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Do not dispense edible ice with bare hands but clean utensils.
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Edible Ice Contaminated with Coliform Bacteria

Reported by Dr. Fiona FONG, Research Officer,
Risk Assessment Section,

Centre for Food Safety

Edible ice is widely used in preparing food, e.g.
cold drinks. This makes its hygienic quality and safety so
important. If not manufactured or handled properly, edible
ice can potentially be a vehicle of spreading foodborne
diseases.

In July 2017, an edible ice sample collected under the
routine Food Surveillance Programme of the Centre for Food
Safety (CFS) was found to contain excessive coliform bacteria.
This article discusses the potential sources of microbiological
contamination in edible ice and preventive measures to
minimise the associated risks.

Sources of Edible Ice in Food Premises

Generally speaking, edible ice used for human
consumption in retfail outlets is from two major sources: (1)
supplied by ice manufacturing plants in which the ice is
prepared and packed and then transported to the food
premises as a packaged form; and (2) produced locally at
individual food premises, e.g. by ice-making machines.

Potential Microbiological Contamination of Edible Ice

Source water directly affects the quality and safety of
the edible ice manufactured. Generally speaking, provision of
public mains water is a standard licensing requirement which
provides some form of guarantee of the microbiological quality
of source water. After manufacturing, potential sources of
microbiological contamination of edible ice include lapses in
hygiene in handling of edible ice at the manufacturing plants,
during transport and at food premises. During transportation
or storage of the packaged edible ice, the external surface of
the ice bags can be contaminated with microorganisms which
can subsequently cross-contaminate the edible ice during
opening and emptying of the ice bags. Poor maintenance
of ice-making machine, infrequent cleansing of equipment
such as ice buckets and scoops, and unhygienic practices in
handling edible ice, e.g. with bare hands, efc., are potential
sources of microbiological contamination.
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Preventive Measures

Potable water supply and good hygiene practices are prerequisites
to the production of good quality edible ice. The external surface of the ice
bags should be cleaned and dried with a clean cloth before opening and
emptying and the external surface of the ice bags and bare hands should
not touch the edible ice when filling the ice buckets. Clean utensils such as
scoops, instead of bare hands, should always be used to dispense edible
ice and the scoops should be cleaned at the end of every working day and
whenever necessary (see Figure). Edible ice storage chests should never be
used for cooling or storing other items such as cans/bottles of beverages.

As regards the edible ice produced on the food premises by ice-
making machines, the machines should be regularly cleaned and properly
maintained in accordance with manufacturer’s instructions.

Microbiological Criteria for Edible Ice

Microbiological criteria for edible ice are set out in the Microbiological
Guidelines for Food prepared by the CFS. Apart from specific foodborne
pathogens, criteria for aerobic colony count (ACC), Escherichia coli (E.
coli) and coliform bacteria specifically for edible ice are included. ACC
is an indicator of quality while £. coli is a faecal indicator organism which
generally indicates direct or indirect faecal contamination. For coliform
bacteria, high counts of which generally indicate unsanitary conditions or
poor hygienic practices during or after production.

Actions Taken

The CFS has informed the food premises concerned of the
irregularity and instructed it to stop selling cold drinks with ice cubes. The
CFS has also provided health education on food safety and hygiene to the
person-incharge and staff concerned, and has advised them to carry out
thorough cleaning and disinfection of the premises.

Key Points to Note

1. Hygienic quality and safety of edible ice are important as it
can potentially be a vehicle of spreading foodborne diseases.

2. High coliform count in edible ice is an indication of unsanitary
conditions or poor hygiene practices during or after
production.

3. When handling edible ice, good hygienic practices should be
observed so as to minimise the associated microbiological risk.

Advice to Trade

+  Obtain relevant licence from the Food and Environmental Hygiene
Department for manufacturing of edible ice.

« If edible ice is produced on premises using ice-making machines,
manufacturer’s instructions should be followed for proper cleaning
and maintenance of the machines.

«  Observe good hygienic practices when handling edible ice.
Advice to Consumers

«  Use potable water to prepare edible ice.

«  Use clean utensils to prepare and store edible ice.

«  Avoid any cross-contamination during storage and handling edible
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Summary of Risk Communication Work (July 2017) Number
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Risk Communication Work R Food Complaints 478

MEERRIPRESR Rapid Alerts to Trade 7

EHEBMRYESR Food Alerts to Consumers 3

B MR/ EE/ /58 Educational Seminars / Lectures / Talks / Counselling 29

EERE ML OEERFE New Messages Put on the CFS Website 63




RMZZEE

“F—tF)\R « FA=1T=H

August 2017 e 133rd Issue

Food Safety Focus

i S| EEARNHBFEMEINEBSRY

RYZZFAE
Food Safety
Platform
BYZ2HD
R V4

RNETEBFEHL L RAERLLTRE

EELCHEXEANR @ wetREEEBH
AARSIRERAXBEFINNBEE IR
— AXHERABRR » WEAMBRERITE
FTEmMSRBEIEZRYRR - KYhRBELEA
WANTTIE °
HERNZE

WEREABENSUEPSHEIUFH
W ZERBUBRTS  TEXEHRESBH - B
FTEBREER - ATHIRBE DL - BRAEE
B BAREBRTSERESNH AR - WHBE
A o S - RFER 5 RIS B S TAEm =
ABHIA » FRAIBHETERCAELEERR
FE o

BEREEM T HER LB ENERER
KB XEERBARBLBEAVESARE 8§
mEBILEaMIREVEYE RIS AERE) - A
m - EREFBEBARE > UFABEHENERS
P IARKRATRES ABSE -

A REREETRUEBERBEAGNS
EENERZEEBAE—REBAZRENT
E AR AEBEZ2EERNIZ%NTE%) @ RB—&
TRASRBABRMYEMANEEEKRR 2
BE2EERETAESEREARSKEBAEL
BoMARERBESREERARNDIE -

BERTrE

Je £ BoKFT S RUSRAE I R L RAF Y ROKAE AL
MATRY > WERDEDER - BABNEERE

BRKRRE "BRENGRRR" “RENBEN
HER™ &k "RULBDRE" - 2RMEREA

E136% * 26%k21% ©

Pt

7
Git <

G AR B R TEMEHE - AR
BEYTEHR(BAIRERERR) SRR B
EEEMNERR - MERAGRR (DI
BENERS - M —EHFLERARMNRS
ETARERR -

HEn
® M E F Brown meat
R EREND=
NHEEREERER

ANATERAY— IR o
REBERER - &
REZBBEXMANI
EREHRE > @
RAREXEER
mMBERARE -
s - BRI R K
ERFERETHE
BRRHI L - AE—
ERRE LRERS

Cadmium: A Metallic Contaminant of Major Public Health Concern

Reported by Ms. Janny MA and Ms. Joan YAU, Scientific Officers,
Risk Assessment Section,
Centre for Food Safety

To recap, cadmium is one of the four metallic contaminants identified
as of major public health concern by the World Health Organization. In this
article, let's find out more about cadmium and explore ways to reduce its
exposure from various major food sources as revealed from the local Total
Diet Study.

Health Effects

Acute toxicity of cadmium due to dietary exposure is very unlikely.
The kidney is the critical target organ in terms of chronic toxicity. Cadmium
accumulates mainly in the kidneys and may lead to irreversible kidney
dysfunction. High intake of cadmium can also lead to disturbances in calcium
metabolism and the formation of kidney stones. In addition, softening of
the bones and osteoporosis may occur in those exposed through living or
working in cadmium-contaminated areas.

The International Agency for Research on Cancer considered that there
was sufficient evidence of carcinogenicity of cadmium and cadmium compounds
in humans upon occupation exposure and classified them as Group 1 agent,
i.e. carcinogenic to humans. Nevertheless, cadmium did not appear to have
significant genotoxic and carcinogenic potential via the oral route.

Local study revealed that the dietary exposure to cadmium of the local
population fell below the health-based guidance value (HBGV) (the dietary
exposures of average and high consumers of the population accounted for
33% and 75% of HBGV respectively), indicating that the general population
was not at risk due to cadmium. HBGV is an estimate of the amount of a
chemical that can be ingested over a defined time period without appreciable

health risk.

Cadmium in Our Diet

Cadmium contained in soil and water can be taken up by certain crops
and aquatic organisms and accumulates in the food-chain. The major dietary
sources of cadmium are “vegetables and their products”, “fish and seafood
and their products” and “cereals and their products”, which contribute to
36%, 26% and 21% of the total exposure respectively.

Vegetables

The presence of cadmium in vegetables may be due to the absorption
of cadmium through the roots. Atmospheric fall-out will also contribute to the
content of cadmium, especially for leafy vegetables. In general, cadmium
accumulates in the leaves of plants and therefore higher level of cadmium
may be found in leafy vegetables such as spinach. In addition, some wild
edible fungi may also contain high levels of cadmium.

We should all note
that adequate amount of
vegetable intake is an
essential  component  of

healthy eating. Maintaining
a balanced diet with a
variety of leafy and non-
leafy vegetables can avoid
excessive  exposure  to
cadmium from a small range
of food items. In addition,
washing  of  vegetables
and peeling of roots and
tubers can reduce cadmium
contamination to some extent.

Pl

Viscera
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levels of cadmium.
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Seafood

Crustaceans are natural
accumulators  of cadmium.
The Centre for Food Safety Food Surveillance Programme had previously
found some crab samples, in particular brown crabs, containing high levels of
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Brown meat (including gonads, liver and digestive glands) in brown crabs and viscera of scallops may contain higher
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cadmium. Overseas and local studies have shown that levels of cadmium
in the muscle meat of crab claws and legs (commonly referred to as white
meat) are low but those in the brown meat (including gonads, liver and
digestive glands) can often be higher (see Figure). To reduce the risk,
people who consume more crabs, particularly brown crabs, are advised
to limit or avoid the consumption of brown meat.

Being filterfeeders, cadmium, like other contaminants, is
concentrated in viscera of molluscs such as oysters and scallops. To
minimise the associated risk, overindulgence in shellfish consumption
should be avoided. Viscera of scallops should also be removed before
cooking and only the adductor muscles should be consumed.

Fish normally contain lower levels of cadmium.
Cereals

Due to the high consumption, cereals including wheat and rice
as well as their derived products are one of the major dietary sources
of cadmium in the local population. Cadmium can mainly be found in
the outer parts of the grain, which are wholly or partly removed in the
milling process. Nevertheless, consumption of whole grains is generally
recommended as part of a healthy diet due to the presence of important
nutrients such as dietary fibre. All'in all, it is essential to take a balanced
and varied diet.

What's Next?

In the next article, let’s have a look on the metallic contaminants in
a specific food commodity, i.e. edible fungi.
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Antimicrobial Resistance (AMR) and Food Safety

The Government launched the Hong Kong Strategy and Action Plan
on Antimicrobial Resistance (2017-2022) last month. AMR happens when
microorganisms resist previously effective antimicrobials, which is one of
the greatest threats to global health and economy. A multi-sectoral and
whole-of-society approach involving human medicine, veterinary medicine,
agriculture and the food sector should take collective actions to minimise the

spread of AMR.

Food can be a source of AMR-microorganisms. Through unhygienic
practices or consumption of contaminated food, people can be infected.
Observation of good hygienic practice during food preparation is an
effective mean to prevent foodborne illness, regardless of whether the
microorganisms are AMR or non-AMR. The Centre for Food Safety has
always been promoting the “5-Keys to Food Safety” (5-keys) to the food trade
and consumers to prevent foodborne infections. The 5-+keys are “choose
safe raw materials”, “keep hands and utensils clean”, “separate raw and
cooked food”, “cook thoroughly”, and “keep food at safe temperature”.
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Safety of Genetically Modified Food (GMF)

GMF is any food that is, or is derived from, an organism in which
the genetic material has been modified using modern biotechnology. Locally,
there have been some concerns on the safety of GMF. According to the World
Health Organization, GMF currently available for sale in the international
market has passed safety assessments of the food safety regulatory bodies
of the relevant countries or places and is not likely to present risk for human

health.

The Centre for Food Safety has been monitoring the safety of food
(including GMF) through the Food Surveillance Programme. The Government
is considering the introduction of a mandatory pre-market safety assessment
scheme, with a view fo launching a public consultation on the proposed scheme
in due course. The proposed scheme aims to provide a further safeguard to
enhance the food safety control over GMF and to provide the legal basis for
preventing unauthorised GMF from entering info the local market.
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