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Control Measures Enhancement against African Swine Fever
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Figure 1. Control measures in slaughterhouse
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Ante-mortem inspection

Reported by Dr. Samantha Lee, Veterinary Officer,
Slaughterhouse (Veterinary) Section and

Mr. Kenneth Yip, Scientific Officer,

Risk Communication Section, Centre for Food Safety

African Swine Fever (ASF) is a severe,

highly ~ contagious, viral  disease
affecting pigs, but it does not infect
humans and poses no food

safety risk. According to World

Organisation for Animal Health

(OIE), ASF is not a human
health threat.
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However, ASF  can
cause mass amount of pig
kill within a short period of
time, severely impacting on
pig rearing farms. Prevention
of spreading of ASF in Hong
Kong can protect local pig farms.
To this end, the Agriculture, Fisheries
and Conservation Department (AFCD)
implements various preventive measures
to minimise the risk of locally reared pigs from
infecting ASF. Among others, local pig farmers are required
to maintain proper biosecurity including strictly conducting
cleansing and disinfection of the farm, controlling the access
of vehicles and personnel to farms, and sirengthening
boundary fencing, etc. Furthermore, the feeding of swill has
been prohibited since January 2019 to minimise the risk of

contracting ASF through contaminated feed.

Post-mortem inspection
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Pigs from different local farms and imported from Mainland
China are slaughtered in slaughterhouses in Hong Kong for
supplying fresh pork to the market. Pig samples collected in
Sheung Shui Slaughterhouse (SSSH) were tested positive for
ASF virus separately on 10 and 31 May 2019. All the pigs in
SSSH were culled and the operation of SSSH was suspended
for thorough cleansing and disinfection on the two occasions.
Control measures are put in place to prevent the ASF virus
from spreading from slaughterhouses to local pig farms and
affecting local pigs. With a view to further minimising the risk
of ASF infection in local live pigs, control measures have been
strengthened

Animal Disease Monitoring for Imported
Pigs before Delivery to Slaughterhouse

To prevent ASF, control and surveillance at source are
of utmost importance. All pigs delivered to slaughterhouses
must come from registered pig farms supplying Hong Kong.
Pigs have to be segregated fo ensure that they are free of ASF
before releasing from the farms.
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Monitoring and inspection will be conducted at all checkpoints during transportation
as well as in and out of the pig transfer house located at Qingshuihe in Shenzhen. Pigs
showing abnormality at any stage will not be supplied to Hong Kong. In addition, all pigs
should be accompanied with valid health certificates issued by the Mainland Customs.

Cleansing Operations and Food Animal Inspection

Cleansing and disinfection work has been strengthened in the slaughterhouses in
order to minimize the risk of spreading of virus via transporfation. Disinfection pools have
been installed near the entrance gate to facilitate disinfection of wheels for pig-conveying
trucks entering and leaving SSSH. Once entered the slaughterhouse, live pig-conveying
trucks are thoroughly cleansed and disinfected under supervision before they are allowed
to leave.

With the implementation of “Daily Clearance” since early June 2019, all live
pig admitted to the slaughterhouse will be slaughtered within 24 hours. Lairages at
different areas of the slaughterhouse will be cleared and undergo thorough cleansing
and disinfection every day. By limiting the period of stay for pigs in the slaughterhouses
followed by effective cleansing and disinfection, the risk of ASF infection among pigs
inside the slaughterhouses can be minimized. Experts on ASF agreed that it is an excellent
measure for reducing the likelihood of cycles of viral infection becoming established in
the slaughterhouse.

Meat Inspection in the Production Line

Every pig slaughtered is thoroughly inspected. Both pig offal and carcass are
inspected to check for abnormalities such as the presence of disease lesions. Suspected
pigs will be detained for detailed inspections before release. Any diseased carcass or
offal will be condemned to prevent from human consumption.

A Case to Re-consider our Actions

ASF is a non-zoonotic disease that does not infect humans and poses no food safety
risk. The additional measures of daily clearance together with strengthened cleansing and
disinfection implemented in slaughterhouses have substantially reduced the risk of ASF
infection and the virus from being carried from slaughterhouses fo local farms. According
to some experts, future detection of ASF virus in slaughterhouses may be inevitable. In
recent OIE Standing Group of Expert on ASF meefing, it has been concluded that, despite
culling and movement restrictions are recognised as an effective way to control disease
outbreaks, other risk management solutions fo reduce the viral load should also be further
explored. Given these considerations, there may be a case fo reconsider the actions
to be taken in slaughterhouses such as the need for mass culling should ASF virus be
detected there in future.

Key Points to Note

1. ASF is not a zoonotic disease and has no food safety concern;

2. Control measures have been strengthened o minimise the spreading of ASF
virus in slaughterhouses and prevent the getting of the virus from slaughterhouses
to local farms; and

3. All pigs must undergo stringent antemortem and postmortem inspections in

slaughterhouses to ensure that they are fit for human consumption.

Adyvice to the Public

® Do not bring any game, meat, poultry or eggs into Hong Kong without official health
certificates.

®  Pork should be thoroughly cooked before consumption to reduce any risk caused by
foodborne pathogens.

®  Purchase meat from reliable and licensed food premises.

Advice to the Trade

®  Obtain meat from approved sources.
®  Conduct thorough cleansing and disinfection of the meat delivery vehicles daily.

®  Cook meat thoroughly before serving.
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Ingredients:
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sweetener (E951), colour (E150d)
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Ingredients:

preservative (sulphur dioxide)
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Figure2. Different labelling formats of food additives
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One or Two Things about Food Additives

Reported by Ms. Sosanna WONG, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

When we do grocery shopping in a supermarket, most food products on the
shelves, in particular prepackaged foods, contain food additive. In the cooking
oil aisle, antioxidants can be found in vegetable oils to prevent them from going
rancid. In the baked goods aisle, preservatives are added to bread to prevent
mould and bacterial growth that would otherwise cause it to go mouldy easily. In
the cereal aisle, sweeteners are used in some breakfast cereals as an alternative
to sugar to lower the calories. Food additives have been used for centuries and
play an increasingly important role in today’s food supply. Not only do they
enhance the taste, texture or other qualities, they also improve the safety and

extend the shelf-life of food products

Ingredients: so as to prevent foodborne illness.
sweetener

(aspartame) Despite the longtime and

A widespread application of food

EHBR ) (R L BEAZ) additives, there have been concern

& about their safety from time to time.
In this article, let’s look into their
safety issues when use in food

production.

What are Food Additives?

Food additives are substances, either natural or synthetic, added to food
to maintain or improve the safety, freshness, taste, texture, appearance, etc., of
food. Based on their technological function, food additives are classified into
different functional classes such as antioxidant, preservative, colour, sweetener,

acidity regulator, emulsifier, and etc.

Are Food Additives Safe for Consumption?

Before a food additive is ascertained as safe for food use, it has to go
through rigorous safety assessment. International and national food safety
authorities, such as the Joint FAO / WHO Expert Committee on Food Additives
(JECFA), evaluate the safety of food additives based on scientific reviews of all
available toxicological and related data. If a food additive is not safe for food
use, approval is not given. Moreover, if new scientific information is available
suggesting that a food additive is no longer safe, the approval to use the food
additive would be withdrawn. Different countries have their own food laws to

regulate the use of food additives.

How are Food Additives Regulated in Hong Kong?

In Hong Kong, there are regulations which spell out the standards for
specific food additives allowed in food such as antioxidant, preservative,
colour, and sweetener. For food additives with no specified standards in the
regulations, food traders should ensure that food additives should be used under
the principle of Good Manufacturing Practice in which only the minimum amount
is added to achieve the desired technological effect, and that the food is fit for
human consumption. If necessary, the Centre for Food Safety would conduct risk

assessment on the detected level of food additives in a food sample.
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How to Make an Informed Choice?

Since food additives are commonly present in our food supply, you may
wonder what kind of food additives are added to the foods you eat. According
to the Food and Drugs (Composition and Labelling) Regulations (Cap. 132W), if
a food additive is used in a prepackaged food available in Hong Kong, it must
be listed by its functional class together with its specific name or identification
P number in the ingredient list on the food label. For example, if aspartame is
added to a prepackaged food as a sweetener, it must be listed as sweetener
(aspartame), sweetener (E951), or sweetener (951). Concerned consumers can

make reference to the food label to make an informed choice.
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Beware of Antimicrobial Resistance in Foodborne Bacteria
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The presence of antimicrobial resistant (AMR) bacteria in food can be caused by
the misuse of antibiotics in animal farms. Improper food preparation processes can
contribute to the spread of AMR bacteria. For example, poor hygienic practices can
cause cross-confamination while consuming raw or undercooked food that contain
AMR bacteria may cause the consumer acquiring the AMR bacteria. Infection with
AMR bacteria can be asymptomatic and the person may not exhibit any signs or
symptoms of disease, although some AMR bacteria can cause food poisoning.

The risk of AMR bacteria in food should not be overlooked. The trade is advised
to follow the Five Keys to Food Safety. Food handlers should observe strict hygiene
practice and food should be cooked thoroughly. The trade can also remind consumers
by adding advisory such as ‘Consuming raw or undercooked foods may increase the
risk of food-borne illness, especially for pregnant women, young children, the elderly
and people with weakened immunity’ on menus or placards of service locations.

Consumers, especially high risk groups as mentioned above are advised not to
consume raw or undercooked food.
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lllegal Use of Formaldehyde in Baby Napa Cabbage
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Recently, media reported that some baby napa cabbages were found to contain
formaldehyde in mainland China. It was alleged that formaldehyde was used to keep
the cabbage fresh in transit.

Formaldehyde is a chemical mainly for industrial use. Formaldehyde can
be naturally present in food including fruits, vegetables, meats, marine fish and
crustacean in small amount. However, formaldehyde is not a permitted food additive.

The trade is reminded that the use of preservatives in food must comply with the
Preservatives in Food Regulation (Cap 132BD). Over the last year, the Centre for
Food Safety has taken 150 samples including vegetables to test for formaldehyde,
and all results were found satisfactory. As a general advice, consumers are advised
to rinse vegetables thoroughly under clean running water.
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