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Updates on Action against African Swine Fever

BYLEHPOEE(BEXEB)A  Reported by Dr. Samantha Lee, Veferinary Officer,
FIEFRBAEERIRE  Sloughterhouse (Veterinary) Section, Centre for Food Safety
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Following two cases of African Swine Fever (ASF) detected
in imported pigs in May, ASF virus was defected in samples
collected from three dead pigs at Sheung Shui Slaughterhouse
(SSSH) on 3 September 2019. In light of Hong Kong's unique
situation and learning from the first two incidents, the Centre
for Food Safety has adopted new control measures. These

measures are elaborated below:

Ante-mortem Inspection
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Figure 1. All local and imported pigs have to undergo ante-mortem and postmortem inspections in slaughterhouses to ensure
they are fit for human consumption before being released to the market.
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Post-mortem Inspection

2BIRE Only pig carcasses and offal that

are fit for human consumption will
be released to the market
BEHMARBNERENANEA S
EETSHE

Hong Kong Pork Supply

Unlike some overseas countries, the Hong Kong pork
market comprises not only frozen and chilled pork but also
freshly slaughtered “warm” meat derived from live pigs.

Traditionally, the warm meat market relies heavily on import.

EREHENIEMNFE B ZHRE ASF Challenges Faced by Hong Kong

“China is going to deal with this African Swine Fever

AERBYEEAMEITEARG L ZABRR
for many years to come.”, remarked by Dr. Matthew Stone,
HERENBHLRR TPEES RS FHEREY Deputy Director-General of the World Organisation for Animal
IEMIFEE RN E B AR BENEERERES Hedth (OF) at the 87th OIE General Assembly, With Hong

Kong's heavy reliance on import for live pigs and pig products,

UEE | BRER LT - MBS R L -« BEIEE  RIEXFE Production Team: Ms. Melva CHEN, Ms. Eli LAM, Mr. Kenneth YIP, Mr. John YU 1
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even though a package of preventive measures have been put in place to guard against
ASF from the sources and along the supply chain, the risk of further occurrence of ASF

cases remains.

Action against ASF Case Detected in September

While ASF does not infect humans or pose food safety risk, it could have devastating
impact on the local pig rearing trade if it establishes its foothold in Hong Kong. After
the first two ASF cases in May, the Government, having faken info account the views
of local and overseas experts and with the support of live pig trade, has imposed a
daily clearance arrangement whereby all live pigs are slaughtered within 24 hours upon
admittance into the slaughterhouse. Lairages in different areas of the slaughterhouse are
cleared out for thorough cleansing and disinfection on a daily basis. Since the period
for pigs staying in the slaughterhouse is short, together with enhanced cleansing and
disinfection of pig carrying vehicles, the new arrangement can significantly reduce
the risk of ASF spreading in Hong Kong. In addition, the Agriculture, Fisheries and
Conservation Department has implemented various preventive measures against ASF,
among others, including requesting pig farmers to adopt proper biosecurity measures,
strictly controlling the vehicles and personnel entering pig farms, strengthening periphery
of pig farms to prevent wild pigs from entering, recommending pig farmers to ban staff
from bringing pork and pork products into the farms, enhancing the cleansing and
disinfection of vehicles and personnel entering and leaving pig farms as well as carefully

handling excrement, etc.

At the second meeting of the Standing Group of Experts on ASF organised by the
OIE and the Food and Agriculture Organization of the United Nations in July 2019,
experts had an in-depth discussion on the prevention and control measures against ASF.
They opined that each region should take its own situation, such as the stocking density,
demand and supply of live pigs, efc. info consideration in formulating effective and
practical local control measures. Given that both SSSH and Tsuen Wan Slaughterhouse
have already implemented the daily clearance arrangement, the experts, in addition
to other experts the government consulted earlier, considered that the possibilities
of infection and spread of the virus o other pigs in Hong Kong have been largely
minimised. Therefore, if ASF virus is defected in pigs in a local slaughterhouse, closure
of the slaughterhouse and culling of all pigs present might not be necessary. After all,
only pigs that are fit for human consumption will be released to the market after stringent

ante-mortem and postmortem inspections in slaughterhouses. Pork should be well cooked

FHo
before consumption.
AREIE Key Points to Note
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e ASF does not infect humans and has no food safety concern.

*  Enhanced preventive measures against ASF have been implemented to largely
minimise the possibilities of infection and spread of ASF virus to other pigs in

Hong Kong.

e If ASF is detected in a local slaughterhouse, closure of the slaughterhouse and
culling of all pigs present might not be necessary. Only pork that is fit for human

consumption will be released to the market.
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Figure 2. Summary of Types of Dietary Fats
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Different Types of Dietary Fats and Health

Reported by Ms. Melva CHEN, Scientific Officer, Risk Communication Section and
Dr. Violette LIN, Scientific Officer, Risk Assessment Section, Centre for Food Safety

Dietary fats may contain different levels of saturated fats and unsaturated

fats (including monounsaturated fats, polyunsaturated fats and trans fats) (Figure
2). According to the World Health Organization (WHO), replacing saturated
fats and trans fats with polyunsaturated fats and monounsaturated fats is good

for your hearts.
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Examples of Sources

]
Butter

FHEFH

Canola oil

FORH

Corn oil

HF3h

Coconut oil

4t
Chicken pie

with puff pastry

FAPA

T

Peanut oil

THIEERZHIRLE
Fatty fish

HERNZERBAERS
Health Impacts and Intake
Recommendations

o IR E R
« BRMR205EEMAE

(2000 FRERETE)
Increase risk of heart disease
Less than 20g of saturated fats
per day (for a 2000 keal diet)

BINOERRIR
SADR227 KA
(L2000 FREERETH)
Increase risk of heart disease

Less than 2.2g of trans fats per
day (for a 2000 keal diet)

o AREOHRR R

BEHA BT EAAE
May reduce risk of heart
disease

*  Moderate intake of

monounsaturated fats
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* May reduce risk of heart

disease

*  Moderate intake of

polyunsaturated fats

The Facts about Fats

Fats  together  with
carbohydrates and  protein
are sources of energy in the
human diet. Fats are the most
concentrated energy source
providing 9 kcal per gram.
Fats also have many other
important functions in the body
such as carrying fatsoluble
vitamins (i.e. A, D, E and
K) and serving as structural
components of cell membrane.

However, excessive
fat intake has been linked
to major health problems,
including an increased risk
obesity,
diabetes

certain types of cancers. For

of heart disease,

hypertension, and
preventing non-communicable
diseases mentioned above,
the WHO recommends 15 -
30% of total energy from total
fats. For example, if a person
needs about 2,000 kcal a
day, 300 - 600 kcal of them
should come from fats (about
33 - 67 grams) per day.

Different Types of
Dietary Fats
Meats, dairy products,

seeds, nuts, cooking oils and fats are sources of different types of dietary fats.

Saturated fats

Saturated fats increase low-density lipoprotein (LDL) (“bad”) cholesterol and
the risk of heart disease. Sources of saturated fats are: fats from animals such
as beef, lamb, pork, pouliry, tallow, lard and dairy products (e.g. cheese, cream
and whole milk), and some tropical oils, such as palm oil, palm kernel oil and

coconut oil. Intake of saturated fats should be less than 10% of total energy

intake (about 20 grams) per day.

Monounsaturated fats and Polyunsaturated fats

Monounsaturated fats and polyunsaturated fats are important parts

of a healthy diet.

monounsaturated fats decrease the "bad" cholesterol.

Replacing saturated fats with polyunsaturated fats and

The WHO considers

oils rich in monounsaturated fats (e.g. canola oil, olive oil, peanut oil and oils

from nuts and avocado) and polyunsaturated fats (e.g. corn oil, sunflower oil,

soybean oil, safflower oil and oils from fatty fish, walnuts and seeds) as healthier

oils.

Trans fats

Trans fats are the worst type of fats for heart health. Most trans fats are

3
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RzChERs industrially produced, although a small amount of trans fats may be present in
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ey o e e B 7 1 4 o energy intake (about 2.2 grams) per day. In particular, industrially produced
E%\ BesUBS A BY i A 8B L ﬁ‘\ﬁ BFT R EAY1%(#92.25) © B trans fats are not part of a healthy diet and have to be avoided. They are found
FAARNR > TREENRBHLIFRERRN—ID > BA i foods containing partially hydrogenated oils such as margarine, vegetable
B IXREFENRIBEHFERSHDTEENRYF > HIZA  shortenings and baked /fried foods.
E4H - EYRRECR R EE SRR o
/ Choosing Hedlthier Oils and Fats
EERABmEREHAE Cooking oils and fats contain different profiles of saturated fats and

= hiE S RE MRS A S I R R FsRS o it thEFrge unsaturated fats. A variety of healthier oils mentioned by the WHO are available
R KE A AR A 0 DA E LB Y EETRmE O the local market. Consumers can make informed food choices by using the
b BE T 35 b O L g km SOl &0 gz e MUTition labels on cooking oils/fats and other pre-packaged food products to
ii;ﬁg};ﬁg;;@iﬁ?{ti;g;fgé HEIBERARIEHE identify those containing lower saturated fats and no trans fats.
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Haadiond €™ Calcium Oxalate Raphides in Wild taro Irritate the Skin and Mucous Membranes
ERA BEREFRORE —RERERBISHEETEE Last month, the Centre for Health Protection reported a case of suspected

Zo SR ANEETERBRIBENHESEEZ BEAIHIEETE  calcium oxalate raphide poisoning. The patient developed numbness and swelling

£ 0% = [T 8 B PR ~ B 0 T b R U i o over tongue and lips, vomiting and epigastric pain shortly after consuming a wild

taro tuber she picked from roadside.
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RN T IR AR L B S B [B]3: 5L TERIIEY) cooking and consumption. The trade should not use the leaves of wild taro to

Figure 3. Taro-like plants  cover vegetables during transportation and processing.

Some plants may look like taro, e.g. Giant Alocasia (also known as wild taro)
and may contain calcium oxalate raphides (tiny needle-shaped crystals of the
chemical) in its leaves and tubers. These needle-shaped crystals can penetrate the
skin and mucous membranes and cause irritation.

Consumers are reminded: 1) not to pick and consume wild taro; 2) to purchase
vegetables from reliable suppliers; 3) to remove any unidentified plants/objects
mixed with edible vegetables; and 4) to wash vegetables thoroughly before

AIhNHERAB0EZERBREREE «
Black Fungus Soaked Improperly May Produce Toxic Bongkrekic Acid

BREE TREANMRENEEEE KEREERNERER There were reports about severe food poisoning cases related to bongkrekic acid
MhEEZ S EaYaIERAE R — XM KAE R  in Mainland China and Indonesia. Incriminated food items included black fungus and
it e EME R E S A T R S E B B e s some fermented coconut or corn products. Both raw materials and products of these

SRS B E o food items can be contaminated by bongkrekic acid during improper preparation
and storage.

*;ﬁ_?%EW%TE%EE@%EEQE’EE:%EE:U%EFZ Bongkrekic acid is produced by the bacterium, Burkholderia cocovenenans,
BYRRENED RELERBEREKITE M SESE DR which is ubiquitous in the soil and plants. It grows best at 37°C and can optimally
PISIESE I REARROE KB R ER T 2 M B R A RN E KB produce bongkrekic acid at about 26°C. Bongkrekic acid is heat-stable and cannot
HEPENEARELIRERE MBI E R B REEERIS|  be removed by washing. Patients suffering from bongkrekic acid poisoning may

M INAERE  HEFET o show symptoms including abdominal pain and vomiting. For severe cases, it might
- ‘ R ‘ cause deranged liver function and even death.
ATHENABERTS IFBREEEARAE BRAS
B A EEA YN RAREERENMEESZ S ENe To prevent bongkrekic acid poisoning, black fungus should be kept in the
w0 B - e refrigerator if overnight soaking is needed. All utensils and surfaces which will come

info contact with food should be cleaned thoroughly before food preparation.

t Summary of Risk Communication Work (August 2019)
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