BYRE S
Centre for Food Safety

Y67 €3 £ 5

Roeel Seify [Reaus

T2 EtFE+—H - E+H

vember 2007 - 16th Issue
Jﬁ;;%%ﬁﬁmmﬁ
an!nm]Emimnmmml
; i BYBEHELAEAM L2 DO ER Published by the Centre for Food Safety, Food and Environmental Hygiene Department
ol " | =]
smms [ B I\AERE
IN THIS ISSUE £ 8 B X H
Incident in Focus Trans Fats in Foods
- 1[GES
BN R AR
BYLZEHL  Reported by Ms. Melissa LIU, Scientific Officer,
BMREFE sria Risk A Secit
BEAYRE e ERaTEAE  Ris ss;essmer:; e;hon,
RYSHEE REFTFEMMLLHE  Centre for Food Safety
BB BE A
44 2 R L= Background
EREET -

Incident in Focus
Trans Fats in Foods

Food Safety Platform
Cadmium and Food Safety

Food Incident Highlight
Metal Pieces Found in Yoghurt
Scorpion Stings and Langsat

Summary of Risk Communication
Work

HimE

AEERE

RS (H2Re) (AR EREE)
TR

BFHEYE aEEs(RRHEREE)
REZER

BRHEE aEEL(RRER)
THEEE SREREM(REAREL)
FREIERE BREEERYREHPON
EEEEE SREEEDTREPN)2
TEREE SRR (BRYIER)
TixBYE sREL(AREE)

H REL a2 E(ERETG)
Editor-in-chief

Dr.YY HO

Consultant (Community Medicine)
(Risk Assessment and Communication)

Executive Editor

Dr. Anne FUNG
Principal Medical Officer
(Risk Assessment and Communication)

Editing Members

Dr. Tina MOK
Principal Medical Officer (Risk Management)

Dr. Shirley CHUK
Senior Veterinary Officer
(Veterinary Public Health)
Mr. W C LEE

Senior Superintendent
(Centre for Food Safety)1

Mr. C W TAM

Senior Superintendent

(Centre for Food Safety)2

Mr. F W LEE

Senior Chemist (Food Chemistry)

Dr. Marina SUM

Senior Medical Officer (Risk Communication)

Dr. Y XIAO
Food Safety Officer (Risk Assessment)

BN R S AN T B HRTRAE
TRODPRNEMBRENTE - RYK
2R0(PL)EREEEZEGNABRM
AR ETH - LU THE LR
MHAURKXIEHEE  LREHEEHR
HIEM R ESI R R BN - FFTT
BRERTATHABAAR » LHFEEHRTH
B CGEE) BT -

W —HIMER Y 80ME TR LB ARMIFTASE
BENERFENR  BRAERM HLE
B~ FRMEANESMEER  HRE
BRERRURAELSEEERAK M
R R AT H B R IIER &

Z2RE °

Cream-illed bread with shredded coconut

RBERh 2+ FE ?

RN X B R RNIEHEL - BRA
BAPER - EEEEYRNEBRETT
B o EYmRRIIEI R 2 FERESB
BREeX®  SmIEtREEY
WRALEEREENRRWOR - 58
KET EEHEMERER "R

WERMITEEHERAEERR ?

QEEYH - Pl —ERTBRER
BRI AE S - BESRERN
PERS o BB R EIEIFI RIS E
2R B UGB mE R AR IE RS R
m ° teAh - RICIER R & RAFER 4+
FRLABEN - Blan 2 Pe 4L Aom - {8
FERE-

In response to increasing health concern over trans
fats in food internationally and locally, the Centre for
Food Sofe(?/ (CFS) and the Consumer Council conducted
a joint study on trans fats in foods in Hong Kong to test
the levels of trans fats in foods available in the local
market and to enhance consumer understanding on
trans fats and their health implications. The results of the
study were announced on 15 October and published in
the éctober issue of CHOICE magazine.

A total of 80 prepackagliad and non-prepackaged
food products, including bakery products, deep fried
foods, butter and margarine/margarine-like spreads,
were collected for testing. The sfudy found that the
trans fats levels varied a ?ot among same kind of food,
whereas some of the products tested, such as cream-
filled bread with shredded coconut, contained high
levels of trans fats.

What are Trans Fats?

Trans fats, also called trans fatty acids, are a type
of unsaturated fats. They are mainly formed during the
Erocess of hydrogenation of vegetable oils. During

ydrogenation, the structure of the fatty acid molecules
in the oil changes, which allows the hydrogenated oil
to have longer shelf-life and provide c?,esiro le texture
to the food it produces. These fatty acids with changed
structure are known as “trans fats”.
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Molecular structures of unsaturated fatty acids
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Left: cis-unsaturated fatty acid (carbon atoms joined by a double bond,
cis-configuration). Right: Trans-unsaturated fatty acid (carbon atoms
joined by a double bond, trans-configuration).

What Food may Contain Trans Fats?

Hydrogenated vegetable oils, such as some
shortening and mcrgarinesFroduced by hydrogenation,
are usually high in trans fats. Trans fats in our diet
mainly come from fried and bakery products with
hydrogenated vegetable oil. Trans fats are also present
naturally in milk and fats of sheep and cattle, such as
whole milk and butter, but only at low levels.



http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_n_01_05.html
http://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_n_01_05.html
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Examples of foods that may be produced with hydrogenated
vegetable oil:

e  Crackers ®  Chips

e Cakes e  Salad dressings

e Pastries e  Dried/powdered non-dairy creamers
e Bread e  Fried products such as French fries

What gre the Health Concerns Regarding Trans Fats
in Food?

Trans fats increase the level of low density lipoprotein (LDL)
cholesterol, the harmful cholesterol, while at the same time reduce
the level of high density lipoprotein (HDL) cholesterol, the beneficial
cholesterol. 'ﬁwis increases the risk of heart disease, which is the
second major killer in Hong Kong. The World Health Organization
and the Food and Agriculfure Organization of the United Nations
suggest that diets should provide a very low intake of trans fatty acids.
In practice, less than 1% of daily energy intake should be from trans
fats'. For example, an individual with a daily energy intake of 2000
kilocalories should limit the intake of trans fafs to less than 2.2 grams

per day.

What are the Differences Between Trans Fats and
Saturated Fats?

Saturated fats, also known as saturated fatty acids, are abundant
in animal fats such as butter and lard, as well as some vegetable oils
such as coconut oil. As they are in solid state at room temperature,
they can be easily recognised. Similar to trans fats, saturated fats
also increase the ?(Iavel of LDL cholesterol. However, unlike trans fats,
they do not reduce the level of HDL cholesterol.

Trans fats intake varies
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Figure 1. Increased risk of heart disease in persons with 2% increase in
energy intake from saturated fats and trans fats
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in different countries. It ranges
from 0.6% of total energy intake in
the Australian population, to 2.6%
daily energy intake in the American
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population.”  Studies showed that
an extra intake of 2% energy from
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of extra enerﬁy was from saturated
fats instead, the risk of heart disease
only increased by 2%23 (Figure 1).
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Increase of 2% energy intake from saturated fats/trans fats

Therefore, trans fats are believe
to be more harmful to health than
saturated fats.

Since both saturated
fats and trans fats can increase the risk of heart disease, it is healthier
to choose food low in both saturated and trans fats.

Are Alternative Fats and Qils Available?

Our study found that trans fats levels varied a lot among same
kind of food. Such results indicate that it is practically possible to
reduce trans fats level in food. Hydrogenated fats and oils may
be replaced by those oils high in monounsaturated (e.g. canola oll
and olive oil) ‘and polyunsaturated fats (e.g. soybean oil, corn oil
and sunflower seed oiﬁ, which are beneficial to health if taken in
appropriate amount.

Advice to the Trade and Public

The public should maintain a balanced diet and avoid deep-fried

and fatty foods. They should also read food labels, avoid foods

roduced with hydrogenated oils or fats and choose food that have
ower fat contents (including saturated fats and trans fats).

The trade is advised to reduce trans fats level in food products
by avoiding the use of hydrogenated vegetable oil. The ingredients
used should be clearly declared for prepackaged food and should not
Fe gwislecding so that consumers can make informed choices of their
ood.
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Examrles of food items that may have high cadmium contents: pork
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Cadmium and Food Safety

Reported by Ms. Joey KWOK, Scientific Officer,

Risk Communication Section,
Centre for Food Safety

The following article, being the third in this series on “Metallic
Contaminants in %ood", will focus on cadmium. The various sources
from which people are exposed to cadmium, as well as the measures
that people may take to reduce their exposure to this particular metal
will be discussed.

What is Cadmium? Where does it Come from?

Cadmium is a metallic element that occurs naturally in the
Earth's crust. Pure cadmium is soft and silver-white, but the metal is
usually present in the environment as a mineral combined with other
elements such as oxygen, chlorine or sulphur. Cadmium does not
break down in the environment, but it can change into different forms
and bind to soil or dissolve in water to varying degrees.

Cadmium has a number of industrial applications such as
electroplating, pigment production, manufacture of plastic stabilisers
and pigments, nickel-cadmium batteries and electronics, etc.
Fertilisers produced from phosphate ores, industrial operations
such as mining and refining are important sources of environmental
contamination. The largest airborne sources of cadmium in the
environment originate from the burning of fossil fuels such as coal,
oil and the incineration of municipal waste. Cadmium particles in
air can travel long distances before coming down to the ground as
dust, or along with rain or snow.

How are People Exposed to Cadmium?

People can inhale cadmium from work environment containing
cadmium fumes and dust, such as from the smelting and refining
of metals, and from the air in plants where cadmium products are
made. For the general population, food is the main source of
cadmium exposure. Crops that are grown in cadmium-contaminated
soil, irrigated with cadmium-contaminated water or applied with
cadmium-containing fertilisers may have increased concentrations of
cadmium, as may organ meat (kidney and liver) from land animals
grazing on pastures or fed on feedstuff containing the metal. Fish
and shellfish will take up cadmium when inhobiteg in contaminated
waters.

Cigarette smoking is an additional source of cadmium exposure.
Smoking 20 cigarettes per day may contribute 1 to 4 pg of cadmium,
and smokers may double their daily cadmium exposure as compared
with non-smokers.

What are the Effects of Cadmium on Health?

While acute toxicity of cadmium due to dietary exposure is
very unlikely, chronic exposure to cadmium would offz;ct the kidney
function. The Infernational Agency for Research on Cancer of the
World Health Organization considered that there was sufficient
evidence of corcinogenicitr of cadmium and cadmium compounds in
humans upon occupational exposure. The Joint Food and Agriculture
Organization / World Health Organization Expert Committee
on Food Additives (JECFA) has evaluated the safety of cadmium,
and considered that cadmium did not appear fo have significant
carcinogenic potential via the oral route. JECFA has established
a provisional tolerable weekly intake (PTWI) of 7pg per kg body
weight for cadmium.

A study conducted
earlierrevealedthatdietary

exposures to cadmium
among local secondary
school  students  were

below the PTWI, meaning
that their dietary exposure
to cadmium was unlikel
to cause harmful effects. [t
further suggested that the
food group "seafood other
than fish" (i.e. shellfish)
was the main contributor
(33%) of dietary exposure
to cadmium, followed by
the food groups "cereal

:' e =
BEEARREHRYE T BE
Examples of food items that may have high
cadmium contents: shellfish
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and cereal products" (27%) and "vegetables" (17%).
Advice to Consumers
1. To obtain food supplies from reliable sources.

2. To maintain a balanced diet and consume food items that may
have high cadmium contents (e.g. shellfish, kidney and liver) only
in moderation.

3. Soak and wash vegetables, particularly leafy vegetables,
thoroughly in water before cooking.

4. Do not smoke.

Advice to the Trade

To observe good agricultural practice
contamination in food crops and animals.

to minimise cadmium

Metal Pieces Found in Yoghurt

The Food Standards Australic New Zealand recalled in mid-
October a certain brand of yoghurt in Australia due to the possible
presence of metal fragments. Some of the affected products were
available locally and both the trade and the public were informed of
the| recall. The importer had removed the products concerned from
sale.

Foreign matters are sometimes found in pre-packaged food
Froducts, and there are many possibilities for their entry. Metal
ragments may enter food from machinery, tools, electrical
installations and packaging materials.  Glass fragments may enter
food as a consequence of glass breakages during packaging or
through defective glassware. ~ Stone chips may also be carried into
food during harvesting and handling of crops. Insects may take
any chance available and enter food anytime before consumption.
Hair and personal artifacts may also fall into food. Some of these
foreign matters may cause cuts when ingested, while others may cast
a negative impression on the quality and hygiene of the products.

Food manufacturers should practise good manufacturing practice
in order fo minimise the chance of foreign matters entering food.
Care in handling equipment and raw materials, and the use of tools
like metal detectors may help to minimise product contamination.

Scorpion Stings and Langsat

The Centre for Health Protection reported a total of four cases
of scorpion stings while handling langsat, a type of tropical fruit
from Southeast Asia, between January and October 2007. The four
affected persons suffered from swollen and numb fingers after bein
stung by scorpions and required treatment at hospitals. At least two o
the cases involved scorpion of species Lychas mucronatus (also known
Xs Chinese Striped Bark Scorpion), which is common in Southeast

sia.

Scorpions may lurk behind the tightly-packed langsat and sting
when one handles the fruit. Consumers should pay attention when
handling langsat and are advised to hold the stoﬁ< of the bunch and
shake it vigorously under water before consumption. Although not
all scorpion stings are toxic, anyone who is stung by scorpion should
seek medical aftention as soon as possible. Furthermore, washing
or fumigation after harvesting can also help to remove some of the
arthopods that may be hiding among fruits.
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Scorpion of species lychas mucronatus. It is usually around 4 cm
long. (Photo credit: Pest Control Advisory Section, FEHD)
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