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Pesticide Residues in Tea Products
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with the Standards in Taiwan

Reported by Ms. Joan YAU, Scientific Officer,
Risk Management Section,
Centre for Food Safety

Announcements by Taiwan authorities in mid-April
that levels of pesticide residues in a number of tea leaf/
floral tea samples available in Taiwan not complying with
their regulatory standards have sparked concerns among
the public. This article provides an overview of pesticide
residues in tea products, regulatory measures and follow-
up actions taken by the Centre for Food Safety (CFS).

Pesticide Residues in Tea Products

Proper use of pesticides can reduce crop damage
by pests and increase the crop yield. Small amounts
of pesticide residues may inevitably remain in crops,
including tea products, despite following their application
under Good Agricultural Practice (GAP) or as a result of
environmental contamination.

Regulation of Pesticide Residues in Tea Products

Food safety authorities usually set standards, known
as the “Maximum Residue Limits (MRLs)”, for pesticide
residues in food. These standards are the maximum
legally permitted levels that are established with reference
to the authorised use condition of pesticides according
to GAP. As the conditions in different countries (e.g.
pest types and environmental conditions) are different,
the approved GAP for individual pesticide may not
necessarily be the same and therefore different MRLs may
be established. The Codex Alimentarius Commission
(Codex), the international reference point for developing
food standards, has strived to establish internationally
harmonised MRLs so as to protect the consumers’ health
and promote international trade.

Although the primary objective of setting MRLs is to
protect consumers’ health, these standards should not be
treated directly as the “food safety limits”. A residual level
exceeding the MRL is more a reflection of non-compliance
with GAP rather than an implication that consumers’ health
is at risk, provided that the total dietary intake of that
particular pesticide falls below the health-based guidance
values (also called “safety reference values” under the
Pesticide Residues in Food Regulation (Cap. 132CM) (the
Regulation)). In fact, in most instances, public health is not
at risk even though MRLs have been exceeded.

In Hong Kong, pesticide residues in food are subject
to control under the Regulation which has come into
operation on 1 August 2014. Recognising the fact that
Hong Kong relies heavily on imported food, the standards
laid down in the Regulation was formulated primarily on
the available Codex standards, supplemented by available
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standards of the Mainland and other major food exporting countries
to Hong Kong at that time, while taking info consideration comments
received during previous consultation exercises. These standards had
been scrutinised by conducting risk assessment to ensure that they are
adequate to protect public health in Hong Kong.

The general principle of the Regulation is that except for exempted
pesticides, import or sale of food containing pesticide residues with no
specified standards in the Regulation is only allowed if consumption of
the food concerned is not dangerous
or prejudicial to health with reference
to the risk assessment results. The
CFS will also assess whether the level
detected has suggested improper use
of the pesticide concerned.

As new pesticides and new
applications on crops keep emerging,
standards listed in the Regulation are
understandably not exhaustive and
will be subject to review based on
the international development and
proposals received from stakeholders.

Actions Taken

Apart from liaising with Taiwan
authorities over the issue, the CFS has
immediately enhanced surveillance
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Discard the first infusion may remove some of the undesirable substances,
but also remove concentrates or essences of which some consumers may

on pesticide residues in tea products
and confacted the relevant traders
to investigate if the affected products
have been imported into Hong Kong.

In  connection with the above
incident, the CFS has collected 228 samples for the testing of pesticide
residues from 21 April 2015 to 16 June 2015. Except for a jasmine
floral tea sample detected with triazophos at a level of 0.41 mg/kg,
the other samples were found satisfactory. Based on the level detected
in the sample, adverse health effects are not expected upon usual
consumption.

Since the Taiwan incident is evolving, investigation by the CFS is
ongoing. Consumers and traders can refer to the CFS’ website for the
latest information.

Key Points to Note

«  Small amounts of pesticide residues may remain in crops
even after their proper application.

« To keep abreast of international developments and
emerging pesticide applications, there is a need to update
the standards for pesticide residues in food as and when
appropriate.

+  Occasional intake of food with pesticide residue exceeding
the standard does not automatically imply public health is
at risk.

Advice to the Trade

1. Stop selling any product that is suspected to be affected and inform
the CFS immediately.

2. Ensure the tea products complied with the Regulation.
Advice to the Public

1. Do not consume the affected products if purchased.

2. While discarding the first infusion may in theory remove some of
the undesirable substances like dirt, microbes and some chemicals
including pesticides, it would also remove concentrates or essences
of which some consumers may treasure.
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Role of Sweeteners in Reduction of Sugar Intake (Part |1)

Reported by Ms. Joey KWOK, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

In the last issue, we have discussed about the role of low-calorie sweeteners
in replacing some of the added sugar in our diet and its implications for weight
control. In this issue, let us look into how our bodies respond to sweet taste,
and the concerns on the use of low-calorie sweeteners among children.

Response to Sweetness

Have you ever noticed when newborn infants taste something sweet, their
faces relax and they give a broad smile? According to scientists, our sensory
system has evolved to detect and prefer foods that are energy-rich and taste
sweet.

Sugar (e.g. sucrose, fructose, glucose) and low-calorie sweeteners (e.g.
aspartame, sucralose, neotame) interact with our taste receptor cells. This in
turn elicits sweet taste and activates the pleasure-generating brain circuitry.

Preference for Sweetness

Across many countries and cultures, children have shown to like higher
infensities of sweet taste than do adults. Research findings also suggest that
early exposure to sugar-sweetened items led to an increased preference for
sweetened items as well as an increased preference for higher levels of sugar
in food.

Concerns on the Use of Low-calorie Sweeteners among Children

As children are at an earlier stage in developing taste preferences, some
researchers are concerned that the use of low-calorie sweeteners among
children may have some influence on such developing process.

Other concerns on the use of low-
calorie sweeteners among children
include whether or not their diet quality
and oral health will be adversely
affected by the consumption of food
and beverages containing  these
sweeteners.

Intake of sweet drinks, whether
they are sweetened with sugar or low-
calorie sweeteners, may reduce the
quality of children’s diet by replacing
the more nutritious drinks in the diet,
such as milk. The acidity of carbonated
drinks, whether they are sweetened
with sugar or low-calorie sweeteners,
and the frequent consumption of them,
may contribute to tooth erosion.

There are inconsistent findings
regarding the use of low-calorie
sweeteners and longterm  weight
control, some observational studies even
reported a positive association between
consumption of low-calorie sweeteners
and weight gain. Nevertheless, such
association might be due to the fact that
low-calorie sweeteners are more likely
to be consumed by overweight and obese individuals.

Are Low-calorie Sweeteners “Suitable” Candidates for

Sugar Replacement?

It appears that consensus regarding recommendation on replacing sugar
with low-calorie sweeteners is yet to be reached among different authoritative

bodies.

In the United Kingdom, the National Institute for Health and Care
Excellence advises in the guideline Maintaining a Healthy Weight and
Preventing Excess Weight Gain among Adults and Children (2015) that
everyone should be encouraged to choose water or other drinks that do not
contain free sugars. Other suitable drinks may include coffee, tea or drinks
containing low-calorie sweeteners, such as “diet” versions of carbonated
drinks or squashes. Furthermore, in the document entitled Sugar Reduction:
Responding fo the Challenge (2014) published by Public Health England, it has

3
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MERATEEXERERYEL » DIEHWRBEIEHE 5 MR E  been put forward to the food industry for consideration that, where reformulation
MERBIDE » LUEZYUEENHESSIEBEEREHEE o s possible it could include the replacement of sugars with sweeteners and the

gradual lowering of levels of both sugar and sweeteners. The latter would have
E—T0H —_E—AFNERERIES|IZAEZTES(2015 the advantage of allowing tastes to adapt to a lower level of sweetness.

Dietary G%idel i\n(?s \Adwsory Commlttee)T—,ﬁ;ﬂ:iﬁiqﬂh H:" On the contrary, in the United States, the 2015 Dietary Guidelines Advisory
REFNESVERD - BAZEBHNAKEEEHKE Committee has stated in its Scientific Report that added sugar should be reduced

B A H M ERENECE  flalRNEnkESR E&/fi\’gﬂgm in the diet and not replaced with low-calorie sweeteners, but rather with healthy
. options, such as water in place of sugar-sweetened drinks.
BEIANESR

Advice to the Trade

1. RRERET - RORINEBHRA o 1. Reformulate products with less sugar/sweetener.

2. AEEEHDER (MINEH) HEREREMHKTE 2 Replacing sugar with low-calorie sweeteners could be considered an option
HE © to lower sugar content in certain products (e.g. sugar-sweetened drinks).

BHRES Advice for the public

1. BERROERY BRI /K o 1. Irqjgli(.:e the amount of sugar/sweetener added to food and drinks at the

2. BRAMKPHRYIINE  AIEREEMBNIEEE 2 On occasion that sweettasting food or beverage is to be consumed, sugar-
FHERBINE R © free products or products containing low-calorie sweeteners could be

considered an option.

Q HSEDPHNHEEMIESR Bacteria and Parasites in Raw Crabs

EYEWEB FAEANETREERTEAHR A Last month, six persons were reported to have food poisoning following
“Food Incident EHEAYHE - @Y RE2NH(HAL)IERE consumption of marinated raw crabs. The Centre for Food Safety (CFS) reminds
Highlight R - A S A R AR e the public that consuming raw or undercooked crabs increases the risk of

developing foodborne illnesses.

RIRMERBER ) : o .
Different pathogens may be present in crabs living in various environments.

A EAEAREENEREEERNDNFERE o 2247k For instance, Paragonimus westermani, a parasite also known as lung fluke, may
DUK%—JA AERLETE(NBARRS)S4E Eﬁfﬁ be present in freshwater crabs. Vibrio cholerae (VC), a bacterium indigenous
e At = Ln to fresh and brackish water environments in tropical, subtropical and temperate

® » AR AR A KIS S AT B RRR R AN AE IS areas worldwide, may infect crabs living in those environments.  Vibrio

L KM ERLINE 5 AR QA FEAHRIEEANRTR  porahaemolyticus (VP), another kind of bacterium, may be present in crabs living

BEBRIAMMINE ° in estuaries and coastal waters.
EET SR SBANA BN R ERWE > HRhaEke When a person consumes raw or undercooked crabs infected with lung fluke,

m P the parasite may migrate from the intestines to the lung causing paragonimiasis.
ﬁtﬁﬁﬁ;ﬁ]\ﬁﬂi\f‘ 51 S &% © M%@i%i R ESA = The initial signs and symptoms may be diarrhoea and abdominal pain. This
o MBERAREERE ng B BRI - BEHET may be followed several days later by fever, chest pain, fatigue, and sometimes
@ FRAMES - AT HIREEAER o BREMREE - FEAR—M  coughing up blood. Sometimes the fluke can travel to the brain where it can cause
SEHFLE  FEABELE - GENE2EFATEIEIER > symptoms of meningitis. Onset of symptoms of lung fluke infection usually occurs

RS R A ER—EEEEE S A+ERGHT Many weeks after exposure and the disease may last for many years. In South

Korea, nationwide survey data showed that paragonimiasis had been prevalent
R BEAHELNXBRLA - in 1960s, lowered in the 1990s, but raised again in 2000s.
ERIRNAZEEINE SENEYHNBRKAISCARRE Cholera is transmitted through ingestion of food or water contaminated with
gl %E’]ﬁbﬁ'%%zﬂi%mﬂﬁ B z— c EBLE—TE2ZM VC, especially via faeces of infected persons. Cholera is an acute intestinal
SR BRARS/NSEERLAARE  FikaEgEisEFn  infection. lts incubation period ranges from a few hours to five days. Symptoms
HIEDi %%ﬂ’ﬁ%@'ﬂ%ﬂ( . include severe diarrhoea and vomiting, which may lead to dehydration.

The common symptoms of VP infection include diarrhoea, vomiting, mild

REA MR YR RAR BIEER ~ B EHBLE  fover and abdominal pain usually within one fo two days upon consumption of
&J}Eﬁ BEERNERSSENRYNE —ZEMAAHIR > BFBE  contaminated food. The illness usually lasts a few days. Severe disease is rare
SANERANESE - BEERTAZE - Bay= HI 45 «  and occurs more commonly in children, the elderly and persons with weakened
REMERENBRENAZ L - Immune systems.

In general, marinating raw crabs using wine, vinegar, soy sauce, garlic, and/

jﬂifﬂ J/X/g_ S B~ BOE %%EE&//%%@X%%%E%% or chilli cannot eliminate bacteria and porclsi’res., Cookiné the crclbslihoroulghly is
HAERELARMNT LS o RBEIEEBBHESRR - 4 A%  the only way fo prevent diseases caused by these pathogens.

S b=y AEEFE o
R LIEERIR RS RS The CFS advises the public to avoid eating raw or undercooked crabs.

I A T B4 e B A S A RSV EE 40 e - Examples of dishes containing raw or undercooked crabs are “drunken” crabs
e 2 b o vy bs marinated in liquor) in Shanghai, Jiangsu and Zhejiang cuisines, and
STRRSANTT R B BB RS AE « RONTEERE v oroer e S : 4

Ganjang-gejang (raw crabs marinated in soy sauce) in Korean cuisine. The CFS

EREERBEEHARA - also advises the trade to ensure their products are fit for human consumption.
EREET(E—EB (ZF—hFHH) HE
Summary of Risk Commumcutlon Work (May 2015) Number
. E/BYMEZZMEZE Incidents / Food Safety Cases 131
EWRAEWEE /AFREA Public Enquiries 102
_%ﬁ' %7 EH# Trade Enquiries 263
Su m mary Of B Food Complaints 398
Risk Communication Work AR RHMEER Rapid Alerts fo Trade 14
HBEENRWER Food Alerts to Consumers 7
B/ E#E/ERE/5%E Educational Seminars / Lectures / Talks / Counselling 43
EHEEYLRE2HOEERFEE New Messages Put on the CFS Website 48
(RYMZ2ER) Eﬁiﬁmﬁﬁ‘?/D\%Eﬁi(%%ijt:hﬁp://www.cfsgov.hk/lc_chi/multimedio/mulﬁmeclia_pub/multimedia_pub_fsf.html)‘Fiﬁ ° 4
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