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Review of Food Incidents in 2019
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Reported by Dr. Yu-ching Li, Medical & Health Officer,
Risk Management Section, Centre for Food Safety
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1.use of unauthorised / excessive
preservatives
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e.g. foreign bodies such as
glass, metal and plastic pieces
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Figure 1. Types of hazard involved in local alerts related to food incidents
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The Centre for Food Safety (CFS) has established a Food
Incidents Surveillance System (FISS) to monitor and review food
incidents that occur outside Hong Kong. Through the FISS, the CFS
proactively identifies food incidents through screening websites of
national food authorities. The CFS also participates in infernational
food safety information networks, such as the International Food
Safety Authorities Network (INFOSAN) joinly managed by the
Food and Agriculture Organization of the United Nations and the
World Health Organization, as well as the "Rapid Alert System for
Food and Feed (RASFF)" of the European Union to further broaden
our network of infelligence. The FISS is an esfablished platform that
enables the CFS to respond readily to events with potential food

safety implications to our local population.

Food Incidents in 2019

In 2019, the CFS identified about 2,040 food incidents from
the FISS, including about 400 food incidents related to undeclared

2R  BREERR T - MBRL T « BEIFEE « RIEXILE Production Team: Ms. Melva CHEN, Ms. Eli LAM, Mr. Kenneth YIP, Mr. John YU 1



RMRELEH

“EBIFFTH e F—H/ T=H1 February 2020 * 163rd Issue

Food Safety Focus

' 5= A E

Incident in Focus

HPAEBERINBYFEH WIREURETE

HETEETERNBNRYEL BZRORAB B
BUNCTHERE BMEARRERAER LHAMERIUEN
TREEF URBARBERIER - ZEENERUESE
BE RZPOEESEREELODWER LI BZPOLE
ZHORERNAS TREBENRYZEREE-

“E-NFREPOHELIIBA R FHREK 247
ERERR2ME AR -AEBNBYEHE DERFTI K
NEERAOEMEYBINFEHREE - DFARE - KBEE
F)EEY(FIINERRESFA I BENMNES - RERTR
FYE) MR (GIMNEY) U EMEE (590 mE R RE) -1 2%
EAMERHBYERET BMEYRECEMBEERENE
WA RME37%/36%(RE 1)

BHFILLT 56 F 2R R E WM E AR R A BYA
DEYERE AN E REARBE-

EEI I EFI AT S L T EEZ 0157  HTB A BIRE 5

FETE-NFE ZRESMBEEMMNENMITES £
BRAMOLST  HTR KRG RERMRER - FREF KB 27TEM
PBHIL6TAZOLST HTRERBRERE HPSHSABE AR
=Pl

“E-NET-AR REFLBERVERENZRGR
T EERmAEYEERELBEE KRR ERAETEMIEEDN
A RERMESR LSRR R A E B MMNENWTES
EXFR

ABEER R2PONBEEZMEHENEEERE
OkEAHE-FAERT ABEMEEOBBENSTZEDN
ER-BFRENFERRZTLESFERRENER R
TREERRABIWR - eZHROTEHFTEAKRBNTRKEHRE
MzeRRH TiREXRUFEEHER BUMELEERAN
HE-

5N B O TEE O & T & fE | 058 Mk & B NN Ay 2
EES-BRGEBOIST HIAXBRE A B2 OEY)E
REWE R WRGAIINEF AT EEERAE BRI 25k

FABUTENERENMERNRYTFRENBYKRSF-
HEg BT REERNENRSE 2 2F—B - +@
HRfR-BRERRA BYFHRARAHE N P ERLEY

FEREREBTRIRYES HETEENFER-

BEMS BYEHEARBERE—ET AR &R
ZHRLGEUERERKEERYEL RERYZ 2.

allergens. The CFS assessed all food incidents identified and took follow-up actions.

In response to food incidents that might have local impact, the CFS took various pertinent
actions, including contacting relevant authorities and traders, issuing local alerts to inform the
public and the trade and collecting relevant food samples for analysis, where indicated. When
the affected products were available locally, the CFS might instruct the frade to stop sale and
inifiate recall of the products. Public announcements might be made to recall products and to

provide appropriate food safety advice.

In 2019, the CFS issued 133 food incident posts, 24 trade alerts and 29 press releases.
For those incidents with local alerts issued, the hazards identified included microbiological
(e.g. Listeria, Salmonella, Escherichia coli (E. colij, etc.), chemical (e.g. use of unauthorised /
excessive preservatives, undeclared allergens, etc.), physical (e.g. foreign bodies) and others
(e.g. substandard qualities). Food incidents related to microbiological and chemical hazards

with local alerts issued accounted for 37% and 36% respectively (see Figure 1).
Management of Food Incidents

We use the following example to illusirate how the FISS could help reducing the local

impact of food incidents and safeguard public health.

Romaine leftuce suspected to be contaminated with E. coli O157:H7 in Salinas, California
the United States

In late 2019, there was a multistate outbreak of E. coli O157:H7 infections in the United
States linked to romaine lettuce grown in Salinas, California. A total of 167 people infected
with the outbreak strain of E. coli O157:H7 were reported from 27 states. A total of 85

hospitalisations were reported.

In late November 2019, the CFS, through the FISS, noted a notice issued by the Food
and Drug Administration of the United States about its invesfigation of an outbreak of E. coli
infection that was likely linked fo the consumption of romaine lettuce produced in Salinas,

California.

For the sake of prudence, the CFS immediately suspended the import into and sale
within Hong Kong of romaine lettuce produced in the area concerned. Investigations showed
that two importers had imported the affected products info Hong Kong. The two importers
concerned stopped the sale, removed from shelves and inifiated a recall of the affected
products according to the CFS' instructions. A press release was issued to inform the public
and provide food safety advice. The CFS also dlerfed the trade to stop using and selling the
products concerned immediately should they possessed it.

In addition, the CFS had enhanced the surveillance of romaine leftuce produced in
California at both import and retail levels. The test result was safisfactory for E. coli O157:H7.
The CFS closely monitored the incident and reviewed the import control arrangement for

romaine lettuce from Salinas, California.

There were no reports of local food poisoning outbreak and food complaint arising
from this incident. The import suspension on romaine lettuce from Salinas to Hong Kong was
subsequently lifted on 24 January 2020. This case demonstrated the role that the FIIS plays
in early identification and intervention of food incidents that may have potential impact fo the

local population.
Conclusion

In sum, the effective food incident surveillance and response system put in place has

enabled the CFS to defect and manage food incidents in a timely manner for safeguarding

food safety.
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Consumer Advice on High-risk Foods on Menus

BYZEZHPOREMBEEH  Reported by Ms. Melva CHEN, Scientific Officer,
BBFXEREERLTIIRE  Risk Communication Section, Centre for Food Safety
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Fish served raw/undercooked (e.g.sushi,
sashimi, smoked salmon)

B ER)

Raw/underooked seafood (e.g. oysters,
scallops, shrimps, cuttlefish)

BN IZE I BEF AEHET)
Eggs served raw or undercooked
(unhardened whites and yolks, such as
sunny-side-up eggs, scrambled eggs,
partly boiled eggs or omelettes)

MERHANNVRENER
Salad dressings and mayonnaise made
with raw eggs
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Desserts made with raw eggs (e.g.
puddings, mousses, tiramisu)

DU B ECS TEEACZ +
Soft cheeses and blue cheeses made from
raw milk
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Ready-to-eat raw vegetables (e.g.
prepackaged salad vegetables, seed
sprouts)
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Raw/undercooked meat (e.g. tartare,
beef carpaccio, congees served with raw/
undercooked minced beef, pork liver)
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Figure 2. Examples of some common raw/undercooked foods

What comes to your mind when hearing the
term "raw/undercooked foods"2 Sushi2 Sashimi2 Or
raw oysters2 How about other foods containing raw
ingredients, e.g. mango puddings with raw eggs,
sandwiches with smoked salmon and congees with
undercooked beef2 When dining out, consumers are
often not aware that those seemingly harmless foods
could pose serious health impact. Both consumers
and food businesses should pay special attention to
raw/undercooked foods.

Risk of Consumption of Raw/
Undercooked Foods

Raw/undercooked foods such as meat, pouliry,
seafood and eggs, are high-risk foods (see figure 2),
as there is no or inadequate heat treatment fo eliminate
the microorganisms present that can cause illnesses.
Common symptoms of illnesses caused by eating
food contaminated by bacteria or viruses include
vomiting, diarrhoea, abdominal pain and fever.
As for parasites, some can cause mild to moderate
gastrointestinal symptoms. No matter which type
of pathogens is involved, susceptible populations
including pregnant women, infants, young children,
the elderly and people with weakened immunity are
more likely to develop severe symptoms and even
face the risk of death.

Raw/Undercooked Foods are More
Likely to Habour “Superbugs”

Foods can be contaminated by microorganism
including “superbugs” at any stage from farm to table.
“Superbugs” is a term generally used to describe
microorganisms (e.g. bacteria) that have developed
antimicrobial resistance (AMR), an ability to stop a
wide range of antimicrobial agents, antibiotics for
example, from working against them. Whether or
not “superbugs” can cause illnesses, they may transfer
their antibiotic resistance genes to other bacteria
inside the human body, and this in turn may affect the
effectiveness of future use of antibiotics when needed.
AMR is a serious public health threat. From the food
safety point of view to combat AMR, cooking is an

effective way to kill “superbugs”.
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What Can Local Food Businesses Do to Help Consumers
Reduce the Risk?

In the United States, the Food and Drug Administration's Food Code
requires all restaurants that sell raw/undercooked animal products to post a raw
food advisory for customers. This consumer advisory is often seen as a written
statement at the bottom of a restaurant menu.

While it is understandable that restaurants may choose to accede fo
consumer's desire for raw/undercooked food, a recent focus group meeting
conducted by the Centre for Food Safety (CFS) found that local consumers are
often not aware that the foods they order are raw/undercooked and they have
difficulty in determining whether the dish contains raw/undercooked ingredients
such as raw eggs. In this regard, the CFS has issued a set of trade guidelines
aiming fo facilitate food businesses in informing consumers of the increase risk of
consuming raw/undercooked foods and ingredients in ready-to-eat foods served
to them. Consumers can be informed by brochures, advisories on signs or
menus, table tents, labelling or other effective written means. The following is
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an example of consumer advice that restaurants can provide, and it applies to raw/
undercooked high-risk foods as shown in figure 2.

Consuming raw or undercooked foods may increase the risk of foodborne illness,
especially for pregnant women, infants, young children, the elderly and people
with weakened immunity.

Both Consumers and Food Businesses Share the
Responsibilities to Ensure Food Safety

Restaurant owners bear the liability to provide truthful labelling to help consumers
in making informed food choices. By doing so, on the one hand, restaurant owners not
only help protecting consumers, especially susceptible populations, from foodborne
ilineseses, but also promoting the image as a responsible food trader. On the other
hand, consumers have to consider their own health conditions in choosing food.
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Novel Coronavirus Infection and Food Safety

The recent outbreak of novel coronavirus aroused high public concern. Although
epidemiological findings revealed that some patients are business operators at a
seafood wholesale market in Wuhan, Hubei Province, further investigation is still
on-going fo identify the source of infection. So far, there is no report that the virus is
transmitted via food.

Nevertheless, as a general advice, the public should implement good food
safety measures. Hands and utensils should be cleaned before and after food
preparation. The virus is not heat resistant and food should be thoroughly cooked to
a core temperature of at least 75°C. Cooked and raw food should be prepared and
stored separately to avoid cross contamination.

When travelling outside Hong Kong, travellers should avoid visiting wet markets,
live poultry markets or farms and do not consume game. Game, meat, poultry and
eggs should not be imported without valid health certificates.

For updated food safety information on novel coronavirus, please visit the website
of the Centre for Food Safety and refer to the "Food Safety Advice on Prevention of
Novel Coronavirus and FAQs".
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Sodium Content in Local Siu-mei and Lo-mei

A recent study jointly conducted by the Centre for Food Safety (CFS) and the Consumer
Council found that some popular local Siv-mei and Lo-mei (SMLM) are high in sodium.
Red sausage has the highest level of salt, followed by roasted pork, BBQ pork and Lo-shui
goose gizzard. The study also tested the the sodium content of the sauce/marinade of
SMIM.  When mimicking the practice of pouring the sauce/marinade over the SMIM
before serving, there is a 17% increase in the sodium content in BBQ pork and 38% in
Lo-shui goose.

Excessive intake of salt (sodium) may lead to a higher risk of developing hypertension.
The public is advised to pay attention to the sodium content in SMLM, choose carefully and
be aware of SMIM with high sodium levels. Taste the food before dipping in the sauce/
marinade, and dip lightly if needed.

The trade should serve the sauce/marinade separately and is encouraged to reduce
the sodium content of SMIM through modification of preparation methods and use of
ingredients by making reference to the CFS's "Trade Guidelines for Reducing Sodium in
Foods".
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