2014, different media reported that a food factory in Mainland
China supplied expired and mouldy meat products to a number of famous
fastfood chains in Mainland China and Hong Kong. The CFS conducted
prompt actions to ascertain whether any affected food had indeed been
imported to Hong Kong. Management of the nine food chains as mentioned
in the media reports were contacted and onsite inspections of their food
premises and/or cold stores were conducted. Subsequent investigation
revealed that only one fastfood chain had imported food from the food
factory concerned in 2013 and 2014. In light of information available at
that time, the CFS decided, for the sake of prudence, to suspend the import
of all food products from all processing plants of the factory concerned
in the Mainland into Hong Kong. Any relevant food products available
in the local market were marked and sealed, and banned from selling.
About 113 tonnes of related food was subsequently disposed of. The
|OCCL} fastfood chain concerned has changed the food supplier after the
incident.

2. The Substandard Lard Incident

In early September 2014, the Taiwan authorities reported that some
lard/lard products manufactured in Taiwan might have been produced
from substandard ingredients, such as waste oils and/or lard from
animal feeds. The CFS promptly initiated an investigation, maintained
close contact with the Taiwan authorities and devised appropriate control
actions.  As the investigation proceeded, more fats and oils products
including those of animal and plant origins from other Taiwan-based
companies were also suspected to have the same problem. The CFS,
concerned about the possibility of systemic malpractice in the industry,
imposed a ban on the import and the supply of all edible oils of animal
or plant origins produced in Taiwan as a precautionary measure. In
addition, as some of the affected fats, oils and relevant food products
had been exported to Hong Kong, three Food Safety Orders were issued
on 14 September, 29 October and 7 November 2014 respectively to
mandate recall and proper disposal of all concerned products so as to
safeguard Hong Kong's public health. Since the outbreak of the incident,
the CFS had taken over 200 food and lard samples, which were of higher-
risk and might be produced from substandard ingredients, for testing. The
risk assessment with reference to the test results available suggested that
significant health risk on usual consumption of the food concerned was
unlikely. In response to mounting concerns over the safety of edible oil,
the CFS has enhanced surveillance on edible oil. In addition, the CFS is
considering strengthening the regulatory control for edible fats and oils.

Conclusion

The CFS is committed to maintaining a comprehensive system to
detect, manage and review food incidents in a timely manner. We strive
for preventing unsafe food from entering the local market, so as to protect
the public health in Hong Kong.

Summary of Kok Communiaation Wark Jancary 2015) Normber
FEH/BYEZEE Incidents / Food Safety Cases 91
,ﬁwﬁ1§i¥ AR Public Enquiries 132
T/E—8 %R Trade Enquiries 246
Summary of AR Food Complaints 493
Risk Communication Work £ RHBEEH Rapid Alerts to Trade 7
HHEEMNERWER Food Alerts to Consumers 6
HEWE &/ %58/ BEE/$2 Educational Seminars / Lectures / Talks / Counselling 51
EHEIRMLE2POEERHTE New Messages Put on the CFS Website 48
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Evaluation of Health Claims on Formula Products and
Foods for Infants and Young Children

Reported by Ms. Melissa LIU, Scientific Officer,
Risk Assessment Section,

Centre for Food Safety

Apart from nutrition claims introduced in the last issue, health claims
are also commonly found on formulae and foods for infants and young
children.

Health Claim

“Health claim” is any representation which states, suggests or implies
that a relationship exists between a food or a constituent of that food and
health. The Codex Alimentarius Commission (Codex) opines that health
claims shall not be permitted for formulae and foods for infants and
young children except where specifically provided for in relevant Codex
standards or national legislation. Health claims on these products are
allowed in some countries. For example, “DHA (docosahexaenoic acid)
intake contributes to the normal visual development of infants up to 12
months of age” can appear on follow-up formulae for infants below 12
months in the European Union (EU) when the product contains at least
0.3% of the total fatty acids as DHA. Nevertheless, the presence of health
claims may not necessarily indicate the superiority of the concerned
products over their counterparts. Breastmilk also contains DHA and is
always the best choice for infants and young children.
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Examples of health claims on formula products and foods for infants and young children available in the local/overseas markets
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Other function claim

EERINACEE - DHASZIFHER B FIRE 3B DHA supports eye and brain development
Nutrient function claim - SEELIBhEEER With calcium for growing bones
HAthThaeETE - A EEBHEL Probiotics help in digestion

- BEREIEZERESYERER Advance carbohydrate blend provides balanced energy
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Reduction of disease risk claim

anaemia

- ANINEBEKEREE ALK R 2 IMAYEBSR Fortified with an appropriate level of iron to reduce the risk of
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Evaluation of Health Claims

False, misleading and inappropriate use of health claims can cause
harm to health. As such, it is important to ensure health claims are
scientifically substantiated before they are allowed on formulae and
foods for infants and young children. The evaluation is often based on
reports of scientific studies and other relevant information collected by
the industry.

1. Basic Criteria

Codex has developed recommendations on scientific substantiation
of health claims to assist competent national authorities in their evaluation
of health claims to determine their acceptability for use by the industry.

Some health claims are based on research findings from animal
studies or in the laboratory environment. There is no guarantee that
similar health effect will appear on human. In addition, poorly-designed
studies may lead to false positive result, i.e. a result that indicates an
effect is present when it is in fact not. As such, Codex recommends that
health claims should primarily be based on evidence provided by well-
designed human intervention studies.

Moreover, different studies regarding the same substance and
same health effect may result in different conclusions. To ensure the
veracity and consistency of the claimed health effect, Codex considers
it necessary to identify and review the totality of evidence, including
evidence that contradicts or supports the claimed effect, and evidence
that is unclear or ambiguous. Also, to substantiate a claim, the evidence
based on human studies should demonstrate a consistent association
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between the concerned substance and the claimed health effect,
with little or no evidence to the contrary.

2. Considerations

In considering whether a claimed relationship is substantiated,
Codex recommends to look into a number of factors. For example,
the scientific studies in concern should be addressing the relationship
between the food or food constituent and the health effect. The
study design and the statistical analysis conducted should be
appropriate. Besides, taking into account the totality of the available
scientific data and by weighting of evidence, the systematic review
should demonstrate the extent to which (i) the claimed effect of
the substance involved is beneficial for human health, (ii) a cause
and effect relationship is established between consumption of
the substance involved and the claimed effect in humans, (iii) the
quantity of the substance and pattern of consumption required to
obtain the claimed effect could reasonably be achieved as part of
a balanced diet, and (iv) the study group is representative of the
target population for which the claim is intended.

3. Professional Support

Evaluation of health claim is a complicated task requiring
expertise on various scientific aspects. As such, in overseas
jurisdictions, the exercise is often performed by a group of highly
qualified scientific experts with relevant professional training and
experience in different fields such as human medicine, human
nutrition, epidemiology and toxicology.

To further explain the health claim evaluation mechanism,
the approach adopted in the EU will be discussed.
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Bacillus cereus in Bottled Fermented Beancurd

Last month, food surveillance conducted by the Centre for Food
Safety (CFS) revealed three kinds of bottled fermented beancurd had
been contaminated with Bacillus cereus. The CFS has instructed
the traders concerned stop selling the affected products, traced the
source and distribution of the food items in question, and alerted the
trade and the public of the incidents.

Bacillus cereus is a foodborne pathogen ubiquitous in the
environment. ltcan form heatresistant spores and produce toxin which
cannot be destroyed by cooking. Consuming food contaminated
with Bacillus cereus may cause food poisoning with symptoms such
as vomiting and diarrhoea.

Unhygienic conditions in food processing and improper storage
may give rise to the growth of Bacillus cereus. Members of the trade
are advised to observe Good Manufacturing Practice and implement
the Hazard Analysis and Critical Control Points (HACCP) system in
food production and processing. Consumers should stop eating the
affected products and seek medical advice if they feel sick upon
consumption.

0 0000000000000 000000000000 000
Excessive Cadmium in Oysters

In December 2014, the Centre for Food Safety (CFS) detected
excessive cadmium in two different batches of raw oyster samples
harvested from Walvis Bay Harbour in Namibia. The CFS has suspended
the import of oysters from that Harbour, notified the Namibian authorities,
and alerted the trade and the public of the incidents.

Due to their specific growing nature, oysters can be easily
contaminated by chemicals (e.g. cadmium), pathogens (e.g.
norovirus) and other hazards. Thorough cooking can destroy
norovirus but cannot remove cadmium accumulated in the oysters.
Although acute toxicity of cadmium due to dietary exposure is very
unlikely, prolonged excessive intake of cadmium may have adverse
effects on the kidneys and bones.

The CFS advises the public to maintain a balanced diet and be
aware of the inherent risks associated with oyster consumption. The
trade is advised to source oysters that are grown in and harvested
from areas of clean water.
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Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html
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