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Review of Food Poisoning related to Food Premises and Food Business in 2010

Reported by Dr. LAU Ming Ho, Medical & Health Officer,
Food Incidents Response & Management Unit,
Centre for Food Safety

Introduction

In this article, we would like to update the situation of food
poisoning related to food premises / food business and highlight
some important incidents in year 2010.

Outbreaks Related to Local Food

Food Pmsonmg
ood Business

Premises and

The roles of Centre for Food Safety (CFS) include investigation
of food poisoning outbreaks related to food premises and
food business. In year 2010, the CFS received referrals from
Department of Health (DH) of 279 food poisoning outbreaks,
affecting a total of 910 persons (Table 1). During investigations,
our staff will identify the contributing factors and trace the sources
of suspected incriminated food. Health advice on food, personal
and environmental hygiene will be given to the food handlers.

The total number of outbreaks is decreasing since 2006.
As shown in Figure 1, the decreasing trend could be attributed

f o IEZNE—FTR > TREB2FEZHMESIAE mainly to the reduction in food poisoning outbreaks caused by
HRYPESHRDFTE - bacteria.
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Table 1: Referrals received by the CFS on food premises / food business related food poisoning outbreaks from 2006 to 2010
F Year 2006 2007 2008 2009 2010
HHEH Number of outbreaks 859 507 477 343 279
ZRE AEL Number of persons affected 3 348 1 669 1978 1 288 910
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Figure 1: Number of food premises / food business related food poisoning outbreaks and number of persons affected from 2006 to 2010
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Causative Agents and Contributory Factors
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Figure 2: Causative agents* by percentage in food poisoning outbreaks related to food premises and food business in year 2010
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Nofes: *The figures included both confirmed and suspected cases
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Notes: More than one contributing factor could be identified in a single outbreak
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by seafood.

Food poisoning outbreak related to Chinese vegetarian Lo Mei

For the causative agents of both confirmed and suspected cases, bacteria were by
far the most common causative agents, which accounted for about 78% of the outbreaks.
Other causative agents were biotoxins (12%), viruses (5%) and chemicals (5%) (Figure 2).
Figures are generally similar to those of the past four years, except that of biotoxin, which
only accounted for 6% of all cases in 2006-2009, but accounted for 12% last year because
of a relatively large scale paralytic shellfish poisoning outbreak. Vibrio parahaemolyticus,
Salmonella spp. and Staphylococcus aureus, were sfill the top three causes of bacterial

food poisoning outbreaks
{contributing 90% of the

bacterial  outbreaks  in
total).

Cross  contamination
by raw food, improper

storage of cooked food
and contamination by food
handlers were by far the
most common confributory
factors in  year 2010
{Figure 3).

Two Major Food
Poisoning Outbreaks

Paralytic shellfish poisoning
related to fan scallops

In May 2010, 14
clusters of food poisoning
outbreak  affecting 29
persons related to Paralytic
Shellfish  Poisoning  (PSP)
were reported to CFS.
The  victims  presented
with  neurological  and
gastrointestinal  symptoms
after consumption of fan
scallops at home. The fan
scallops were purchased
from seafood stalls in
nine different wet markets
in Hong Kong. Control
measures were faken at
retail and consumer levels.
All seafood stalls in the
concerned markets were
advised  to  voluntarily
suspend  selling of the
suspected  shellfish. The
public were advised not
to consume scallops by
DH. Investigation could not
identify the specific source
of the fan scallops because
of incomplete purchase
records. No further
related case was reported
subsequently.

In the end of June 2010, 26 clusters of food poisoning outbreak affecting a total of
83 persons related to Chinese vegetarian Lo Mei were reported to CFS. All these cases
involved consumption of vegetarian Lo Mei purchased from the take away section of a
vegetarian restaurant in Kowloon. Stool samples from the victims were cultured positive for
Vibrio parahaemolyticus which is a bacterium that is commonly associated with seafood.
Although food samples from a different batch and environmental samples taken were all
satisfactory for food poisoning organism, the incriminated food was possibly contaminated
The incriminated food was also found to be stored under inappropriate
temperature for prolonged period. The food premises voluntarily suspended business for
thorough disinfection. The preparation procedure of vegetarian Lo Mei was reviewed and

appropriate food safety plan was implemented before its resumption of sale.
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Conclusion

poisoning outbreaks.

In year 2010, the number of food poisoning outbreaks related to food premises and
food business continued to decline for the fifth consecutive year. We anticipate that the
legal requirement of keeping invoices as stipulated in the Food Safety Bill currently under
vetting by the Legislative Council will aid in efficient source tracing and control of future food
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Radiation and Food Safety

Reported by Ms. Shuk-man CHOW, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Even you are not a cooking fan, | am sure you have used a microwave
oven before. But have you ever heard of something called “grill microwave
oven” or “halogen oven”? Do you know how they are related to radiation?

To some people, radiation might sound scary. In fact, radiation such as
radio wave, microwave, infrared, visible light, ultraviolet, X-ray and gamma
ray, may be beneficial to human health. In this article, we are going to illustrate
with some specific examples of how different radiation can be used for food
safety control.

Microwave and Food Safety

Microwave ovens are now so common that very few homes and
restaurants are without them. Microwave ovens work by passing microwave
radiation through the food. When food is exposed to microwaves, the energy
absorbed causes polar molecules (e.g. water molecules) and ionic compounds
(e.g. dissolved salts) to rotate/ vibrate and thus generating heat to inactivate
foodborne pathogens. Compared to baking in the oven or frying, the lower
temperature of microwave cooking (normally would not exceed 100°C) has
been suggested to reduce the formation of potential carcinogens in food.

However, due to the low penetration depth of microwave, it only allows
for rapid heating of the outer inch or so of the food. The remainder is mainly
cooked by the heat conducted from the hot outer layers. Therefore, microwave
may not be a good choice for cooking stuffed poultries and large meat pieces.
The core might not reach the temperature needed to kill harmful bacteria.
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Halogen oven — a new electric cooking appliance gaining popularity

MR &S e BRI EE n ?enercl, a halogen oven consists of a glass bowl with a lid that contains a fan and
halogen bulbs. When switched on, beams of infrared radiation are released from

the halogen bulbs to produce heat. The fan circulates hot air over and around the

food to cook. Halogen ovens can be used to roast, grill, bake, steam, barbecue or

dehydrate food, with no need of preheating.

[ lllustration by courtesy of German Pool (Hong Kong) Limited |

Infrared and Food Safety

Microwaves are typically not good for
grilling and baking because food cooked
in a microwave oven does not normally
become brown and crispy. That is why grill
microwave oven and similar products such
as infrared heater and halogen oven (turbo
cooker) are developed as energy efficient
alternatives to conventional ovens.

Lid with fan and halogen
bulb
i e R B AT E T

Glass bowl
T

In general, these cookers carry an emitter
{infrared heating element) that releases
infrared radiation. When food is exposed
to the radiation, large amounts of energy
are transferred in a short time. The energy
induces water molecules and organic
compounds, such as protfeins and starches,
to vibrate/rotate, producing heat to kill
microorganisms and give the food brown
and crispy surface. In the food industry,
infrared is used as a means of thermal
disinfection to inactivate bacteria, spores,
yeast and mould in both liquid and solid
food. Disinfection via infrared can allow
freshly baked bread to enjoy a longer shelf-
life without the addition of preservatives. It
can also be applied to dehydrate vegetables
for preservation.

&=

lonising Radiation and Food Safety

There is no doubt that infrared can inactivate pathogens in our food.
However, it may not be suitable for treating some heat sensitive food products
such as fruits and seafood. For these kinds of products, disinfection with
ionising radiation may be a better option.

During the process of irradiation, food under treatment is exposed to
ionising radiation such as gamma rays, X-rays or high energy electron beams.
When the high energy radiation passes through, DNA in the food, bacteria,

3
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insects or parasites will be disintegrated. These organisms may then be
killed or sterilised and thereby the shelfife of the irradiated food products
can be extended. Although ionising radiation, such as gamma rays, may be
generated from radioactive sources, irradiation with ionising radiation will not
cause the food to become radioactive.

For more information on safety issues surrounding the use of radiation in
food production and processing, readers may refer to our previous articles:
“Microwave Cooking and Food Safety”,

“Food Irradiation” and
“Safety and Labelling of Irradiated Food”.
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Abuse of Hydrolysed Leather Protein in Milk

Products

Food Incident

Highlight EIEIT B SREE R RN Last month, media reported the abuse of hydrolysed leather protein
BOhBAREKBEER—= - inmilkproducts in the Mainland. Hydrolysed leather protein is reportedly
BB KRELEESmE B G KEEE - A% Mmade I[‘T'om hydrolysing scrap leather and added to milk products by
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unscrupulous manufacturers to increase protein content. This illegal
practice causes food safety concerns since metallic contaminants used
in the manufacturing process of leather might be present in the milk
products.

The Centre for Food Safety (CFS) conducts regular testing on milk
and milk products for metallic contaminants under the routine surveillance
programme, with satisfactory results for all samples tested in the past
three years. Following the media report, the CFS immediately collected
samples of milk and milk products for testing of metallic contaminants
and the results were all satisfactory. The CFS will continue to monitor the
situation.

The trade should source milk and milk products from reliable
suppliers. They should ensure that all foods for sale in Hong Kong
comply with the legal standards and are fit for human consumption.
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Cadmium in Rice

Last month, media reported that studies found excessive cadmium in
some rice samples in Mainland China which raised public concerns as
rice is the main staple.

Cadmium is found naturally in soil and is present in rice by absorption
from soil. However, cadmium may be present at higher levels if the soil or
the irrigation water is contfaminated e.g. by the use of cadmium-containing
fertilisers or waste discharges. Cadmium is a human carcinogen and may
have adverse effects on kidney over prolonged intake. Clean water should
be used for irrigation to minimise cadmium contamination. Consumers are
advised to purchase rice from reliable source.

The Centre for Food Safety conducts regular surveillance on rice to
test for metallic contaminants including cadmium. In the 80 rice samples
tested for cadmium in the past three years, all results were satisfactory.
Traders should ensure all foods they sell or import comply with legal
standards.
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Summary of

Risk Communication Work
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Summary of Risk Communication Work (February 2011) Number

S/ BYMZL2(EZ Incidents / Food Safety Cases 62
ATEF Public Enquiries 106
%R EH# Trade Enquiries 280
R Food Complaints 267
HERMNPRESR Rapid Alerts to Trade 17
HHBEMRYER Food Alerts to Consumers 0
BB G/ BEE/ B/ HE 7
Educational Seminars / Lectures / Talks / Counselling
LEBIENZ 2R OEERFTRS 35
New Messages Put on the 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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