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DEHP as well as other plasticisers, including di-isononyl
phthalate (DINP) and di-butyl phthalate (DBP). Investigations
revealed their presence in the concerned products was
a result of illicit use of clouding agents containing the
incriminated plasticisers.  These clouding agents were
formulated by two manufacturers using plasticisers in an
attempt to reduce cost and increase stability. The FDA
considered that the clouding agents might have been
abused in five major types of food, namely (1) sports
drinks, (2) juice drinks, (3) tea beverages, (4) fruit jam/
syrup and fruit jelly and (5) powder and tablet supplement.
Due to the incident, the Taiwan authority prohibited the
sale of these products if they contained clouding agent
unless safety documents could be provided for verification.
In this article, we are going to talk about our responses to
this incident.

What are Plasticisers and Why are They Found
in Food?

Plasticisers including DEHP, DINP and DBP are
commonly used in certain types of plastic products
including food packing materials, blood storage bags and
intravenous delivery systems to produce flexibility.

Food may contain low levels of these plasticisers
due to their migration from food contact materials during
processing or packing as well as from environmental
contamination.  However, they should not be added
infentionally to food in any quantity.

Adverse Health Effects

The acute oral toxicities of DEHP, DINP and DBP are
low. Long-term exposure to DEHP is found to affect the liver
and kidney as well as the reproduction and development
of experimental animals. DEHP is classified as possibly
carcinogenic to humans. Compared with DEHP, DINP has
lower toxicity. Chronic large-dose exposure to DBP was
found to affect the reproduction and development and
cause birth defect in experimental animals.

Actions Taken by the CFS

Following the Taiwanese announcement, the CFS has
maintained contact with the Taiwan authority and promptly
alerted the trade and implemented sales check for local
availability when any affected products were found to have
entered Hong Kong. The CFS also advised the public not
to consume products that are suspected to be contaminated
and have been exported to Hong Kong. In addition, the
CFS has adopted a risk-based strategy and strengthened
the collection and testing of five food categories announced
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Some products containing plasticisers once available in Hong Kong

Key Points to Note:

juice drink, one icy drink,
one tea drink, eight cookies, one sesame oil
sachet for instant noodle and one iceflake)
were found to contain DEHP or DBP exceeding
the action levels of 1.5 ppm and 0.3 ppm in
food respectively. To protect public health,
the Director of Food and Environmental
Hygiene, pursuant to Section 78C(3) of
the Public Health and Municipal Services
Ordinance (Cap 132), issued several Section
78B Orders to prohibit from importing into
and supplying within Hong Kong the tainted
foods for which risk assessment showed
that long-term consumption of such products
may pose a health risk. The CFS will also
include plasticisers in its routine surveillance
programme.

1. Occasional intake of the concerned products is unlikely to

cause any adverse health effects. There is no cause for undue

alarm.
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3. HLEBHERTSEM-

5
BRI 2. Orders have been issued to ban the import into and supply
within Hong Kong of the affected products containing high

levels of plasticisers.

3. The CFS will continue monitoring the issue.
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Advice to Consumers

1. RIDEREABHEER © 1. Do not consume any products known to be affected.
2. ERRAXVEEMTIELEFRR  TRERE 2 There is no cause for undue alarm. Occasional intake of the affected
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3. REHERE  LLRRERAZERYMENE 3.
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products is unlikely to cause any significant health risk.

Take a balanced diet so as to avoid excessive exposure to contaminants
from a small range of food items.

Advice to Trade

1. PPEENBAREES - 1. Do not sell and import the affected products.
2. REIRFTE L ENEYI A IEEIEE o 2. Ensure all food for sale should comply with the legal requirements.

3. WA EMER RS S - BT el 3. Source food and food ingredients from reliable suppliers and maintain
' E’\J%Eﬁ?ﬁ:;ljé , LX%EE%%‘%%%W?Eéﬂ@% . a good recording system to allow source tracing it needed.
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Further information
e The CFS designated webpage on “Plasticisers in food”



http://www.cfs.gov.hk/tc_chi/landing/landing.html
http://www.cfs.gov.hk/english/landing/landing.html
http://www.cfs.gov.hk/english/landing/landing.html
http://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_contaminants_DEHP.html
http://www.cfs.gov.hk/english/consumer_zone/foodsafety_contaminants_DEHP.html
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Pesticides and Pests

Reported by Ms. Joan YAU, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

What are Pesticides?

In simple term, pesticides are chemicals used for killing pests. Generally
speaking, pesticide has been considered as any substance or mixture of
substances intended for preventing, destroying, repelling or mitigating pests.

Pesticide means any substance intended for preventing, destroying,
attracting, repelling, or controlling any pest including unwanted
species of plants or animals during the production, storage, transport,
distribution and processing of Ejod, agricultural commodities, or
animal feeds or which may be administered to animals for the control
of ectoparasites. The term includes substances intended for use as a
plant growth regulator, defoliant, desiccant, fruit thinning agent, or
sprouting inhibitor and substances applied to crops either before or
affer harvest to protect the commodity from deterioration during storage
and transport. The term normally excludes fertilizers, plant and animal
nutrients, food additives and animal drugs.

~ Codex Alimentarius Commission

It is clear from the above comprehensive definition that pesticides are
substances used for more than killing pests. However, the ultimate goal of
applying these pesticides is similar i.e. increase yields. For example, they can
be used as plant growth regulators that are natural or synthetic substances
for controlling or modifying plant growth processes, e.g. cytokinins (a group
of naturally-occurring plant growth regulators that promote cell division, leaf
expansion and retard leaf aging) can be used for promoting fruit growth in
apple and pistachio. Sometimes farmers may use fruit thinning agents to
reduce the number of young fruits so as to increase fruit size and enhance
repeat bloom, e.g. the use of carbaryl in apple.

With reference to their usage, pesticides can be grouped under classes
as listed in Table 1. Among these pest organisms, it has been reported that
herbicide, followed by insecticide, are the most commonly used pesticides in
the USA.
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Table 1: Classes of pesticides and their target pests or usage

#85 Class

HE4LY) /Hi& Pest organism / Usage

485l Class BE4Y) /Hi# Pest organism / Usage

# w7 acaricide 1% - 82 mites, ticks

B&&E37 insecticide

& insects

SEEEH defoliant

TEBEREMMEE unwanted plant foliage

BRREEN AR mol luscicide | B2 - tF#& snails, slugs

8712 desiccant

TEZEIEMHEE unwanted crop fol iage

iR 537 nematicide 7352 (W053) Nematodes (roundworms)

[EEE fungicide HE fungi

ER&a%i repellent B&  Z£EB insects, birds

L REAEE| growth regulator

BEasiEMER insect or plant growth

JREEE] rodenticide ZE mice, rats

B4E7 herbicide HE weeds

FmEE virucide JRE viruses

222FE H Reference: G. R. Stephenson et al. Glossary of terms relating to pesticides (IUPAC Recommendations 2006). Pure Appl. Chem., Vol. 78, No. 11, pp. 2075-2154, 2006.
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What are Considered as pests?

Pests are usually referred to unwanted organisms that may cover a wide range
of plants and animals.

y -k
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A range of organisms are considered as pests. Some of the non-inviting ones are: (a) Larva of diamond black moth; (b) Flea beetle; (c) Apple snail; (d) Powdery mildew
(#8552 B $kiE B Z 121 lllustrations by courtesy of the Agriculture, Fisheries and Conservation Department]
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Pesticides can be derived from different sources and grouped
according to their natures: biopesticides and chemical pesticides.
Biopesticides are derived from natural materials such as animals, plants
and bacteria. Biopesticides commonly used in crop production include
microbial pesticides and biochemical pesticides. Chemical pesticides
are synthetic chemicals. Some of them, mainly organochorine (OC)
pesticides and organophosphate (OP) pesticides, once have raised many
eyebrows.
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Bisphenol A (BPA) in Coca-cola Cans

Safety concern of Bisphenol A (BPA) was raised when media reported
that trace amount of BPA was found in the coating of the Coca-cola
cans.

A protective coating made with BPA in metal-based cans is used for
preventing corrosion of the can and contamination of food and beverages
with dissolved metals.

Although the media suggested that BPA may cause cancers, various
food authorities have concluded that BPA absorbed from food by
individuals, including newborns and infants, is very low and not expected
to pose a health risk. Some countries have taken precautionary measures
to reduce BPA exposure, particularly in infants, by banning BPA in baby
bottles. Some have encouraged voluntary phase out of baby bottles
made with BPA. No country has prohibited the use of BPA in food cans.
The Centre for Food Safety supports the efforts of the trade to replace
BPA-containing baby bottles and minimise BPA levels in food can lining.
Nevertheless, the public should follow the advice, such as removing food
from the can before heating, to minimise the risk related to BPA.

Nuclear Incident and Seafood Safety

Following the discharge of radioactive contaminated water from
the incapacitated Fukushima Daiichi Nuclear Power Plant in Japan,
monitoring of seafood in waters nearby found that some of them
contained radioactive caesium and iodine exceeding Japanese and
Codex standards. The findings raised concerns on the safety of seafood
in the Pacific Ocean.

According to the World Health Organization, levels of radioactivity
in seafood collected away from the waters surrounding Japan are
expected to remain significantly below levels of any public health
concern since any contamination will be dispersed and diluted.

In Hong Kong, imports and supply of Japanese food including live,
chilled or frozen aquatic products from the five affected prefectures in
Japan on or after 11 March are prohibited. With the stepped-up food
surveillance for Japanese fresh produce since 12 March, the Centre
for Food Safety has tested 1 608 samples of aquatic products for
radioactivity to date (14 June) and all results were satisfactory.
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Summary of

Risk Communication Work
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Summary of Risk Communication Work (May 2011) Number
EH/BYEZEMEZRE Incidents / Food Safety Cases 60
AFREA Public Enquiries 228
¥R EH Trade Enquiries 345
B# 5 Food Complaints 392
HERNPRESR Rapid Alerts to Trade 36

HBEENRYELR Food Alerts to Consumers 2
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Educational Seminars / Lectures / Talks / Counselling

51
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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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