.' ﬁmmiﬁfﬂ%
Food and Environmental
\ . Hygiene Department

FRER

< EXBYIRSOSREAN R
BYEZFE

& RUERENM-ZERE—
BYIESEE

< BYhEEHRENRNTRERE
< TYIRATEHIRAET
RERREETF—E

Incident in Focus

R

% More About Cross-contamination of
Food and How We Can Avoid It

Food Safety Platform

% Preparation of Eggs and Egg
Products — Safety First

Food Incident Highlight

% Updated Regulatory Measures on
Metallic Contaminants in Food

% Do Not Consume Wild-caught Snails

Summary of Risk Communication Work

BB £ 8 8
EDITORIAL BOARD

HFIEERE

EERER L (BB (AR LR EE)
1TEARES

REMEE

BERLE (AR R EE)

%8

PRElEERE EEEFERLE(RRERE)
FEERE BEgRBEL(RAREE)
BRETEEEREE SAREAESAT (BRES AHEE)
RENGE SREEBYZEPD)
BRELE SREE(BYMZEFRLD)
EEHBEE SREE(RMRTRE)
FRUE IR 4R CERAT(EHIRRZE CERFR)
Editor-in-chief

Dr. Samuel YEUNG

Consultant (Community Medicine)
(Risk Assessment and Communication)

Executive Editor

Dr. Henry NG

Principal Medical Officer

(Risk Assessment and Communication)
Members

Dr. Addi CHAN

Adting Principal Medical Officer (Risk Management)
Dr. Alex FU

Adting Principal Medical Officer (Risk Management)
Dr. Allen CHAN

Senior Veterinary Officer (Veterinary Public Health)
Mr. W M CHEUNG

Senior Superintendent (Centre for Food Safety)
Mr. K'Y YIM

Senior Superintendent (Centre for Food Safety)
Dr. Queenie AU

Senior Medical Officer (Risk Assessment)

Dr. Gabriel CHAN

Senior Chemist (Food Research Laboratory)

3 £ b5}

B RE AL
Centre for Food Safety

FoOdUS e

HEMREEHEZERNTETORESAE=ZHAEMN=ZHR

Published by the Centre for Food Safety, Food and Environmental Hygiene Department on every third Wednesday of the month

I

Incident in Focus

BYZ2H.0EGEEZEHE
WERERHFTHIELRS
AR

—ECRFARCHAESRRBTEER
WIIANEEREM—BRRNERFERD
BB RER MEMELERYTFEENE
REMBRAGFEN B KPREEMEINE -
AERR RELEHNBERETIMBA -2
FERBERANEL XERBRIIERN
EMREF MIFERAFRBRERESH
RAR A ISR RATERBALEY)
PHEEENRA-FE L IXSRELER
BEERILUEN YT EREAZ —-

[}
‘o DEBEENEY

o
Seconds Store raw food separately

e (O
Ryt )
Vi D" | / 5-
RIEFLFEZ

Keep hands clean

ARYERY
Cooked or ready-to-eat food

<4
HBSRR
Eliminate pests

[E1: 8B 5H
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More About Cross-contamination of Food and

<

How We Can Avoid It

Reported by Mr. Chi Keung SO, Chief Health Inspector,
Risk Communication Section, Centre for Food Safety

Background

Nineteen people from seven groups suffered from gastrointestinal
symptoms after consuming lobsters with Efu noodles baked in soup from
a restaurant in Tuen Mun in September 2020. Vibrio parahaemolyticus,
a bacterium that lives naturally in sea water, was the causative agent
of the food poisoning cases. Investigations revealed that the food
handlers who picked raw seafood also handled cooked ingredients
with the same pair of gloves. They also dried their hands with the same
towels for cleaning the work table. The work table was used to handle
both raw seafood and cooked food simultaneously. As a result, cross-
contamination is the most likely contributing factor fo these food poisoning

cases. In fact, cross-contamination is one
of the often overlooked but preventable

factors for food poisoning.

a°° o Cross-contamination as
Y 4 "‘ Means of Spreading Food
I Poisoning Organisms
RERFEARE

Observe good personal hygiene Crosscontamination refers to the
transfer of microorganisms from one
vehicle, such as food (especially raw),

utensils and hands of food handlers, to

another food. There are two ways of how

cross-confamination may occur. On the

HERAMRRE

Sanitise utensils and equipment

one hand, bacteria can be transferred
directly when one food touches or
drips onto another. On the other hand,
bacteria can be transferred indirectly from
contaminated hands, pest droppings, food preparation equipment and

utensils, work surfaces or even splashes to food.
Aggravating Factors

Many food premises in Hong Kong have small kitchens. Tight food
preparation areas, compound with the provision of a vast varieties
of dishes and high volume of output during rush hours, may lead to
slippage in food safety practices during food preparation. This can
aggravate the risk of cross-contamination to ready-to-eat food. Despite
all the constraints, food premises operators can follow some basic and

effective steps to avoid cross-contamination.
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Basic Steps to Avoid Cross-contamination

During food preparation, food handlers should always wash their hands thoroughly,
especially after touching raw food or its packaging and right before handling cooked/
ready-to-eat food. Wash hands with liquid soap and water, and rub for at least 20 seconds.
Then rinse with water and dry with a disposable paper towel. Wear disposable gloves
when handling read+o-eat food. They should be changed when damaged or soiled, such
as after touching raw food in the case reported above. Remember, wearing disposable
gloves cannot replace proper hand hygiene.

Effective cleaning and disinfection of food preparation equipment and cooking
utensils are equally important. There should be separate zones/tables for handling raw
and cooked/ready-to-eat food. However, should the same work table be used for both, the
worktop must be thoroughly cleaned and disinfected before being used for cooked,/ready-
to-eat food. Wash utensils and worktops with hot water and detergent or approved types
of bactericidal agent, especially after preparing raw food.

Furthermore, if raw food and cooked/ready-to-eat food have to be stored in the
same refrigerator, store food in covered confainers to avoid contact between raw food
and cooked/ready-o-eat food. Store raw food below cooked/ready+o-eat food in the
refrigerator fo prevent cross-contamination through drippings. In guarding against pest
contamination, store cooked/readyo-eat food out of reach from pests. A pest control

programme should also be in place to eliminate this source of contamination.

Key Points to Note
1. Cross-contamination is @ common and important contributing factor for food poisoning.

2. Crosscontamination can occur directly by raw food touching or dripping onfo cooked/
ready4oeat food, or indirectly via contaminated hands, pests, work surfaces, food
preparation equipment and utensils.

3. Crosscontamination is preventable with the application of some basic hygienic
practices.

MHBEENES
o EREBHNGAXNSR AR MEIRIER KR 5
S8 ST S5 e

o IBME/MARNELNENIE BIBLENAE RS
REE-TENENENEERRE/MERY TS L5
BERANEEREN

o PEERFNEHBEAR/BRRYC

HERNER

o EFEEROBYEEASRMEI EMMTD T HRER
EMNBRYPNS RN SRER I F/FRIFEARE
BB IE R X5 e

o ERRYERIFAETESFAXXSHRER WHIFT
BYZ 25t 8 LUHKRE R

o EMKEEIAEEBVMZE2LEMN  LHRTREBERIK
TERDFIEMEZM UM EREBY R HRERXS

;nko

Adyvice to Consumers

e Observe the same basic steps to avoid crosscontamination, as the risk of cross-
confamination also exists in domestic environment.

*  Separate raw food, e.g. raw meat, poultry and seafood, from cooked,/ready-to-eat food.
Store raw food below cooked/readyo-eat food in the refrigerator in separate covered
containers.

*  Purchase cooked/readyto-eat food from reliable sources.

Adyvice to the Trade

*  The management should provide training to food handlers so that they can fully understand
the risk of cross-contamination in handling raw food and observe good personal hygiene
to prevent cross-contamination.

*  Review the food preparation work flow to identify the risk of crosscontamination and
design a food safety plan to eliminate the risk.

*  Always adhere to the “5 Keys to Food Safety”, especially the keys of “Clean” and
“Separate” to safeguard against cross-contamination for the preparation of food.
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1. Improper washing and
sanitation of hands, utensils
and working areas
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Figure 1: Common high-risk egg preparation practices in food premises.

Reported by Ms. Melva CHEN and Mr. Kenneth YIE Scientific Officers,
Risk Communication Section, Centre for Food Safety

Consuming raw or undercooked eggs potentially causes Salmonella
infection, which can pose severe, sometimes life-threatening, health risks,
especially to susceptible populations. During August 2017 to August 2020,
there were 328 food poisoning outbreaks related to food premises involving
995 victims caused by Salmonella species referred by the Centre for Health
Protection. With a view to assist the food trade in preventing food poisoning
due to Salmonella in eggs and egg products, the Centre for Food Safety is going
to publish a guideline, giving out practical food safety advice about using eggs
in food preparation. This article
serves as a sneak peek at the
guideline.

Keeping food safe staris
with choosing safe raw materials.
Food businesses should purchase
eggs from reliable sources and
only accept eggs that are clean
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3. Using non-pasteurised eggs for without cracks or leakage. For
raw egg dishes dishes that often use lightly
cooked or uncooked eggs,
e.g. soffscrambled eggs or
tiramisu, choose  pasteurised

eggs, egg products or dried egg
powder.  Pasteurisation is the
process of applying low heat to
kil pathogens and inactivate
spoilage enzymes.

In some countries, certain
shell eggs are produced under
certification  systems  with
measures at farm level that aim
to reduce the risk of Salmonella
contamination.  While claimed
to be safe for raw consumption,
these eggs have been reported
to be fested positive with Salmonella, occasionally causing foodborne disease
outbreaks overseas. Therefore, pasteurised eggs or egg products are still the much
safer choice if undercooked eggs are required.
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6. Improper cold storage

(e.g. keeping sandwiches in a
refrigerator that is not cold enough)

Shell eggs should be stored in a cool, dry place, ideally in the refrigerator,
and used on a firstin-irst-out basis. Improper handling of raw eggs may result
in cross-contamination and thus food poisoning. Food handlers should wash
their hands thoroughly before and after using eggs. All utensils and other
food contact surfaces such as whisks, bowls and benches should be cleaned
and sanitised every time before handling eggs and egg products.  Washing
shell eggs is unnecessary because this facilitates the entry of bacteria from
the outside of the shell to inside the egg through the pores in the shell. When
separating the yolk from the white, it is better to use a clean egg separator
instead of the egg shell which may contain traces of Salmonella on the surface.

Pooling refers to the practice of breaking a number of eggs into containers
and using the combined eggs fo make multiple servings of egg dishes or for use in
multiple recipes. Pooling is a common practice in some restaurants to save time and
control portion size. However, pooling eggs can allow one or more infected eggs
to contaminate the whole pool of eggs. If people consume egg dishes prepared
from the pool without thorough cooking, they may get food poisoning. The batch
of contaminated pooled eggs can also serve as a reservoir for Salmonella in the
restaurants which may contaminate utensils or other foods.

Restaurants should only break enough eggs for immediate service in response

3
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to a consumer's order. If you are breaking eggs for later use, keep the pooled eggs
in covered containers in the refrigerator and only take out the amount as needed.
Use all pooled eggs on the same day and do not top up with new eggs. As
pooled eggs have a higher chance of harbouring bacteria, they should be cooked
thoroughly and not be used for making raw or lightly cooked dishes.

The best way of eliminating harmful bacteria is to cook the eggs thoroughly
until the core temperature reaches 75°C or the yolks are firm. Also, improper
holding temperature of egg dishes is a common cause of local food poisoning
outbreaks. If not consumed immediately after preparation, hot dishes such as
soft-scrambled eggs should always be served or kept at above 60°C, and cold
dishes such as sandwiches and desserts should be kept at 4°C or below.

The above advice is applicable not only in food businesses but also in
domestic settings to reduce risks of food poisoning.

The Food Adulteration (Metallic Contamination) (Amendment) Regulation 2018
(‘the Amendment Regulation’) will take full effect from 1 November 2020 to cover
all kinds of foods. The Amendment Regulation first took effect on 1 November 2019
for certain types of fresh food with a shorter shelf life, e.g. fresh vegetables and fish.
For other food which normally have a longer shelf life, a 12-month grace period was

offered. The grace period will end on 31 October 2020.

The amendments aim to enhance the regulatory control and update the
standards to better safeguard public health and align the local regulatory standards
with the international ones. The Amendment Regulation increases the number of
metallic contaminants covered from 7 to 14, and the number of maximum levels for
metallic contaminants in respect of different foods and food groups is increased from
1910 144.

Traders should observe the details of the Amendment Regulation and ensure the
foods for sale comply with the standards.
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Do Not Consume Wild-caught Snails
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Figure 1: An example of a local

A recent discussion on whether local wild-caught snails can be consumed
directly stirred up some controversy online. Snails are omnivorous animals. Edible
snails (escargots) are raised in farms with strict control of living
environment and feeds. In contrast, there is no control of what
wild-caught snails have eaten, they may be contaminated with
toxic substances and have a higher risk of being infected with
parasites. Cases of Angiostrongylus cantonensis infection after

eating wild-caught snails have been reported overseas. The
\ parasite can invade the central nervous system in humans and
cause meningitis, which can be lethal.

Consumers should not eat wildcaught snails, as there is
no means fo ensure safefty of consumption. To enjoy escargots
during a medl, it is safer o patronise reliable shops for farm-
raised snails instead.

wild snail
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