"Jéiféwﬁxﬁiﬁ
Food and Environmental
\ ) Hygiene Department

x B A B

IN THIS ISSUE

FRER

& SEHEREEER

RMREFE

& REBRESTHIEIKER

RYISHEEE

* (RYANEENERG) BT
BEXATHEERR

& BERREEKRRPH SR

ERRMEETE—E

Incident in Focus

% Staphylococcus aureus and Siu-mei

Food Safety Platform

% The Juicy Truth about Cold-pressed
Juice

Food Incident Highlight

« Commencement of the Amendments
to the Harmful Substances in Food
Regulations

% Labelling of Sulphur Dioxide in
Prepackaged Food

Summary of Risk Communication Work

wm B £ B 8

EDITORIAL BOARD

feimER

e

EER A (it S BB (R AT R ()
TBfRER

RiSHEEE

B EE L (BTG R &)

£8

FRE#EY: SEEREELE(REERE)
BEEEFELE BEAEEL(RIEER)
HEZHE SHEBEmEELAREE:)
RENESE SREE(RYREHD)
Kinkzt SHEEEYMLREHD)
ERREL FE(RMTEAE)

BRUMEE L SR LEsam(R T LEEER)
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. Eric TAI

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

Senior Superintendent (Centre for Food Safety)
Ms. S'Y CHU

Senior Superintendent (Centre for Food Safety)
Dr. Carole TAM

Head (Risk Assessment Section)

Dr. Gabriel CHAN

Senior Chemist (Food Research Laboratory)

oo

ROGUS

B YR
Centre for Food Safety

—E_—F)\H -

—B/\+—Hf
August 2021181t Issue

HREYMERALEERNMREPLOREAE=EEN =LK

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

B & A E

Incident in Focus

& mB iR

Staphylococcus aureus and Siu-mei
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Reported by Dr. Ken CHONG, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

Last month, takeaways from a siu-mei shop were involved
in several food poisoning clusters, in which the victims
developed symptoms a few hours after consuming the food.
Unsatisfactory levels of coagulase-positive staphylococci
were detected from the plain chicken and siu-mei samples
collected from the shop upon follow-up investigation. Among
coagulase-positive staphylococci, Staphylococcus aureus is
the predominant one causing food poisoning. In this article, we
will discuss how S. aureus is spread to siu-mei and the relevant
preventive measures.

Risk of S. aureus due to Improper Handling
and Storage

In Hong Kong, siu-mei and plain chicken are among
the common food vehicles related to staphylococcal food
poisoning, often due to contamination during manual
handling and prolonged display at room temperature.
S. aureus is a bacterium commonly found on the hair and
skin and in the nasal cavity, throat, and wounds of humans.
Typically, S. aureus contaminates food through contacts
with food handlers’ hands, especially in scenarios where the
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Figure 1: Safe preparation and display of siu-mei
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food is handled manually after cooking. While cooking eliminates other
microorganisms competing for growth, it creates a favourable environment
for S. aureus from contamination fo proliferate. Compounded with prolonged
storage at room temperature, the bacterium can grow exponentially and
form heat-stable toxins. Therefore, consuming the incriminated food can still
make people sick even after re-heating. It is not unusual to see some food
businesses hang and exhibit siu-mei in a display case before the storefront at
room temperature for a few hours. This practice calls info question whether
the displaying is proper from the perspective of food safety.

Hygienic Handling and Display of Siu-mei

The traditional practice of displaying siumei before chopping for a
few hours is unlikely to have microbiological concern, as noted from a study
conducted by the Centre for Food Safety. The study assessed the changes
in the microbiological quality of siu-mei, parficularly roasted meats, kept at

room temperature for up fo eight hours. The study revealed that whole infact
piece of siu-mei before chopping did not favour bacterial growth, possibly
due to the protective effects of surface drying and seasoning. That said, food
handlers should follow good hygiene practices to minimise contamination

with bacteria, including those disease-causing ones. In three out of the
eight shops participating in the study, S. aureus was detected at low levels
from all the siu-mei samples collected from those shops. This implies that S.
aureus could cause widespread contamination at shop level. It is important
to maintain a high standard of personal hygiene and cleanliness throughout
the preparation of siu-mei.

It is worth noting that chopping siu-mei for display can facilitate bacterial
growth. The study showed the fotal bacterial counts of chopped siu-mei,
especially those wrapped in cling film, increased to unsatisfactory levels
after being left at room temperature for hours. It is possibly the result of (1)
the contamination of meats from the chopping process; (2) the increase in
surface area for bacteria to grow; (3) exposure of protein-rich surface; and (4)
retention of moisture in food that favours bacterial growth. Therefore, for siu-
mei that are cut and packaged for display at room temperature, it is advisable
to sell them within two hours, whereas consumers should consume these siu-
mei as soon as possible.

Key Points to Note

1. S. aureus are commonly found on body parts including the skin, nose
and wounds, and can contaminate siu-mei during manual handling,
including the process of chopping siu-mei.

2. Uncut siu-mei do not support bacterial growth well and hence can be
displayed for hours at room temperature. That said, food handlers have
to maintain personal and environmental hygiene fo minimise cross-
contamination.

3.Cut siu-mei, especially in packaged forms, provide a favourable
environment for bacteria fo grow fo high levels. These siu-mei are
recommended to be sold within two hours and be consumed as soon as
possible.

Advice to the Trade

* Food handlers should maintain proper personal hygiene, such as frequent and
thorough washing of hands and proper wearing of gloves and masks.

* Smaller batches of siu-mei can be prepared more frequently throughout the day
to reduce the displaying fime at room temperature.

¢ For selling packaged cut siumei at room tfemperature, an advisory can be
included to remind consumers to consume the chopped siumei or keep them
refrigerated as soon as possible.

Advice to the Public

* For siuvmei chopped upon purchase, consume them within four hours.

* For packaged and chopped siu-mei that have already been displayed at a food
display counter, consume them as soon as possible or keep them refrigerated.


https://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_fm_01_27.html
https://www.cfs.gov.hk/english/programme/programme_haccp/files/Food_Safety_Advice_for_Producing_Siu-mei.pdf
https://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fm_01_27.html
https://www.cfs.gov.hk/english/programme/programme_haccp/files/Food_Safety_Advice_for_Producing_Siu-mei.pdf
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Reported by Mr. Arthur YAU, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Vegetables and fruits are part and parcel of a healthy diet, yet we are often too
busy to purchase and prepare them for consumption — a modern-life dilemma one
may frequently encounter. In recent years, prepackaged juice has been marketed
as a convenient way fo get a boost of nutrients from a bottle of what hopefully is
something delicious. However, making the prepackaged juice free from any disease-
causing microorganisms is more important from the perspective of food safety

What is Cold-pressed Juice?

Conventional commercial juice production operations often produce juice by
cutting produce info small pieces by machines with spinning metal blades, followed by
separating the juice from fruit flesh with centrifuges. Lately, some local manufacturers
have introduced “cold-pressing” as an alternative way of juicing. It involves pressing
shredded fruits and vegetables with a hydraulic press fo squeeze out most of the juice
from the pulp. Cold-pressing does not reduce the microbial load in the products.
Therefore, cold-pressed juice usually has a short shelf life of a few days under
refrigeration. Studies so far do not reveal any significant differences in the nutrition
contents between cold-pressed and comparable conventionally processed juices,
despite the former claiming to involve less heat treatment.

Food Safety Risks of Cold-pressed Juice

Fruits and vegetables may harbour bacteria that exist in soil or water in the farm
environment, thereby contaminating the produce and its products. Fresh produce
can also become contaminated after being harvested, such as during packing,
transportation, storage or preparation. Consumption of contaminated produce or
its products can lead to foodborne illness. This is especially serious in susceptible
individuals such as the elderly, babies and young children, pregnant women and
people with weakened immunity (e.g. persons taking antibiotics, anfacids). Untreated
juices have a greater risk of contamination by foodborne microorganisms such as
Salmonella and E. coli O157:H7, both of which can survive in the acidic environment
of most fruit and vegetable juices.

Pasteurisation and High Pressure Processing

Locally, chilled prepackaged juices often have undergone heat treatment,
such as pasteurisation, during production. The heat treatment aims to kill
harmful microorganisms, reduce the amount of spoilage organisms, and
inactivate enzymes that lead to quality loss. On the other hand, cold-pressing
itself is only a juice extraction process. To extend the shelf life of cold-pressed juices
without applying heat, some producers choose to use high pressure processing (HPP)
to reduce the microorganisms in juices.

HPP subjects foods to high pressures of thousands of times of atmospheric
pressure. The technique kills bacteria by disrupting their cell membranes beyond
repair. HPP is a relatively new food preservation method, and studies find that HPP
alone at ambient temperature does not destroy spores from foodborne pathogens
like  Clostridium  botulinum.
Some overseas food authorities
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Figure 2: Comparison of conventional (left) and cold-pressed juice processing



https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/programme/programme_haccp/programme_haccp_control_juice.html
https://www.cfs.gov.hk/english/programme/programme_haccp/programme_haccp_control_juice.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/tc_chi/programme/programme_haccp/programme_haccp_control_juice.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Personal_Hygiene_of_Food_handlers_c.pdf
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Advice to the Public

applied in the juice production process should be validated to secure sufficient microbial reduction.
3. Store all fruits and vegetables at 4°C or below once cut. Regularly clean and sanitise all utensils and equipment thoroughly.
4. Maintain good personal hygiene at all times.
5. Avoid prolonged storage, which affects the quality and safety of juices. Distribute and sell finished products on a firstinirst-out

1. Cold-pressed juice usually has a short shelf life. If not consumed immediately after purchase, cold-pressed juice must be
refrigerated and consumed before expiry.

2. 2. Susceptible populations should avoid drinking juices without pasteurisation or equivalent processes to kill harmful bacteria.

3. Consume the whole fruit instead of juice in order to also get the benefits of dietary fibres and reduce intake of free sugars.
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Commencement of the Amendments to the
Harmful Substances in Food Regulations

The Legislative Council has passed the Harmful Substances in Food (Amendment)
Regulation 2021 (the Amendment Regulation) to better protect public health. The Amendment
Regulation prohibits partially hydrogenated oils in food. Such amendment meets the World
Health Organization's goal of eliminating industrially produced trans fatty acids from the
global food supply by 2023. It is also in line with one of the key measures under the “Towards
2025: Strategy and Action Plan to Prevent and Control Non-communicable Disease in Hong
Kong". The relevant provisions will come info operation on 1 December 2023.

Besides, the Amendment Regulation sfrengthens the regulatory control of mycotoxins in food.
It sefs or updates the maximum levels of five other harmful substances in edible fats and oils,
condiments or formula producs intended for infants. These include benzo[a]pyrene, glycidyl fatty
acid esters, melamine, 3-monochloropropane-1,2-diol and erucic acid. The provisions stipulating the
maximum levels of these harmful substances in food will all come into operation on 1 June 2023.

In addition to online publicity and trade forum, technical meefings have been conducted
to facilitate the trade’s understanding and compliance with the Amendment Regulation.
Please visit our webpage for the latest updates.
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Suspected Food Poisoning Alerts:

Recently, two prepackaged food samples were detected with sulphur dioxide,
an allergy-causing preservative. Although the levels defected were within the legal limit,
its presence was not declared on the food labels. According to the Food and Drugs
(Composition and Labelling) Regulations (Cap. 132W), if a food contains sulphur dioxide
in a concentration of 10 paris per million or more, the functional class and the name shalll
be specified in the list of ingredients.

Sulphur dioxide is a commonly used preservative in various foods, including dried
vegetables, dried fruits, pickled vegetables, juice concentrates, etc. Sulphur dioxide is water-
soluble, and most of it can be removed through washing and cooking. However, individuals
who are allergic to this preservative may experience breathing difficulties, headaches
and nausea after consumption. The trade has to comply with the requirements and list all
additives present by functional class for prepackaged food for sale in Hong Kong.
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