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Cold-smoked Salmon and

Listeria monocytogenes
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Cold-smoked salmon

Reported by Ms. Janny MA, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Recently, the Centre for Food Safety (CFS) found that a
cold-smoked salmon sample from Polyfood Food Service Co
Ltd contained a small amount of Listeria monocytogenes. This
article discusses the risk of L. monocytogenes in cold-smoked
salmon and the importance of effective control during the
production.

L. monocytogenes in Smoked Salmon

Smoked salmon can be prepared by hotsmoking or cold-
smoking. In hotsmoking, salmon is smoked at around 70-
80°C to cook the flesh. However, in cold-smoking, salmon is
smoked at no higher than 33°C to avoid cooking the flesh or
coagulating the protein. Therefore unlike hot-smoking, cold-
smoking is generally insufficient to eliminate but only reduce
the level of L. monocytogenes, a bacterium which is ubiquitous
in the environment and may also be present in raw salmon at
low levels.

In addition, the extensive handling of salmon, for example
slicing followed by cold-smoking, also provides ample
opportunities for L. monocytogenes to cross-contaminate
the products if inadequate
attention is given to the Good
Hygienic Practices (GHPs).

Ready-to-eat cold-
smoked salmon may allow
L. monocyfogenes to grow
slowly throughout its relatively

shelfife.

long refrigerated
lts contamination with L
monocyfogenes, even with

small quantities, is therefore
of particular concern.

Various  food  recalls
due to L. monocytogenes
contamination in cold-

smoked salmon have been

reported all over the world.
There is also indirect epidemiological evidence associating
contaminated smoked fish and human listeriosis cases.

Importance of Effective Control to Ensure Food Safety

Ingeneral, foods containing low levels of L. monocytogenes
(e.g. <100 colony-forming unit (cfu)/g) pose very litle
risk to consumers. However, as the number of bacteria
increases, consumers will be at risk of listeriosis. Even most
healthy individuals do not develop symptoms or only have
mild symptoms when infected, severe complications such
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as septicaemia, meningitis or even death may occur in the susceptible
populations, including the elderly, young children, and people with

B Hi 3R 8 BB B9 38 AE 20 BRI AE K B
BR - BEERT - 2REALFHHFRREAEEON
EREESR  FESGHIEZRZRZ - ALt > £
REZNABNRFBED  REEZNREMTHE
EOSRRERHAR -

o R TR Z TS B A RIE B R B AT
QERZH - EEENR 0 M IRORENAASA
TARH - B BB RS RIAAN o BHIK
% B (B TESTK, ) EENRERES
SRS ERAERSRRNREBRNNER K
WENERS BIFER - LUAS KA, o It
56 BPIMER RSB - LIRBRRESEY
REHZHSETRIETEEN - BENRRDAE
=XANE T INERSERIER SRR -

P R A AT B BB E T RIS B B
AYSETE - BB IR (RIS BB B R - LU
FoRAEAE)EAEE - LY B XARREVE
AR B RYES
O ERERRYIT &S

RAVERIEE A B X ARASTHEEE B
03 T A T 2 T BB R R MO T B MR R
M= S o LRI E R RS - LU
TR S NS -

AMBEALB(RBE)EHNRESE - 55
£ EWHARRSRBE RSN B BESHS
ER ) - AR E -

ERERE

s THRFRERBRE MIAEBER -

* REZXABASXZHRESANSE
X7/

* ERFHBESRLEGHERKERS
E-NANZERERER -

BTHRNES

1. BEATERGERREIRRNSEINERY
(BN BE=ZXABEARNNASESE « 2/
FRAL) -

2. BREBREBIERGEREBE=XA

3. UERBERY “LHBXHRA” BHENE
=X e

RERNES

1. ENTEERYRETERELERE BERY
AEBEEMRERE -

2. RYBEXERA "RV EMEH
(HACCP)RF LB LEHIR R YL 2 M&E °

3. HEBARRRRAENTHSRERES
EEAEXER  TU2ERRETHEZEERHIE
H (FERRREEN—RERBIZES & %58
s A 2 Hr A5 FCE A 2ERI) (CAC/GL 61-2007) ©

weakened immunity. Listeriosis during pregnancy can lead to miscarriage,
stillbirth, premature delivery, or infection in newborns. Prevention of L.
monocytogenes contamination and controlling its growth is of prime
importance in cold-smoked salmon production.

Firstly, raw material control could play a role on the incidence of
L. monocyfogenes in incoming fish. More importantly, equipment and
facilities in the production plant should be properly laid out to reduce the
potential for L. monocytogenes contamination. For instance, droplets and
aerosols from condensates can directly or indirectly contaminate food and
food contact surfaces, it is essential to control the ventilation to minimise
condensate formation. Furthermore, specified cleaning and disinfection
programmes, along with an environmental monitoring programme are
also critical to assuring L. monocytogenes control. Employees involved
with the production and handling of cold-smoked salmon should also be
trained to prevent cross-contamination.

Since temperature abuse would foster the growth of L. monocytogenes,
strict temperature control for finished product i.e. never exceed
6°C (preferably 2-4°C) is also vital. Growth of L. monocyfogenes in
cold-smoked salmon can also be controlled by freezing or product
reformulation.

Actions Taken

Subsequent to the detection of L. monocytogenes in the concerned
cold-smoked salmon by the CFS, the manufacturer was instructed to recall
all smoked salmon produced, regardless of the brand and batches, and
suspend the relevant production line to carry out thorough cleaning and
disinfection.

The Food and Environmental Hygiene Department (FEHD) will closely
follow up the incident. The manufacturer should demonstrate that the
remedial actions have been taken and are up to the satisfaction of the
FEHD including measures addressing L. monocytogenes risk before
resuming operation.

Key Points to Note:

+ L. monocytogenes can
temperatures.

grow slowly at refrigeration

+ Cold-smoked salmon is regarded as a high-risk food of
L. monocytogenes contamination.

* Prevention of L. monocytogenes contamination and controlling
its growth is important to ensure the safety of cold-smoked
salmon.

Advice to the Public

1. Susceptible populations should avoid consuming ready-to-eat foods
with long shelf-lives under refrigeration (e.g. cold-smoked seafood
including salmon, soft cheeses and deli meat).

2. Store smoked salmon strictly in accordance with the instructions on
the labels.

3. Avoid consuming smoked salmon beyond its “use by” date.

Advice to the Trade

1. Observe GHPs in food processing to assure that the food products do
not pose risk to the public.

2. Food businesses are recommended to implement the Hazard Analysis
and Critical Control Points (HACCP) system to prevent food safety
problems.

3. Seek professional advice from food scientists if there is any doubt
on whether individual food product can support the growth of L
monocytogenes. Reference can also be made to the Codex Guidelines
on the Application on General Principles of Food Hygiene to the
Control of Listeria monocytogenes in Foods (CAC/GL 61-2007).
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Various forms of food and beverages containing sweetener
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Reported by Ms. Joey KWOK, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Our desire for sweet taste extends across different ages, races and
cultures. This article discusses the role of sweeteners, in particular low-
calorie sweeteners, in replacing some of the added sugar in our diet, and its
implications for weight control.

World Health Organization’s Guideline on Sugar Intake

In March 2015, the World Health Organization (WHO) released the
Guideline: Sugars Intake for Adult and Children, in which a reduced intake
of free sugars throughout the lifecourse as well as reducing intake of free
sugars fo less than 10% of total energy intake in both adults and children
was strongly recommended. Free sugars include monosaccharides and
disaccharides added to foods and beverages by the manufacturer, cook or
consumer, and sugars naturally present in honey, syrups, fruit juices and fruit
juice concentrates. WHO also suggests that a further reduction of free sugars
intake to below 5% of total energy intake would provide additional health
benefits in the form of reduced dental caries.

Translating the above-mentioned WHO's recommendations into daily
practice, for a total energy intake of 2000 kcal a day, the daily “allowance”
for free sugars would be 50 g (strong recommendation) and 25 g (conditional
recommendation), respectively. With these recommendations in mind, some
may wonder whether we are still going to be able to enjoy sweet-tasting food
and beverages without exceeding the recommended sugar intake limits.

The Nature of Low-calorie Sweeteners

Low-calorie sweeteners (e.g. aspartame, sucralose and neotame) have
very little or no caloric values. They are also
known as intense sweeteners because they are
substantially sweeter, ranging from several dozen
to several thousand times sweeter than table
sugar (i.e. sucrose), and thus only a tiny amount
is needed to give the food enough sweetness,
resulting in substantial calorie-savings.

Indeed, low-calorie sweeteners offer a
feasible alternative to enjoy sweet-tasting food and
beverages without the added sugar or calories. The
safety of low-calorie sweeteners that are suitable
for food use has been evaluated by international
food safety authorities, and thus these sweeteners
can be safely incorporated as part of a varied and
balanced diet. Food safety authorities worldwide
share the same view. Further information on the
food safety of sweeteners can be found from
previous issues of Food Safety Focus.

Low-calorie Sweeteners and Weight
Control

According to WHO, the totality of evidence reviewed indicates that
increasing or decreasing free sugars is associated with parallel changes in
body weight, and the relationship is present regardless of the level of intake of
free sugars. The excess body weight associated with free sugars intake results
from excess energy intake. This brings to the next question: is it possible
to achieve weight control simply by replacing free sugars with low-calorie
sweeteners?

Some of us may be aware that some earlier studies had brought about the
hypotheses that low-calorie sweeteners might stimulate appetite or increase
food intake, and in turn cause people to gain weight. Nowadays, more
recent research findings have become available. Evidence from short
term randomised control trials consistently indicates that when low-calorie
sweeteners are used to replace sugar, the resulting reduction in calories can
help to achieve shortterm weight loss. Recent studies have not observed that
low-calorie sweeteners promote overeating. Nevertheless, there is insufficient


http://www.who.int/iris/bitstream/10665/149782/http://apps.who.int//iris/bitstream/10665/149782/1/9789241549028_eng.pdf
http://www.who.int/iris/bitstream/10665/149782/http://apps.who.int//iris/bitstream/10665/149782/1/9789241549028_eng.pdf
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_44_02.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_44_02.html
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html

“F-hFRR - FAFTAH

RM=E
Food Safety Focus

RARBE tlj{EE%&gEHDﬂiﬂJ/\)\DZ?:E}L%E’J“\W@ 2
B BANDRA R AERRNEREHIRE LR E
?’L%UZF?TT‘%%{%

FEL REBENERENEL2ERZN SRR
EEE’J*ﬁbg LUE 24 8 BH R 2 B AC 10 4 RO e R LURL A 24
B EBENMRABE TN YREMECRER/ES K2
BLHMEARENEERR @ flMoKtLeY - ERE

TMEER S - IR R ENHARES EINN - REJER
RENEEFTZARFEBEENEERN - BEHER

BNEXES  MERFZLUE -

THRMASRT ARHHRNRENAMBERE
RY P ERHREAEE o

evidence at present to conclude the relationship between the use of low-
calorie sweeteners and long-term weight control.

Indeed, the key to maintaining body weight is not to consume more
calories than are burnt. Low-calorie sweeteners can be used as an
alternative to save calories by replacing table sugar. Nevertheless, they
only work if the calorie saving is not added back, say by eating more
food as a reward later in the day, or by taking in more of other calorie-
yielding nutrients such as other types of carbohydrates, protein and fat
in the overall diet. Achieving long-term weight maintenance rests on a
healthy and active lifestyle that includes a sensible, balanced diet and
regular physical activity, and this requires long-term commitment.

In the next article, we will look into how the human beings respond to
sweet taste, and the concerns on the use of sweeteners among children.
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Dichlorvos in Salted Fish

Last month, the Centre for Food Safety (CFS), under its regular Food
Surveillance Programme, found pesticide residues dichlorvos in two
samples of loose-pack salted fish (thread fin). The CFS marked and sealed
the remaining stock of the affected batch of the product; subsequently the
traders concerned had it disposed of.

It is known that the process of sun-drying salted fish is prone to insect
infestation and some traders may use pesticides during processing.
Although a few food regulatory authorities have set maximum levels for
cerfain pesticide residues in fish or aquatic products, none has been set for
dichlorvos. Presence of dichlorvos in salted fish is regarded as abusive.
Nevertheless, based on its levels detected in the two samples, adverse
health effects are unlikely after usual consumption.

The CFS reminds the food trade to source food from reliable suppliers,
and to ensure that their food is fit for consumption and meets legal
requirements. The CFS also advises the public to maintain a balanced
diet to minimise food risk, and limit the consumption of salted fish to
reduce sodium intake.
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Hepatitis A and Berry Products

In mid-March, there were words circulating among the public that a
local case of hepatitis A infection was suspected to be associated with
the consumption of tainted blueberries. The speculation came after an
outbreak of hepatitis A in Australia that has been linked to a brand of
frozen mixed berries processed in Mainland China. Investigations by
the Centre for Food Safety (CFS) found that the affected product was not
imported info Hong Kong and was not available in the local market.

The Codex Alimentarius Commission and food safety regulatory
authorities across the world have adopted the view that routine testing for
viruses in food is of limited use. To address public concern over the safety
of berry products, as an exceptional measure, the CFS has collected
frozen berries from the local market for testing of genetic materials of
hepatitis A virus (HAV) and all results are negative. Berries, which are
usually eaten raw, may pose a risk of hepatitis A infection if they are
contaminated. In general, members of the public are advised to wash
fruits with potable water before consumption. However, it is worth noting
that HAV on fruits cannot be completely eliminated by washing, control
of HAV in fresh produce should focus on prevention of contamination.
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