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Glyphoso’re in Oats

Reported by Ms Ho-yan CHUNG, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Recently, the Taiwan authorities announced that several
imported oatmeal products did not comply with their zero
tolerance policy on glyphosate (a herbicide) glyphosate in
oatmeal. This article provides an overview of the regulation of
pesticides and follow-up actions taken by the Centre for Food
Safety (CFS) regarding the incident.

Regulating Glyphosate in Oats

According to the Taiwan authorities, they have approved
and set Maximum Residue Limits (MRLs) (0.1-10 mg/kg) for
glyphosate in crops such as corn and wheat, but not in oats.
This is because: 1) Taiwan does not produce oats; 2) neither
oatexporting countries nor the trade have proposed for such
MRL to be established; and 3) no supportive scientific data
have been made available to the Taiwan authorities.

Although the oatmeal samples in Taiwan did not comply
with Taiwan regulation, the levels of glyphosate (0.1 - 1.8 mg/
kg) detected were well below the international standard of 30
mg/kg set by Codex Alimentarius Commission (Codex), which
is also adopted by Hong Kong.

Usually, Codex members would adopt the standards
established by Codex. Members may, however, set their
own standards when the Codex standards are inappropriate
for their particular situations such as having potential health
concerns for local consumers. Food safety authorities usually
set MRLs for pesticide residues in food based on data obtained
from supervised field trials conducted caccording to Good
Agricultural Practices (GAP). As the conditions (e.g. pest types
and environmental conditions) in different regions may vary,
the GAP for individual pesticide may not be the same and
therefore different MRLs may be established.

GAP-based MRLs for a registered pesticide in certain
crops, however, may not be established due to a lack of local
supervised field trial data. In these situations, some jurisdictions
(e.g. Australia, EU, and New Zealand) set MRLs using
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New Zealand) have implemented “default values”. “Default values”
are usually set at a very low level which apply where no specific MRL is
available. For example, EU has established a default value of 0.01 mg/
kg. It is important to note that both the “detection limits” and “default
values” have no relevance to the safe usage of pesticides concerned.
In addition, pesticide residual levels above which do not indicate that
public health is at risk after consuming these products.

Instead of using the approach of default values, some jurisdictions
(like Taiwan and Australia) stipulate that apart from those with MRLs
specified in relevant regulation, detection of pesticide residues in food
is not allowed. That is the case for oatmeal samples with detectable
glyphosate in Taiwan. Other regulatory approaches for MRL not
listed in regulation include stipulating that pesticide residue shall not
exceed Codex MRLs (like
Thailand and Singapore); and
conducting risk assessment to
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pesticide-food pair, the limit specified for its corresponding food group,
if any, are applicable (see Figure 2).

Actions Taken by the CFS

The CFS has contacted the Taiwan authorities for more information,
contacted major local importers and conducted sales checks at major
local outlets. No affected batches of the oatmeal products were found
on sale in the local market. For the sake of prudence, the CFS has
conducted a testing for glyphosate in 13 oatmeal samples (including
Quaker brand products) and all samples (glyphosate residue levels
between 0.14 to 1.7 mg/kg) met the Codex limits and the statutory
standards of Hong Kong.

Key Points to Note

1. Members of the Codex would usually adopt the Codex
standards unless these standards are considered not
appropriate for local situation.

2. Some jurisdictions may establish their standards on pesticide
residues after taking info account scientific and/or practical
factors.

3. Small amounts of pesticide residues may remain in crops
even after proper application according to GAP.

Advice to the Trade

«  Observe GAP to ensure that only the minimum amount of pesticide
is applied to commodities for achieving pest control need.

+  Ensure the food sold complies with the laws of Hong Kong.

Advice to the Public

«  There is no cause for concern over usual consumption of the
concerned oatmeal products.
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Unwoxed fruits (left) and wcxed fruits (right) both have bright shiny surfoces A wcxed apple
with bits of its wax scraped off (top right].

Fruits provide sources of dietary fibre and vitamins and form an important
part of our healthy diet. However, many fresh fruits are highly perishable with
short shelf lives. To protect fresh produce from dehydration and postharvest
decay and also to enhance their appearances, fruit producers may apply wax
on some of these products.

Natural Wax as Protective Coat of Fruit

Water is the principal component of fresh fruits which constitutes between
80 to 90% of a produce'’s fresh weight. Fruits are covered by a layer of natural
wax which acts as a barrier to reduce moisture loss and at the same times give
the fruit a shiny surface. However, after a fruit is harvested and is being washed
to clean off dirt and soil prior to sale, substantial amount of the natural wax on
its surface may be removed. Excessive loss of moisture from fruits may result in
product shrivelling and/or wilting as well as undesirable textural changes which
negatively affect the appearance and edible quality of the product.

Purpose and Process of Fruit Waxing

To supplement or replace the natural protective coat on fruit, wax is artificially
applied to produce such as apples, citrus, peaches, nectarines. The wax applied,
not only reduces the moisture loss and enhances the appearance of the product
by adding a bright sheen, but also protects the fruits from postharvest decay
which extends their shelf-life. Waxing can seal small cracks and dents in the
rind or skin and establishes a barrier against the entrance of fungal and bacterial
pathogens into the product. It also creates a non-water compatible surface
which is not conducive to
growth and development of
pathogens.

Waxing of fruit is the
process of applying a thin
layer of edible wax to the
outer surface of the product.
It can be done in several
different

ways, ranging
from  manual  rubbing
of the product surface,

dipping or submergence in
wax, to automated roller
brush application.  During
the process, only a tiny
amount of wax is required
to provide a microscopic
coating surrounding  the
entire  article/crop. In
general, each piece of
waxed produce has only a
drop or two of wax.

Nonetheless, waxing
does not improve the quality
of inferior products. Heavy application of wax may, on the contrary, adversely
affect the quality of fruits. For instance, wax whiting (also called chalking) may
occur on the surface of fruits if they have been subjected to excessive heat or
moisture. This often occurs after removal of the waxed products, in particular
those heavily coated with a wax known as shellac, from cold storage to higher
temperatures. The condensation of the moisture causes the shellac to become
partly solubilised and subsequently results in white deposits that are translucent
in appearance. On other occasions, heavy application of wax can block fruit
gas exchange, leading to the development of oftflavours.

Waxing Materials

Waxing materials can be made synthetically or derived from natural sources.
Natural waxes may be obtained from insects (e.g. beeswax and shellac) or from
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plant (e.g. carnauba wax and candelilla wax). These waxes, as kinds
of food additives, have been evaluated by the Joint FAO/WHO Expert
Committee on Food Additives, an infernational food safety authority and
are considered that their uses in foods are not of safety concern. According
to Food and Agriculture Organization of the United Nations, waxing is
one of the general operations in the fruit packinghouse. Different types
of waxes are also permitted to be applied on foods including fruits, in
accordance to Good Manufacturing Practice or within specified maximum
levels, in different countries, e.g. Australia, New Zealand, the European
Union and the United States.

Fruits coated with food grade waxes are generally safe to eat. To
enjoy the benefits of consuming fresh fruits, always purchase them from
reliable shops and wash them (including those with skins and rinds that
are not fo be eaten) thoroughly under running tap water to remove any
lingering dirt before peeling, cutting and eating.
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Brucellosis and Lamb Products

In mid-May, the Centre for Health Protection of the Department of Health
recorded a case of brucellosis. The patient had prepared and consumed
soup made with lamb organ and meat during a stay in the Mainland earlier,
and developed on and off abdominal pain and fever subsequently.

Brucellosis is a bacterial infection of the genus Brucella transmitted
from animals (e.g. sheep, cattle, dogs and pigs) to humans. The usual
incubation period is 5 — 60 days, but can be as long as several months.
The symptoms of brucellosis include fever, headache, back pain, joint pain,
physical weakness, etc. Severe infections may affect the brain, the heart
and other organs.

Sporadic brucellosis cases related to consumption of unpasteurised
dairy products, raw or undercooked meats and internal organs had
been reported in humans in regions where the disease was recorded.
Occasionally, infection through breaks in the skin may also occur during
handling of infected meat.

To prevent brucellosis infection, the public are urged to 1) avoid consuming
unpasteurised dairy products, undercooked meats and internal organs;
and 2) cover wounds when preparing food.
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When It Comes to Salt, Not All Soups are Created Equal

Consuming too much salt increases the risk of high blood pressure,
heart attack and stroke. The World Health Organization has recommended
adults limit their salt intake to 5g (sodium 2 000mg) a day. “Soups” is the
second major contributor next to “sauces and condiments” to the dietary
salt intake of the local adult population.

The Centre for Food Safety and the Consumer Council jointly studied
130 samples (13 types) of popular soups available in local market.
Asian-style-le.g. Tom Yum Goong soup and miso soup), Western-style-
(e.g. Borsch), and Chinese-style thick soup (e.g. Hot and sour soup) had
higher salt contents than Chinese-style thin soup (e.g. Kudzu root soup and
Chicken with conch soup). Consuming a bowl (240g) of Tom Yum Goong
soup with highest salt content (>5g) alone exceeded the recommended
daily salt intake.

There is certainly room for the trade to reduce salt in soups. Consumers
can ask for “less salt” and be aware of the portion size when having
soups in restaurants. When making soups at home, add less salt and other
condiments, or even better, do not add any.
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