Reported by Ms Shuk-man CHOW, Scientific Officer,

In March 2016, a consumer group reported the levels of
pesticide residues and mefallic contaminants present in some
locally available vegetables. While no samples were detected
with excessive metallic contaminants, two vegetable samples
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Supervised field trail according to GAP

BEE
Residue data

(one sweet potato and one bean) were found to contain
pesticide residues at levels exceeding the Hong Kong limits.
The issue has sparked discussions in social media on whether
sweet potato is safe to eat.
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Dietary exposure risk assessment
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Only MRLs proven to be safe
will be adopted
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Dietary exposure risk assessment will be conducted to ensure that any pesticide residues remaining in the crop will not be

harmful to consumers before an MRL is adopted.
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Are Pesticides Safe to Use?

Pesticides are substances or mixtures of substances
infended for preventing, destroying, repelling or mitigating
pests. They are commonly used in agriculture to enhance and
stabilise crop yield, protect the nutritional integrity of food,
facilitate storage to assure yearround supplies, and provide
attractive and appealing food products.

By their nature, pesticides are potentially toxic to organisms
including humans. Pesticide residue levels tend to decline as the
pesticide breaks down over time. Nevertheless, small amounts
of pesticides may still remain in or on food even when pesticides
are applied in the right amount and at the right time. When
farmers use a pesticide according to label instructions and Good
Agricutlural Practice (GAP), the residues in crop at harvest do not
normally exceed the maximum residue limits (MRLs) established
in the place of use and are very unlikely to pose a health risk.
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What are MRLs?

MRLs are the maximum levels of a pesticide residue that are legally
permitted in or on food when pesticides are applied correctly. MRLs for
individual pesticide-food pair are established on the basis of appropriate
data, obtained mainly from supervised field trials designed to estimate the
level of pesticide residues likely to occur in a commodity or crop when a
pesticide is used according to GAP. Dietary exposure risk assessment is
conducted with the established residue levels and consumption pattern  to
ensure the amount of residues consumed will not be a concern to human
health before an MRL is adopted (Figure). Since MRLs are set at levels well
below the amount that could pose a health concern, a residue level above
the limit may indicate non-compliance of GAP but does not necessarily imply
immediate risk to consumers’ health.

How are Pesticide Residues in Food being Regulated?

In Hong Kong, the Pesticide Residues in Food Regulation (the Regulation)
specifies a list of MRLs/extraneous maximum residue limits (EMRLs) for certain
pesticide-food pairs. The presence of any of these pesticide residues in food
at levels exceeding the MRLs/EMRLs is not permitted.

If a food contains pesticide residues for which no MRLs/EMRLs have
been specified in the Regulation, except for exempted pesticides, the import
or sale of the concerned food is only allowed if consumption of the food is
not dangerous or prejudicial to health. To decide if consumption of the food
concerned is harmful, risk assessment will be conducted to evaluate both the
acute and chronic effects on human health.

Since the enactment of the Regulation till 15 April 2016, 141 vegetable
and fruit samples out of 58 500 food samples collected by the Centre for
Food Safety (CFS) were detected with excessive pesticide residues. The
overall unsatisfactory rate of less than 0.3% compares favourably with
places such as Canada, the European Union, New Zealand, and the United
States. In addition, previous CFS’s Total Diet Studies showed that dietary
exposures to the residues of 85 commonly encountered pesticides and some
organochlorine pesticides would be unlikely to pose unacceptable health risks
to consumers.

Follow-up Action

In response to the detection of two unsatisfactory samples, the CFS had
taken follow-up samples for testing and all pesticide residues results were
satisfactory. In the past three years, three out of about 600 fested sweet
potato samples contained excessive pesticide residues.

Key Points to Note:

1. The proper use of pesticides in food production improves both

the quantity and the quality of food.
Pesticides can be safely used in accordance with GAP.

3. Occasional intake of food with pesticide residues exceeding
the MRLs does not generally pose a health risk to the general
public.

Advice to the Trade

*  Llocal farmers should only use Hong Kong registered pesticides in
accordance with GAP.

+  Vegetable traders should seek clarification from suppliers to ensure the
food sold complies with the Hong Kong food law.

Advice to the Public

+  Take a balanced diet to avoid excessive exposure to pesticides from a
small range of food items.

»  Toreduce pesticide residues in vegetables, rinse vegetables several times
under running water, then soak them in water for one hour, or blanch
them in boiling water for one minute and discard the water.

«  Forthose who would like to further reduce pesticide residues in vegetables,
remove the outer leaves or peel of the vegetables as appropriate.
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HACCP - An Effective System to Improve Food Safety
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Timeline of HACCP

Reported by Dr. Anna S.P. TANG, Scientific Officer,
Risk Communication Section,
Centre for Food Safety

In Hong Kong, irregularities and sub-standard practices in foods
manufactured locally have caused food incidents from time to time over
the past years. Bacteria implicated in food incidents include Listeria
monocytogenes in sushi, Bacillus cereus in prepackaged Chinese-style
soup, and Clostridium perfringens and Bacillus cereus as suspected
organisms in lunch box causing food poisoning, just to name a few. Could
these food incidents be prevented at all2 Can implementation of HACCP
system in these food businesses lower their occurrence? In this article, let
us look at how HACCP positively impacts food safety.

What is HACCP?
HACCP stands for Hazard Analysis Critical Control Point. It is a safe
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In the 1990s,
B EAREK HACCP system has
Now & future been  recognised
by international
bodies including

the World Health
Organization
and the Codex
Alimentarius
Commission as an
effective way to prevent physical, chemical and microbiological hazards
in foods. Over the past decades, HACCP has become mandatory in the
production of certain food products in some developed countries. HACCP
is now mandatory by law for manufacturers of meat and poultry, seafood,
and juice products in the United States, and for federally-registered meat
and pouliry establishments in Canada. In Australia, certain high risk food
businesses are required to have HACCP-based food safety programmes.

HACCP System - A Cost-effective Approach

The HACCP system is a scientific and systematic approach fo
identify, assess and control hazards in the food production process, from
purchasing, receiving, transportation, storage, preparation, handling,
cooking to serving. Food safety control is integrated info the design of
the process focusing on active prevention rather than relying mainly on
end-product festing. It is therefore a cost-effective approach to food safety
with considerable long term savings. To circumvent economic constraints
which may be a practical barrier to implementing HACCP system for the
industry, the cost of implementation can be reduced by spreading the costs
over time so that businesses can deal with manageable incremental steps,
targeting sectors producing high-risk foods first.

The HACCP Approach - How Does It Work?

The HACCP system identifies specific hazards and measures for
their control to ensure food safety and can be applied throughout the
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food chain from primary production to final consumption. A HACCP system
follows seven principles that are universally accepted:-

1. Conduct Hazard Andlysis to identify all possible biological, chemical or
physical hazards so as to devise control measures;

2. Determine Critical Control Points (CCP)s in the production process
where an action can be taken to prevent, eliminate, or reduce a food
safety hazard to an acceptable level;

3. Establish limits for each CCP at which a hazard is acceptable without
compromising food safety;

4. Establish monitoring procedures for CCPs by observations, measurements
and keeping accurate records to assess whether a CCP is under control;

5. Establish corrective actions to bring the production process back into
control when monitoring picks up deviations from critical limits or
detects a loss of control;

6. Establish verification procedures by applying methods, procedures,
tests, sampling and other evaluations to ensure that the HACCP system
is working effectively;

7. Establish a record system to demonstrate the effective application of the
HACCP and to document the monitoring and verification results and
corrective actions taken when deviations occur.

Benefits of Implementing HACCP System in Food Businesses

Implementing HACCP system brings benefits for consumers, food industry
and government. It improves public health by reducing the risks of foodborne
diseases. The improved product consistency increases consumer confidence
in the product. Business returns are enhanced by lowered production costs
with reduced recall and wastage of food and the increased market access.
With the decreased business risk, the legal and insurance costs are also
lowered. To apply HACCP in food businesses, the food operation should
ensure that the appropriate product specific knowledge and expertise is
available for the development of an effective HACCP plan, either from within
the establishment or from other sources such as HACCP certification bodies.
In the next issue, we will talk more on how to implement the HACCP system.

ARERSBGIRSER
BYREPH LA REWRIELBE

O,

RYSHEE

Fiogntignt e AR B E AR SE - SEHRA L
R BESEREILHEEHESUR
R E -

ARESRE—BEMRINEFTENHEER - TESH
AR ERIN ~ BFNAER - EHMED BB A EEE KM
FRBRPERERRNTHE - ABESRAFE ABNPREALR
7 REREREE  EAENRT - BESRAEEBEREER -
MEBRYERSE - T REHNERAKNAERBMES -

FREENEFEERELARRBBEME N - BREL
EmAHRE2RA -

Puffer Fish Maws Contain Deadly Tetrodotoxin

Last month, the Centre for Food Safety (CFS) called on the public to stop
consuming two kinds of prepackaged puffer fish maw as surveillance showed
that they contained tetrodotoxin. The CFS has instructed the trade to stop their
sale and recall the affected products.

Tetrodotoxin is a potent marine neurotoxin mainly found in the eggs, liver
and skin of puffer fish. However, other parts of the fish can also be cross-
contaminated by the foxin during cleaning and cutting of the fish. Tetrodotoxin
can affect a person’s central nervous system, and in extreme cases, death can
occur. The foxin cannot be destroyed by cooking and has no antidote. The
public should be aware of the risk of eating puffer fish.

The trade should pay particular attention to the import and sale of fish and
fish products to ensure they are safe for consumption.
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The True Colour of Egg Yolk

Recent news about some Australian egg producers using carotenoid
containing additives in feed for laying hens to brighten yolk colour has puzzled
many people over the safety and the true colour of those yolks.

Carotenoids are pigments formed by plants and are naturally present in a
wide range of our foods. These include fruits and vegetables (e.g. capsicum,
carrot, papaya, spinach, fomato and watermelon) as well as seafoods (e.g.
shrimp and salmon). These pigments can be naturally present in poultry eggs.
The presence of carotenoids in the diet of the laying poultry may vary their egg
yolk colours ranging from pale yellow to reddish orange. Under the Colouring
Matter in Food Regulations (Cap 132H), pigments natural to edible fruits
or vegetables or their pure colouring principles, whether isolated from such
natural colours or produced synthetically, are permitted.
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