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Organic Food and Food Safety
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Figure 1. Many types of organic food are available in Hong Kong.

Reported by Mr. Arthur YAU, Scientific Officer,
Risk Communication Section, Centre for Food Safety

With increasing popularity, various types of organic
food are available from many local retailers. They
range from fresh vegetables, rice, cereal grains, meat
to processed food, etc. Consumers' personal values
influence their attitude towards organic food and thus
their choice. For example, some choose organic food
out of one’s concerns for the environment and animal
welfare, while others believe consuming organic food
is a way to minimise the intake of synthetic chemicals
such as pesticide residues and additives.

The Food and Agriculture Organization (FAO)
and the World Health Organization (WHO) of the
United Nations define organic agriculture as a holistic
production management system which promotes
and enhances agroecosystem health, which includes
biodiversity, biological cycles and soil biological
activity. It emphasises the use of management practices
in preference to the use of offfarm inputs, taking into
account the local situation. This is accomplished by
using agronomic (e.g. crop rotations), biological
(e.g. composting and biological pest control) and
mechanical (e.g. tilling) methods, as opposed to using
synthetic materials, to fulfil any specific function within
the system, where possible.
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In order to ensure that requirements of the production
management system are being followed closely, inspectors appointed
by certification bodies visit farms and production sites to conduct
checks and audits. As a result, food sold as "organic" usually bears
an organic label from its certification body on its package so that
consumers can identify it easily. Checking the organic label on the
package helps to ensure that what you purchase is organic, no matter
it is locally produced or imported.

Organic Food : Is it Safer?

The FAO also noted that while organic farming may offer benefits
to the environment, animal welfare, consumer preference and income
and food security for small farmers, it is not a guarantee of food safety.
Organic farming means that certain production management standards
are followed throughout production, but it is not a food safety system.
Chemical and microbiological confamination cannot be excluded
as pesticides extracted from plants can be used in organic food and
microbiological contamination from the environment and human, efc. is
also possible. The main differences between organic food and conventional
food are in the production, processing and handling methods. Organic
food needs to meet the same food safety standards as any other food
produced with conventional production methods. In general, both organic
and conventional farming can produce safe food when proper agricultural

practices are used.
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Insects and Insect Fragments in Cereals and Grains
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Reported by Mr. Kenneth YIE Scientific Officer,
Risk Communication Section, Centre for Food Safety

Cereals and grains are agricultural products that are susceptible
to pest infestation, such as rice weevils. These insects are foreign
substances potentially found in cereals and grains such as rice, corn,
wheat, oats and barley, as well as their products like noodles and
pasta. Infestation can happen before harvesting or during storage,
which may be brought to the production line. During food processing,
some may be ground into fine fragments not visible to the naked eye.

While food products adulterated with insect fragments may not
look appealing to consumers, food authorities usually regard them
as natural and unavoidable substaces that pose no apparent health
hazards to humans. Insects like rice weevils are harmless to people,
pets, furniture and clothes. They do not bite and sting, but damage the
grains that they infest.

In general, grain insects cannot survive in grains with a low moisture
content. Temperature control can be used when handling infested
items. Rice weevils, for example, can be killed by heating the infested
item to 60°C for an hour or freezing at 0°C for a week. With that said,
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https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Organic_Certification_and_Labelling_e.pdf
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Organic_Certification_and_Labelling_c.pdf
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manufacturers should always follow good manufacturing practices,
such as shortening the time between storage and processing of
grain products, fo reduce
the chance of infestation.
Consumers  should avoid
buying products with non-
infact  packaging  and
signs of infestation. After
purchase,  store  grain
products in airtight, sturdy
containers and in a cool, dry
place. Discard the grains if
they are too damaged to be
fit for consumption.
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Figure 2: Rice Weevil (Sitophilus oryzae) (By courtesy of Pest Control Advisory Section, Food and Environmental

Hygiene Department)

Keeping Shell Eggs Safe at Home
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Reported by Mr. Arthur YAU, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Eggs are a popular food ingredient, as they are
tasty, nutritious, easy to prepare and often inexpensive.
However, eggs are not sterile and there is an inherent
risk of Salmonella contamination. How can we keep shell
eggs fresh and safe at home?

When purchasing eggs, patronise reliable retailers.
Check the best before date if packaged and look out
for cracked or leaky eggs. Upon reaching home, put
refrigerated eggs back in the refrigerator. For eggs that
came unrefrigerated, they are best stored in the refrigerator,
though they can be kept in a cool, dry place instead, as
it can reduce the chance of bacteria multiplying. It also
keeps eggs fresher for a considerably longer period of
time than at room temperature.

To achieve a longer shelf life, store boxed eggs in
their original package. Keeping them on the middle shelf
in the main body of the refrigerator is better than at the
door. This minimises temperature swings that facilitate
bacterial growth every time you open your refrigerator.
Once refrigerated, eggs should be kept so until use to
minimise the chance of condensation, which encourages
surface bacterial growth and penetration into the eggs.
Eggs need not be washed in general, but can be washed
if they are visibly soiled. Washed eggs should be used
immediately. Discard any cracked eggs.



https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_156_01.html
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Opening of Sea Route as a Contingency Measure for
Import of Fresh Food
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Figure 3: CFS staff conducting food inspections at one of the temporary food inspection checkpoints
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Reported by Mr. Kenneth YIE. Scientific Officer,
Risk Communication Section, Centre for Food Safety

Mainland China is the main source of fresh food in Hong
Kong. Having regard to the import of food from Mainland
China via the land route being affected by the COVID-19
pandemic in February this year, the Centre for Food Safety
(CFS) fully supported the open up of importing fresh food via
sea route by swiftly setting up five temporary food inspection
checkpoints at New Yau Ma Tei Public Cargo Working Area,
Kwai Chung Customhouse, Cheung Sha Wan Wholesale
Food Market, and Hongkong International Terminals Limited
and Modern Terminals Limited in Kwai Tsing Container
Terminals. A task force was also formed under the CFS for on-
site examination of import documents and sample collection
for testing under the risk-based principle.

Since 19 February 2022, vegetables, fruits, eggs, meat
and pouliry have been shipped to Hong Kong from Guangzhou
Panyu Llianhuashan Port, Shenzhen Yantian Port, Shenzhen
Dachan Bay, Shekou Container Terminal, Nansha New Port
and Qingdao via the sea route to maintain the daily market
supply of these essential fresh produce.

To facilitate smooth and swift release of food consignments,
importers are advised to submit the arrival report and relevant
import documents to the CFS for every consignment two
days before the arrival. Apart from the conventional way of
submitting physical documents, importers are encouraged to
use the fast track online mode through the Food Trader Portal.
The trade may refer to the relevant leaflet or dial the 24-hour
enquiry hotline on 2708 9591 for detailed arrangements.

Apart from development
of water transportation,
the CFS also gives active
support  to  promoting
rail  route transportation
under planning and the
implementation of various
measures to improve land
transport arrangements.
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Food Alerts to Consumers: Suspected Food Poisoning Alerts: E UCO"EIE’”“ Seminars/ Lectures/ New Messages Put on the
1 0 alks/ Counselling: CFS Website:
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Food Safety Focus is available from the CFS website: http:/ /www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html
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https://www.cfs.gov.hk/english/import/files/Sea_route_pamphlet_e.pdf
https://www.ftp.cfs.gov.hk/index_tc.html
https://www.cfs.gov.hk/english/import/files/Sea_route_pamphlet_c.pdf

