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food safety management decision in response to those incidents
that would have local impact.

Food Incidents in 2017

In 2017, the CFS assessed about 1 300 food incidents
and 450 food recalls related to undeclared allergens identified
through FISS, similar to the figures in 2016. To prevent people
from further exposure to concerned food hazards as well as
to alert the public to take appropriate actions, the CFS issued
176 food incident posts, 41 press releases and 29 trade
alerts. The hazards identified included microbiological (e.g.
Salmonella, E. coli, efc.), chemical (e.g. use of unauthorised/
excessive preservatives, undeclared allergens), physical (e.g.
e.g. foreign bodies such as glass, metal and plastic pieces) and
others. Among local alerts, about 50% were related to chemical
hazards (see Figure).
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e.g. Salmonella, E. coli
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2. undeclared
allergens
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Types of hazard involved in local alerts due fo food incident.
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Important Food Incidents

Two important food incidents which attracted considerable concern are
highlighted below -

1. Brazilian Meat Incidents

Brazil is a major source of frozen and chilled meat and poultry meat of Hong
Kong. In March, there were suspected corruption or misconduct of the Brazilian food
safety personnel and hence the product quality of some meat plants was affected.
The CFS was highly concerned about the incident and fine-tuned its actions having
regard to the situation. As a precautionary measure in the initial stage, the CFS had
temporarily suspended the import of frozen and chilled meat and poultry from Brazil
on 21 March and stepped up its surveillance.

Upon the updated information provided by the
Brazilian authorities and its strict implementation
of its food safety system at the export level as well
as the satisfactory test results of its surveillance, the
CFS narrowed the scope of import suspension to
exports from 21 plants on 28 March.

Later, the CFS identified several suspected
falsified health certificates for imported frozen
meat from Brazil. CFS's investigation revealed that
a total of 10 consignments of pet food have been
exported from Brazil to Hong Kong as food for
human consumption by one exporter from October
2016 to September 2017. All relevant importers
had been promptly contacted and confirmed
that all products had been shipped out of Hong Kong without local sale. In this
connection, the CFS had immediately stepped up its verification checks of all the
health certificates issued for frozen meat and poultry meat exported from Brazil
to Hong Kong, and instructed the trade to suspend the import of products to Hong
Kong from the exporter and two Brazilian production plants as listed in the health
certificates concerned. As of December 2017, 691 relevant samples had been
collected for testing and all results were satisfactory.

Review of the import control arrangement for Brazilian frozen/ chilled meat and
pouliry with the Brazilian authorities is still on-going.

2. EU Eggs Tainted with Fipronil

In early August, upon learning that certain eggs produced in the Netherlands
were found to contain fipronil, a pesticide, at levels with potential adverse health
effects, the CFS immediately took follow up actions, including checking import
records, contacting major importers and conducting inspections at major refail
outlets. As the incident evolved, eggs from some other places were also found to be
tainted with fipronil.

The CFS then enhanced surveillance on eggs from imported countries of
concern. Two Dutch egg samples collected at retail level were later found to contain
fipronil at levels exceeding the maximum residue limit as stipulated in

local legislation. The vendors concerned were instructed to stop sale,
remove the products concerned from shelves and initiate recall.

In addition, the CFS has stepped up the hold and test
measure (i.e., requiring the importers not to sell the
eggs/ egg products concerned until satisfactory
test results were available) for poultry eggs from
the Netherlands and gradually extended to
cover all EU countries. Under the hold and test
arrangement, three egg samples and three egg
product samples from two consignments imported from

Belgium and collected at import level were found to contain
fipronil at levels exceeding the local limit. All had not been released
to the market and had been disposed properly later.

Since the incident, the CFS had collected another 230 samples of poultry eggs
and egg products from EU countries for fipronil testing and all were satisfactory.

As EU had implemented monitoring plan and taken measures to ensure that
only poultry eggs and egg products meeting the local legal requirements would be
exported to Hong Kong, together with our negative surveillance findings, it was
decided to narrow the hold and test arrangements to focus only five EU countries
involved in the incident on 28 September 2017 and eventually the arrangement was
ceased on 1 December 2017.

The above incidents demonstrated that the CFS adjusted its food safety
management actions timely and appropriately upon any change of information
received through FISS.
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Reduction of Sugars in Prepackaged Foods and Beverages

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

Following the previous article on sodium intake in this series, dietary sugar intake
is another factor closely related to health. Besides the increased risk of dental caries
from consuming free sugars (monosaccharides and disaccharides) in the diet, excess
calories from foods and beverages high in free sugars can contribute to unhealthy
weight gain, in turn leading to obesity, diabetes and other non-communicable diseases
(NCDs). In 2015, the World Health Organization (WHO) set out new guidelines
calling for a reduced intake of free sugars throughout the life course, to less than 10%
of total energy intake for both adults and children, in order to avoid negative health
impacts. The WHO also makes a conditional recommendation and suggests a further
reduction of the intake of free sugars to below 5% of total energy intake if possible.

Reducing Levels of Free Sugars in Prepackaged Foods
and Beverages

Food products containing free sugars are widely available in the market as
prepackaged foods and beverages. In order to reduce the population intake of
free sugars for the prevention of NCDs, some countries have established sugar
reduction targets, while others
have introduced taxation in sugary
products, with an aim to result in
changes such as reformulation and
resizing of the products by the trade,
as well as reduced purchasing and
consumption by the public. For
example, the government of the
United Kingdom (UK) has set a target
to reduce overall sugar content
across a range of products that
contribute most to children’s sugar
intakes by at least 20% by 2020
as compared with the 2015 base-
line levels. For some countries (e.g.
France, Mexico), taxation is already
in place for the sugary drinks/ soft-
drinks industry, while others (e.g.
UK) have plans to infroduce the
sugar levy.

i
Product Reformulation
Free sugars, besides being
naturally present in honey, syrups,

fruitjuices and fruitjuice concentrates,
are often added to prepackaged
food and beverage products on the
market. Non-alcoholic beverages
(NABs) including prepackaged tea,
carbonated drink, fruitand vegetable
juice/ juice drink are significant total
sugar intake contributors in Hong
Kong. Carbonated drinks and juice drinks are targets for product reformulation in
many places. In some countries (e.g. UK), a maximum level of sugar in prepackaged
beverage products is set as the recommended target level for reformulation.
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Show "Low Sugar" / "No sugar" Labels
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Resize the package of products
or use resealable bags

Reduction of sugars in prepackaged foods and beverages may be achieved
by sourcing ingredients with lower sugar contents, adding less free sugars in the
products or by using sugar substitutes. Some examples of product reformulation
include reducing the amount of added sugars in yoghurts by replacing with fruits,
providing no added sugar products for breakfast cereals, and replacing sugars in
biscuits with fibre. The trade is encouraged to make reference to current technological
resources available to achieve reformulation for sugar reduction.

“Salt/Sugar” Label Scheme for Prepackaged Food
Products

In Hong Kong, the Committee on Reduction of Salt and Sugar in Food and
the Government jointly introduced a voluntary “Salt/ Sugar” Label Scheme for
Prepackaged Food Products in October 2017 to assist consumers to easily identify
low-sugar products. Trade members can display the labels on their prepackaged
foods and beverages which meet the claim conditions of “low sugar” and “no sugar”
under the Food and Drugs (Composition and Labelling) Regulations (Cap.132W).
The scheme would help consumers select reduced sugar options.

3


http://www.cfs.gov.hk/english/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/english/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rdss/programme_Salt_Sugar_Label_Scheme.html
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Trade Participation

Reformulation to lower the levels of free sugars present in the products, reducing
portion size, and using package labelling to shift consumer habits to purchase lower/
no added sugar products are useful ways to achieve better public health through
reduced sugar intake. Sugar reduction can be successfully achieved by joint efforts
of the government, trade and consumers. Trade members should be aware of the
sugar confents of their products, actively participate in reducing sugar contents to
reformulate recipes, and make greater efforts to provide less/ no added sugars
alternatives, with reference to the Trade Guidelines for Reducing Sugars and Fats
in Foods developed by the CFS. Consumers can then make informed choices based
on nutrition labels and the “Salt/ Sugar” Labels to choose prepackaged foods and
beverages with lower sugar contents for better health.
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Observe Good Hygiene to Prevent Avian Influenza

(Al) Infection

Last month, the Food and Environmental Hygiene Department (FEHD) announced
that a sample of chilled chicken at a fresh provision shop in Mong Kok was detected
with H5 Al virus. The FEHD immediately stepped up inspection of the premises
concerned, ordered the premises to conduct thorough cleansing and disinfection,
and provided health education for all fresh provision shops and poultry stalls. The
FEHD will continue to monitor the situation.

Al virus on the carcass of chilled poultry will not multiply and the chance of
contracting Al through properly treated chilled poultry meat is very slim. Nevertheless,
members of the public are advised to observe good hygiene at all times. These
include: (i) not to touch the mouth, nose, or eyes after touching raw poultry; (i) wash
hands thoroughly with soap and clean all working surfaces, utensils and equipment
after handling raw poultry; (iii) store raw poultry and cooked food separately in the
refrigerator to avoid cross-contamination; and (iv) cook poultry thoroughly that all
parts of the poultry meat should reach at least 70°C.
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Natural Toxins in Raw/Undercooked Beans
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In late 2017, about 100 students/ staff were hospitalised after consuming
undercooked common beans (biandou) at a school canteen in Mainland China.
Consumption of common beans (e.g. green beans, French beans) and other beans
(e.g. red kidney beans, white kidney beans) without proper processing may cause
poisoning due fo the naturally present toxins lectins (e.g. phytohaemagglutinins).
Acute poisoning symptoms may include vomiting, diarrhoea, and abdominal pain.

Lectins are heatliable glycoproteins widely distributed in legumes and some
oilseeds. Thorough soaking and adequate heat treatments (e.g. cooking at 100°C
for 10-20 min) of beans can denature lectins. Hence, appliances that cook beans at
lower temperatures for several hours (e.g. slow cookers/ casseroles) may not reach
sufficiently high temperatures to destroy lectins. Conversely, commercially tinned/
canned beans are safe to eat without further cooking as they have been subjected to
thorough heat-treatment.

Consumers are advised to soak and cook beans thoroughly to minimise exposure
to lectins, and not to use raw or inadequately cooked beans in the preparation of
salad dishes.
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