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On 8 January 2009, the Centres for Disease Control
and Prevention (CDC) of the United States (US) reported
an ongoing multistate outbreak of human infections due to
Salmonella serotype Typhimurium. To date, more than 600
persons infected with the outbreak strain and infection may
have contributed to nine deaths in patients (eight aged 59
years old or more; one elderly female whose age was not
reported). Half of the cases have occurred in people who

Chinese Sausage B v e s A _ are less than 16 years old. Among reported onset dates,
The Rapid Alert System - A Rapid B RRERENEFAA—H © ilinesses first started from 1 September 2008.
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At the beginning, CDC staff noted a group of cases in
different states in the US caused by Salmonella Typhimurium
with same genetic fingerprint. Epidemiological analyses
including interviewing the patients were then initiated to
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Several batches of the above peanut granola bars were recalled in
Hong Kong
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connected with any illnesses.
products with Salmonella identified in the PCA internal
testing during 2007 to 2008 had been released into the

produced by Peanut Corporation
of America (PCA| at its Blakely,
Georgia processing plant. The
PCA  distributed  potentially
contaminated products to more
than 300 consignee firms for
use as ingredients in hundreds
of different products. On 9
January, PCA voluntarily stopped
production at the concerned
plant.  Inspection at the plant
indicated that the plant failed to
comply with good manufacturing
practices (GMP) required by FDA;
in addition, other Salmonella
strains were found in the plant
but the strains have not been
It was also revealed that

Meanwhile, recalls on products containing peanut

butter and other peanut materials from the plant have
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been announced on the FDA website. More than 2 200
products including pet food have been recalled until now.
Subsequent to finding irregularities in the inspection, PCA
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http://www.accessdata.fda.gov/scripts/peanutbutterrecall/index.cfm
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has expanded the recall to include all peanut products produced on or
after 1 January, 2007 in the concerned plant.

Characteristics of Salmonellae

Salmonellae are bacteria found in the intestinal tract of man and
animals. More than 2 500 serotypes of salmonellae have been identified
and Salmonella serotype Typhimurium is common in the US. Locally,
Salmonella Typhimurium, following Salmonella Enteritidis, is the second
most commonly isolated serotype. Symptoms of Salmonella infection
include nauseaq, fever, abdominal pain, diarrhoea and vomiting; deaths
are uncommon, except in the elderly, the infants, the debilitated and
those with impaired immune systems.

Food may be contaminated by salmonellae in animal faeces
and cross-contamination may occur during further processing and
preparation. Salmonellae may survive in the environment and equipment
of food-processing facilities.

In general, peanut butter does not support the growth of bacteria
because it has very litfle water. Nevertheless, salmonellae can survive
well in peanut butter after it is contaminated. In addition, some of the
Salmonella serotypes need a very low dose to cause disease when
ingested with fatty food such as ice-cream and chocolate, which protect
the bacteria from the lethal effect of the acid in stomach.

Actions in Response to the Incident

To closely monitor the incident, the Centre for Food Safety (CFS)
has been in close contact with the US authorities since the start of the
incident. On 29 January, FDA informed CFS that certain batches of the
Health Valley brand “Organic Peanut Crunch Chewy Granola Bars”
suspected to be contaminated with Salmonella had been exported to
Hong Kong. The CFS has taken immediate follow-up action fo contact
the local importer and requested them to withdraw the affected product
from the market. The CFS made a public announcement on the same
day. The public was advised to dispose of them and thoroughly wash
their hands afterwards.

Starting from 11 January, more than 36 rapid alerts have been
issued to traders regarding the recalled products in the US to remind
them to stop selling of the affected products, if available.

The CFS also checked local availability of the affected products
and took samples of peanut butter and related products for testing of
Salmonella. As of 17 February, the CFS has collected 30 samples of
peanut butter and their related products for testing of Salmonella and all
results are satisfactory.

Key Points to Note:

1. Food may be contaminated by salmonellae in animal
faeces and cross-contamination may occur during further
processing and preparation.

2. All age groups are susceptible to Salmonella infection,
but the elderly, infants and those with impaired immune
systems are more likely to have a severe illness.

3. Although salmonellae do not grow in peanut butter, it can
survive well after peanut butter is contaminated.

Advice to Consumers

Do not eat products that have been recalled. Discard them and wash
hands thoroughly afterwards.

Do not consume a product if there is doubt.

+ Seek help from doctors if you suspect that you may have become ill
from eating peanut products.

Advice to Trade

* Ensure that affected products are not served and confirm with your
suppliers the source of their peanut product ingredients.

Further Information

US CDC webpage on the outbreak of Salmonella Typhimurium
infections

US FDA webpage on the recall of products containing peanut butter



http://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fa/whatsnew_fa_75_Warning_Peanut_Granola_Bars_Salmonella_Contamination.html
http://www.cfs.gov.hk/english/whatsnew/whatsnew_fa/whatsnew_fa_75_Warning_Peanut_Granola_Bars_Salmonella_Contamination.html
http://www.cdc.gov/salmonella/typhimurium/
http://www.cdc.gov/salmonella/typhimurium/
http://www.fda.gov/oc/opacom/hottopics/salmonellatyph.html
http://www.fda.gov/oc/opacom/hottopics/salmonellatyph.html
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In the last issue, we focused on complex carbohydrates (i.e. starch
and diefary fibres). In this issue, we will talk about simple carbohydrates
(i.e. sugars).

Simple Carbohydrates (Sugars)

Based on the chemical structures, simple carbohydrates can be divided
info two categories, namely monosaccharides (single sugar molecule) and
disaccharides (two single sugar molecules joined together). Glucose,
fructose and galactose are the three monosaccharides important in nutrition.
These single sugar molecules contain é carbon atoms, 12 hydrogen atoms
and 6 oxygen atoms (i.e. chemical formula as CH,,O,).

Among these three common monosaccharides, glucose is of most
significance as it always exists as one of the two sugar molecules found in
a disaccharide, plus it is the basic unit that makes up starch and glycogen.
Furthermore, it is worth mentioning that our brain is almost exclusively
dependent on glucose as energy source.

Fructose, having the same chemical formula as glucose, has different
chemical structure. Because of its unique structure, it stimulates the taste
buds which result in a sweet sensation. Fructose is the “sweetest” of all
sugars (i.e. with the highest intensity of sweetness) and it is most abundant
in fruits and honey.

On the contrary, galactose, the other monosaccharide, has low sweet
intensity and can rarely be found free in foods. It combines with a glucose
molecule to form the disaccharide lactose, commonly known as milk sugar,
since it is found in milk (4.7% in cow’s milk and 7% in human breast

milk).

Another disaccharide that is not widely available in foods is maltose.
Maltose is composed of two glucose molecules and it is produced when
seeds (e.g. barley) germinate and starch breaks down during digestion.

The most familiar disaccharide of all is sucrose, which we usually
call table sugar in our daily life. Sucrose is the combination of fructose
and glucose. To produce table sugar, sucrose is extracted from the juices
of sugar cane and sugar beets. Sucrose is widely used as an ingredient
for sweetening purpose in food production. Besides, it is often used to
improve the texture, structure and consistency of foods. In addition, it also
functions as a preservative in jams and jellies.

Table 1 Simple Carbohydrates (Sugars)

Monosaccharides Disaccharides

Glucose Sucrose (glucose + fructose)
Fructose Lactose (glucose + galactose)
Galactose Maltose (glucose + glucose)

Sugars Intake

Most people love sweets, but excessive intake may increase the risk
of obesity. Obese individuals are more prone to chronic diseases, such as
diabetes, hypertension and heart diseases. According to the World Health
Organization’s recommendation, less than 10% of energy contribution
should come from sugars added to foods during the production and
consumption plus natural sugars found in honey, fruit juices and syrups. In
other words, a 2 000-kcal diet should have less than 50g of sugars.

With reference to the food pyramid, it is the top of the pyramid which
represents the “Eat Less” level, thereby intake of sugars should be kept at
a low level. To do so, individuals can reduce the use of sugars/syrups in
beverages (one level and one heaped teaspoon of sugars weigh about 4g
and 6g respectively) and cut down the consumption of confectionaries,
desserts and soft drinks (one can of soft drinks contains approximately
30g to 43g of sugars, i.e. close to a day’s limit). To learn about the sugar
confents of foods, please visit the Nutrient Information Inquiry System at the
CFS's website.



http://www.cfs.gov.hk/tc_chi/nutrient/indexc.shtml
http://www.cfs.gov.hk/english/nutrient/index.shtml
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One heaped teaspoon of sugars = ég, one level teaspoon of sugars = 4g

After protein and carbohydrates, we will continue the series on
nutrition and introduce the last macronutrient - fats in the next issue.

Red 2G in Melon Seeds and Chinese Sausage

Under the recent seasonal surveillance programme on Chinese New Year
foods by the Centre for Food Safety (CFS), samples of red melon seeds and
Chinese pork sausage were found to contain Red 2G, a colourant which is no
longer permitted to be used in food. The sale of the products was stopped as
a result.

Red 2G is a stable synthetic dye which can impart a range of red colours in
food. Recent scientific evidence from organisations like European Food Safety
Authority suggests that Red 2G may damage genes as one of its breakdown
products may cause cancer in human when the colourant is consumed in the
long term.

In view of this scientific development, Red 2G has not been permitted to be
used in food since 1 December 2008. The trade should ensure that Red 2G is
not used in their products.

The Rapid Alert System - A Rapid Means to
Alert the Food Trade

The Centre for Food Safety (CFS) has been constantly monitoring food
safety incidents from various overseas countries and areas and assessing
their local public health implications. When local impact is possible, the CFS
distributes the information to the trade promptly so that they can take actions
in a timely manner.

The dissemination work was enhanced when the CFS started to pilot a
Rapid Alert System (RAS) in September 2007. The RAS was officially launched
on 1 February 2008. Through this system, Rapid Alert messages are sent by
a mass e-mail and fax system. The recipients may also receive a reminder
through short message service (SMS) if their mobile telephone numbers are
provided. Members of the food trade can sign up for the free service at the
CFS website. The RAS now contains thousands of fax numbers and e-mail
addresses.
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Summary of

Risk Communication Work

ERESETE—E8 (ZFSThE—H) A
Summary of Risk Communication Work (January 2009) Number

=/ BPLR2ER 60
Incidents / Food Safety Cases
ATAEF Public Enquiries 147
#7535 Trade Enquiries 339
BT Food Complaints 289
HERMNPIRESR Rapid Alerts to Trade 32
BB/ HE/ B/ S 93
Educational Seminars / Lectures / Talks / Counselling
FHEIRYZ 2R ORERIFTS 20
New Messages Put on the CFS Website
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http://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_rasi.html
http://www.cfs.gov.hk/english/whatsnew/whatsnew_rasi.html

