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Incident in Focus

Risk of Eating Raw Foods

BYZE2HORAMEELE  Reporfed by Dr Ken CHONG, Scientific Officer,
BB THEGEE LIRS Risk Communication Section, Centre for Food Safety
R Background

In April 2018, the Centre for Food Safety (CFS) received

notification from the European Commission (EC) that raw
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oysters harvested from an area in France were found to be
contaminated with norovirus: the second time that a similar
incident notificd notification in this year. Also in April, there
were also recalls of eggs, raw milk cheese, and romaine
lettuce due to the contamination with Salmonella or Shiga
toxin-producing Escherichia coli (STEC). These incidents
illustrate that raw or undercooked food carries an inherent

food safety risk.

Inherent Food Safety Risk of Raw
Foods

Some people choose to eat raw or undercooked foods
for the original taste but this comes at a price of having
a higher risk of food poisoning. Contaminated raw foods
has been one of the most frequently identified contributing
factors of local food poisoning cases.

While food can be contaminated with pathogens
including “superbugs” (ie,. microorganisms that become
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Pay attention to the risks associated with raw or undercooked food items
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Raw milk cheese FAEEEDER  Undercooked egg BE= Sashimi
Prepackaged salad Smoked salmon
vegetables
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Susceptible populations are advised to avoid raw or undercooked foods.
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resistant to antimicrobials) along different stages from farm to table, more concerns
are put to their farming/growing environments for those foods commonly consumed
in raw. Examples include oysters which are filter-feeders and can ingest norovirus
and Salmonella in the contaminated water environment during feeding. Similarly in
farms, vegetables could be contaminated with Salmonella and pathogenic E. coli
when they are grown in the field by contaminated irrigation water or farmers who do
not observe personal hygiene.

Moreover, the processing environment may harbour microoganisms, e.g.
smoked salmon may be contaminated with Listeria monocytogenes in its processing
environment. The bacterium cannot be eliminated by cold smoking process and the
long shelf life of smoked salmon allows it to grow.

Food handlers may also be a source of contamination, if they do not observe
good hygienic practices when handling foods, in particular when raw foods involving
manual handling, such as sushi and sashimi.

To get rid of pathogens potentially present in raw foods, cooking food thoroughly
is of paramount importance as heat can effectively kill the pathogens.

Susceptible Populations of Food Poisoning

Anyone can get food poisoning, but susceptible populations such as pregnant
women, infants, young children, the elderly and people with weakened immunity (e.g.
people with diabetes, liver or kidney disease, organ transplants and HIV infection;
or people receiving chemotherapy or radiation therapy) are of higher risk of being
infected or having complications if they consume raw or undercooked foods, due to
their health status. Symptoms of food poisoning may range from mild to severe and
vary depending on the pathogens. The most common symptoms include vomiting,
diarrhoea, abdominal pain and fever, yet more severe or even lifethreatening
symptoms may occur in the susceptible populations. For example, hemolytic-uraemic
syndrome (HUS) are more likely to occur for STEC infection in very young children
and the elderly . For Listeria infection in pregnant women, symptoms may be relatively
mild in mothers, but the passage of the bacterium through the placenta may cause
miscarriage, stillbirth, or even infant death. Listeria infections in elderly and people
with weakened immunity may lead to severe infections of the bloodstream or brain.
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Key Points to Note:

1. Raw or undercooked food could be contaminated with pathogens at
different stages from farm fo table and hence have inherent food safety
risk.

2. Consequences of food poisoning sometimes could be quite serious,
particularly in susceptible populations.

3. Cooking food thoroughly before consumption is an effective way to get rid
of foodborne pathogens and hence prevent food poisoning.
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Advice to the Public

* It's always best to eat food that has been cooked thoroughly to minimize the risk
of foodborne illness.

e Susceptible populations and those who wish to reduce the risk of foodborne
illnesses should avoid consuming raw and undercooked foods.

®  Fresh produces, infended fo be consumed raw, should be sourced from reliable
suppliers, handled properly to avoid contamination, thoroughly washed with
clean water, and consumed as soon as possible after preparation.

Advice to the Trade

*  Follow Good Manufacturing Practices and adopt food safety systems such as
Hazard Analysis and Critical Control Points (HACCP) to enhance food safety.

e Food handlers should maintain good personal, environmental and food hygiene
when handling food.

« Indicate the presence of raw or undercooked foods/ingredients in ready-to-eat
items to help consumers make informed choices by providing labels (or placards
of service location) stating, for instance, “Consuming raw or undercooked
meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions”.
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Update on Import Control on Japanese Food

Reported by Ms. Michelle CHAN, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

This article provides an overview of the new arrangement of the Centre for Food
Safety’s (CFS) import control on Japanese food.

New Arrangement for Import Control on Japanese Food
Ensuring food safety is the government's prime consideration. In response to the
2011 Fukushima nuclear power plant incident (Fukushima incident), an Order was
issued in March 2011 to restrict the import of cerfain food from Fukushima and other
four prefectures (namely Chiba, Gunma, Ibaraki and Tochigi) in Japan to Hong Kong.
The government has been reviewing the risk management measures on food products
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the Codex Guideline Levels (Codex levels). According to Codex, food is considered
as safe for human consumption if the radiation levels do not exceed the Codex levels.
As an additional safeguard, the exporter concerned must hold and produce exporter
certificate which certifies the foods exported to Hong Kong by the exporter concerned
are fit for human consumption as far as radiological protection is concerned and are
readily available for sale in Japan implying that the radiation levels do not exceed
the Japanese levels which are more stringent than Codex levels.

Two Levels of Gatekeeping to Safeguard Food Safety

Two levels of gatekeeping are involved under the new arrangement. At export
level, the Japanese authority which issue the radiation certificates and exporter
certificates must ensure that each consignment of those products do not come from
Fukushima and attest that the radiation levels of the food products do not exceed
the Codex levels as well as the more stringent Japanese levels. At the import level,
the CFS will continue to conduct radiation fests on every consignment of food
products imported from Japan. Food products can only enter the local market after
radiation testing has been conducted. The CFS will strengthen inspection and testing
on vegetables, fruits and milk products from the four prefectures. The radiation test
results will continue to be updated on the CFS’s website every working day for public
access.

Scientific Justifications for New Arrangement
The new arrangement for import control on Japanese food aforementioned being
made has taken into account the following justifications.

After the Order has become effective, over 490,000 food samples from Japan,
including those allowed to be imported from the four prefectures, were tested by the
CFS. All samples complied with Codex levels and only 64 of them detected with low
radiation levels. The latest sample with low radiation level detected was collected in
September 2016.

The Japanese Government has enhanced its monitoring on radiation in food since
the Fukushima incident. Food products detected with radiation level exceeding the
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Japanese standards (even though not exceeding the Codex levels) will be prohibited
from domestic sale and export. Information from Japanese authority showed that
as of early March 2018, over 2,000,000 samples were collected for radiation
testing with small number of them (about 1200 samples) exceeded the Codex levels.
Among those samples exceeded Codex levels, nearly 90% of them were collected in
or before March 2013 and about 60% came from Fukushima.

International organisations including the World Health Organization, the Food
and Agriculture Organization of the United Nations, and the International Atomic
Energy Agency have been monitoring the impact of the fallout of the Fukushima
incident on health and food safety and generally have confirmed the safety of
Japanese food from the perspective of radiation levels.

The new arrangement will become effective after corresponding amendments
to the Order has been made and gazetted. The CFS will keep monitoring the latest
development and adjust its import control on Japanese food when necessary.
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The Impact of Microplastics on Food Safety

Recently, a local university reported that 60% of wild flathead grey mullet
contained microplastics.

According to the Food and Agriculture Organization (FAO) of the United
Nations, microplastics usually refer to plastic items less than 5 mm in their longest
dimension. This definition includes also nanoplastics (less than 100 nanometres). In
2017, FAO commented that the overall human health risks posed by microplastics
in seafood at present appear to be low. At the same time, it is important to consider
the unavoidable increase of micro- and nanoplastics in the future as a result of
degradation of plastics already released in the environment as well as future inputs.

FAO considered that there were knowledge gaps on the occurrence in aquatic
environments and organisms of the smaller sized microplastics (less than150 pm),
their possible effects on seafood safety, as well as relevant analytical methods. More
researches on the subject were needed. The Centre for Food Safety will keep in view
the international development.
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Prevent Cardiovascular Diseases (CVDs) through Replacing Industrially-produced Trans Fat

HARGEEABTHEA PR “REPLACE” RITENER
EE > UG E2RE_Z_—FErnMETERAIEXEE
WRIED - MASSENRAEHSRINEEEREQEER
(B “IR” EEE)KT AREESEZEEEEAKEER
BZ(BD “@F” MEEAR)KF > {EMIE RSO mE RRE
%o RIMERIEEENRABNAEDNERER  F-_S=24
BIREMERRGI O M ERR) SERBFIE AR L =0 — o

RICEEFBEMARIR | RAKR(FERTRFERSEBY
WIARERA) R TEEERR(EZREEHBOAIILH) - 218
BY) > G ANETH  FUFRY AMIE B (BN Btf2 K ) »
HEEAES CHERR - RABEMIESHRY) > B
S AN BT AR RE  AIRER EOMER
WA - HEBEEETERRYR  JMBEEREMABRKR
AEMNER - ERTERRRENEAR  BIASAELEE
EN R PEIBIECKL o

In mid-May, the World Health Organization released the REPLACE action package
as a roadmap to eliminate industrially-produced trans fat from the global food supply
by 2023. High trans fat intake increases the risk of CVDs through increasing LDL
(“bad”) cholesterol levels while lowering HDL (“good”) cholesterol. Global elimination
of industrially-produced trans fat can help achieve the goal of reducing premature
death from noncommunicable diseases (e.g. CVDs) by one+third by 2030.

There are two main sources of frans fat: natural sources (in the dairy products and
meat of ruminants, e.g. cows and sheep) and industrially-produced sources (their main
source being partially hydrogenated oils, PHOs). PHOs are an ingredient in many
foods, including margarine, fried foods and baked goods (e.g. biscuits and pies).
Replacing diets high in trans fat with polyunsaturated or monounsaturated fat decreases
the risk of CVDs. Consumers can make use of the trans fat information on nutrition

labels when purchasing foods. Traders can choose healthier alternatives to replace

ingredients containing industrially-produced trans fat.
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