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Hairy Crabs and Food Safety

Reported by Dr. Henry MOU, Medical Officer,
Risk Management Section,
Centre for Food Safety

The Incident

In 2016, three samples of hairy crabs from
the Mainland were detected to have dioxinlike
polychlorinated biphenyls (DL-PCBs) exceeding the
Centre for Food Safety (CFS)’s action level. Import into
and sale within Hong Kong of hairy crabs from the two
concerned aquaculture farms were suspended. This
article introduces the current control measures of hairy
crabs adopted by the CFS for ensuring the food safety.

Dioxins and DL-PCBs

Dioxins and DL-PCBs are environmental pollutants
with similar toxic effects. Dioxins are ubiquitous in
the environment, occuring natually (e.g from volcanic
eruptions and forest fires), as by-products of combustion
and various industrial processes. DL-PCBs, on the other
hand, were more related to industrial activities. Dioxins,
once released, contaminate soil surfaces and aquatic
sediments in streams, rivers and lakes where hairy crabs
live. Hairy crabs scavenge
for food at the bottom of
these habits. Dioxins and
DL-PCBs  bioaccumulate
along the food chain.
The longterm cumulative
risk of dioxins to health
includes  developmental
problems in children and
reproductive problems in
adults as well as cancer-
causing in humans.
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for sale and are intended
for human consumption should be fit for human
consumption.  Hairy crabs imported should comply
with the local requirements including veterinary drug
residues (such as nitrofurans and malachite green),
metallic contaminants (such as cadmium and mercury),
synthetic hormones, colouring matters (such as Sudan
dyes), pesticide residues, and dioxins and DL-PCBs.

In Hong Kong, dioxins and DL-PCBs in foods have
been closely monitored by the Food and Environmental
Hygiene Department. After considering international
practices and local dietary habits, the CFS established

BUEAE: BRSBTSt ~ MR « S8 375E4 Production Team: Ms. Meggie AU YEUNG, Ms. Melva CHEN, Dr. Violette LIN, Mr. John YU 1



RMERZEHER

“E—1F+H o F—EH=1HH October 2017 * 135th Issue

Food Safety Focus
SRR S ENITEIKF 6K RSN
=

=
BE °

£%EE

Incident in Focus

EOEH

AERHEMRKFETEZRE AN  KRMBEE
RERBREREMIVKERESEND - EBOFETH
REEABI TS (BU2NTTRE ~ B8 R BEAR)EORRE - St
BB RRENN AR EHOBER RO BEERH
BEBHE - WAKHLRE -

MARRER RN _RERSZRBATRNIE
o R BETH—IRMEET - WRRELEZISRIAN
MAREAESE _RBRE_RBAGZEEX A58
NEEHFR W ARG RER - ItE - WHREBERR
IEFEZ I Tt R A B SR 8RR R s R R 5 1K
R o

EYEE

PLEBERYEBERAGE  EAREEESTHE
TR - AOSRECSBHIRAIGR - BEETAR
aHE  BEHAREARMENRR KD HER - REANEGKR
REEERAWRARFEER  RONSEELTEKE
BIEGEOKREE - AOLSEISSEFMEONBHIE
ENERTR  FESCETEIU 5 FOEZEBE]
REEHNTEARMEAERBAHRMERLNE O
Bz SN ERER - DIRERHE

BE_F—TtFTHATARAHRF  HH84EKRMH
BEER BREIEET_RBRE_BRESAMESE
BABANER - AEERME - —EREDE IR
REPERENERESNEHERS  RIBRE R
RN _BREZABMENSERBNHERRYI.86K %
SUHEE - BHPONTEIRF -

EEEE:

. CRER_RBEESAMESHALRRE
ERRENZERLR  BEERAZENK
ADBIHBRHEREBRE  BUCAK

2. HOHEERABEETRATON B
R BEESR B ERSENTEKES
A REMER -

3. AEANBZEMNEOEHRIENESER
EE_F—tFSMEHET -

BERNE

* AAEMHERXBNERRBELEERRHNE
FEPASHIREE -

s ZRAMERBHRAMMBERAIRYREES @ I
RS FLUEST -

.« THBEANAEHNE  LRIEESHE  Ram
HRERER2HRY -

ehRME
© RARNERNRBBEAME o
© ERTEWMUTEHEBRE -

* REYBLZITILHIRE r BESASENRER
BRAARRXEARAMENEELSER -

an action level of 6.5 picograms (pg) toxic equivalent per gram in
edible part of hairy crabs in 2016.

Import Control

Hairy crabs sold in Hong Kong came mainly from the Mainland,
from registered aquaculture farms that have undergone quality
inspection by the relevant Mainland authorities. Hairy crabs were
also imported from other places, such as the Netherlands, Taiwan and
Japan especially in recent years. Health certificates, if any, issued by the
issuing authorities of the exporting countries/regions accompanying
the consignments would be subjected to inspection by the CFS.

Regarding the contamination of hairy crabs by dioxin and DL-
PCBS, a Dutch study revealed that hairy crabs from some polluted
rivers in the Netherlands may contain dioxins and DL-PCBs at levels
that health risks cannot be excluded. Since then, the relevant authority
of the Netherlands prohibited the harvesting of hairy crabs from the
polluted areas in the Netherlands as reported in the study and their
monitoring programme.

Food Surveillance

As part of its Food Surveillance Programme, the CFS conducts
surveillance on hairy crabs during hairy crab season. The CFS will follow
up on the unsatisfactory results, including conducting risk assessment,
tracing the source and distribution. Based on the risk assessment
result of the unsatisfactory hairy crab sample, its importation from the
concerned aquaculture farm might be suspended. The CFS would
instruct the local importer concerned to remove the affected products
from shelves, stop sale or initiate a recall of the affected products. The
CFS would issue press release and trade alert immediately to inform
the public and the trade as well as inform the relevant authority of the
exporting country/place for follow-up actions at source.

As of noon of 16 October 2017, 84 hairy crab samples,
including 11 samples tested for dioxins and dioxin-like PCBs, have
had satisfactory test results. One unsatisfactory sample imported from
the aquaculture farm in Taoyuan, Taiwan, collected at the import level,
was found to contain dioxins and dioxin-like PCBs at a level of 9.86

pg toxic equivalent per gram of the food sample, exceeding the action
level adopted by the CFS.

Key Points to Note:

1. The longterm cumulative risk of dioxins and DL-PCBs to
health includes developmental problems in children and
reproductive problems in adults as well as cancer-causing
in humans.

2. The CFS established an action level of 6.5pg toxic
equivalent per gram in edible part of hairy crabs.

3. The import control strategy and seasonal surveillance
programme on hairy crabs would be continued in 2017.

Advice to the Trade

+  Source hairy crabs from reliable suppliers with health certificates
issued by relevant health authorities.

Impose effective internationally recognised food safety controls
through the supply chain and ensure the compliance.

+  Keep abreast of hazards in food and take appropriate steps to
provide only safe food to consumers.

Advice to the Public
+  Buy hairy crabs from reliable shops or restaurants.
+  Ask the retailer to show the health certificate.

+  Take a balanced and varied diet which includes a wide variety of
fruit and vegetables so as to avoid excessive exposure to chemicals
from a small range of food items.
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Antimicrobial Resistance (AMR) from Food Safety Perspectives

Reported by Dr. Fiona FONG, Research Officer, Risk Communication Section,
and Dr. Cherrie NG, Veterinary Officer, Risk Assessment Section,
Centre for Food Safety

According to the World Health Organization (WHO), antimicrobial
resistance (AMR) occurs when microorganisms change in ways that render
the medications used to cure the infections they cause ineffective. It is a
global public health concern because it can result in prolonged illness,
disability and death, higher risks for medical procedures and increased cost
of health care with longer stays and more intensive care required. Given its
complexity and involvement in multiple sectors, AMR should be addressed by
a comprehensive framework. This issue has been taken up by the General
Assembly of the United Nations where countries reaffirmed their commitment
to develop action plans on AMR based on the Global Action Plan on AMR
developed by the WHO. Locally, the Government of HKSAR launched the
“Hong Kong Strategy and Action Plan on Antimicrobial Resistance 2017-
2022" this year. This article introduces some basics regarding AMR from the
food safety perspectives.

How Does AMR Emerge?

AMR occurs naturally over time, usually by means of genetic changes.
However, this process can be accelerated by misuse and overuse of
antimicrobials in humans and animals. Examples of misuse of antimicrobials
include people taking antibiotics when they have viral infection and antibiotics
given fo food producing animals for growth promotion, without professional
oversight.

Although there are many possible routes of acquisition of AMR
bacteria ( e.g. within and among humans and animals, and through food,
water and the environment), we focus only on the food routes in this article.

Examples of Potential Routes of Transmission of AMR Bacteria
in Food Chain

Foods can act as a potential vehicle for transmission of AMR bacteria.
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Foods of animal origin can become
contaminated during slaughter and
carcass dressing while foods of
plant origin can be contaminated
by affected environment, water
and manures (see Figure).

In addition, foods can also
become contaminated at different
points of post-harvest stage. They
can be contaminated with AMR
bacteria by infected food handlers
particularly if the food handlers
do not observe good hygienic
practices when handling foods; or
through improper food processing
or unhygienic food preparation
environment.

Nevertheless, as indicated
by overseas authorities, further
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research is needed to determine
the extent of exposure of AMR
bacteria via the food chain. On
the other hand, it is believed that
any further increase in the occurrence and spread of AMR bacteria in foods
is likely to have an influence on human exposure.

What Kind of Food is of Higher Risks?

The foods we eat come from animals and plants. The WHO considers
that foods of animal origin represent the major route of human exposure to
foodborne pathogens with AMR. In general, raw or undercooked foods
are more likely to carry bacteria, including AMR bacteria, derived from the
primary production than thoroughly cooked foods.
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Measures to Contain the Occurrence and Spread of AMR
Bacteria in Food Chain

The “One Health” approach provides the framework for multi-sectoral
collaboration to combat and contain AMR. To reduce the emergence of AMR
bacteria in the food chain, measures are be taken at the upstream of the
chain. Antimicrobial agents should be used judiciously and in accordance
with professional advice in animal husbandry and human medicine.

With regard to the already existence of AMR bacteria in foods,
it is important to prevent humans from infected with these bacteria. The
WHO states that inappropriate food-handling encourages the spread of
AMR and education in safe food handling is a key measure for prevention
of foodborne diseases, including containing AMR. To assist Member
States in promoting safe food handling behaviours and educate all food
handlers and consumers, with tools easy to adopt and adapt, the WHO
built the Five Keys to Safer Food Programme. The 5-keys adopted in Hong
Kong are “choose safe raw materials”, “keep hands and utensils clean”,
“separate raw and cooked food”, “cook thoroughly”, and “keep food
at safe temperature” that everyone should observe to prevent foodborne
diseases, including foodborne infections due to AMR bacteria.
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Follow-up on Fipronil Contaminated Eggs

In response to the incident of pesticide fipronil detected in eggs
in August, the Centre for Food Safety (CFS) has stepped up holding and
testing of poultry eggs from European Union (EU) countries at import level
and enhanced surveillance on eggs.

In view of the fact that the EU Ministerial Conference on the follow-
up of the fipronil incident was held on 26 September and a co-ordinated
EU-wide monitoring plan on the presence of illegally used substances in
eggs and poultry meat had been implemented, as well as there was no
new development of the incident, the CFS has decided to narrow the
scope of the arrangement for holding poultry eggs from all EU countries
for testing at import level to cover five EU countries only, namely, the
Netherlands, Belgium, Germany, France and ltaly.

Since the incident, other than the eight unsatisfactory samples
which were announced earlier, the CFS has collected 184 samples of
pouliry eggs and egg products from EU member states for fipronil testing
and all test results were satisfactory.
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Brazilian Meats and Falsified Health Certificate Follow-up

Last month, when following-up on an earlier complaint lodged by
a food importer, the Centre for Food Safety (CFS) received the Brazilian
authorities’” confirmation on a falsification of health certificate involving
imported frozen chicken feet which was pet food. Further investigations
revealed there were nine more similar consignments of imported Brazilian
frozen pet food including pig/cattle offal products and pig feet. The
concerned importers revealed that all 10 consignments were shipped out
of Hong Kong. The CFS referred the case to the Hong Kong Police for
investigation and issued a press release on 21 September 2017.

To safeguard food safety, importers are required to exercise their
responsibility to implement verifications of health certificates. Besides
sourcing meat/meat products from reliable suppliers, importers must
obtain health certificates issued by relevant eligible exporting countries
and ensure the meat is fit for human consumption. The public are
advised to properly wash and thoroughly cook all meats and offal before
consumption to minimise food safety risks.

EREEETF—8 (ZT—tFNA)
Summary of Risk Communication Work (September 2017) Number

lﬁlpﬁ1§i¥ S/ R L 2(EZ Incidents / Food Safety Cases 81

— Efm /AR B Public Enquiries 56
I'ﬂz % £ 255 Trade Enquiries 188
Summary of R Food Complaints 418
Risk Communication Work (EERMNPRESR Rapid Alerts to Trade 8
EHEBMRYWER Food Alerts to Consumers 2

BRI/ B/ /EE Educational Seminars / Lectures / Talks / Counselling 23

|J:§EEU§%§3%EP/D\%EEE"J%§RE\ New Messages Put on the CFS Website 59

(BYZEEER) EHiﬁ%f%q:‘/I:,\%@EE\(%@iJJ::hh‘p://www.cFs,.gov.|'1k/k:_c:hi/mulﬁmedic/multimedi(:1_pub/multimedic:_pub_st.|'1tm|)'|:§ﬁi o

Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html



