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Have You Taken Enough lodine?

Reported by Dr. Violette LIN, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Contrary to popular belief, iodine deficiency can occur in
highly developed countries or coastal areas where seafoods are
abundant, such as those in Mainland China and in Australia.
Studies found that individuals living in areas with severe iodine
deficiency could have intelligence quotient (IQ) of up to 13.5
points below those in areas without such problems.

lodine Intakes at Global and Local Levels
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Panel Group on lodine
Deficiency Disorders, formed by local academics and experts,
also in 2003 examined local data and considered borderline
iodine deficiency exists in some local expectant mothers.

To understand the local situation, the Centre for Food
Safety (CFS) sampled local food and assessed the Dietary
lodine Intake in Hong Kong Adults in 2009. The consumption
data was obtained from the Hong Kong Population-based
Food Consumption Survey 2005-2007. The report released
last month revealed a median iodine intake of 44 pg/day
and 93% of the adult population with intake below WHO's
recommendation.

Meeting the Dietary lodine Requirement

While updated clinical and biochemical (e.g. urinary
iodine level) data would help to further evaluate the actual
human effects, the findings provide some evidence that there
is a need for the public to become better aware about their
own iodine intake. A note of caution: patients with underlying
thyroid diseases and those who are used to very low intakes of
iodine for a prolonged period should consult their doctors and
are not suggested to increase iodine intake suddenly.

Those who are in the vulnerable groups should consider
meeting their dietary iodine requirement by the following
approaches:

(7) Consume Foods High in lodine

Human body actually needs only a small amount but regular
daily intake of iodine (see WHO recommended iodine intake).
When ingested in large amounts, iodine is readily excreted
through the kidneys into the urine. While excessive iodine
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Dried kelp and laver
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precautions to reduce iodine

REERGRYTE &
EAHRARAIUD MY T

- YRR m
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in water during cooking. To
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crustaceans infact.

(2) Use of lodised Salt in the Diet

WHO has recommended iodised salt as the
solution for countries where iodine deficiency is
of public health concern. lodised salt is not yet
widely available in Hong Kong though around
70% of households throughout the world have
access to it.

Regarding the quantity, WHO considered
that replacing 5 grams of ordinary salt from all
sources in an adult’s diet with iodised ones each
day is generally safe. This will add an extra 100
to 200 pg of iodine to the daily diet, if the salt is
fortified according to WHO's recommendation
at 20 to 40 mg iodine per kg of salt. The actual
increase in intake may vary, and likely lower,
depending on the use of iodised salt in food
premises or other processed foods.

When used in domestic sefting, iodised

AR - = S HEAEENEmSSETY s Flan @) A8 salt should be stored in a tight and coloured
5%75'\%@&5/\]1@?3 F WERAFAE L3R %Ekglg%g(biﬁﬁﬁa ﬁﬁbé%ﬂ%ﬁ%gﬁ%f = container at a cool dry plclcge and preferably
R NE > ERABMEARN Including iodine rich foods in the diet such as (a) shellfish added immediately before the food is served. It
M—RARE SRR - X5 .O”Iicil marine water fish, and (b)seaweeds helps fo meet is because the iodine contained in iodised salt
MG IERETIRAK ‘odine requirement. is generally unstable and may be lost due to

humidity and exposure to heat and sunlight.
TEER
1. MEBASEAEE2RERNEE -
2. BRERERM NERKENMDERS

e = 2. 2(::\::2??3 cigljis:cweed products, shellfish and dairy products

Key Points to Note:

1. Insufficient lodine intake is a global health concern.

i 7 S =T | B SR T |
- Eg%i{%ﬂuﬁ%ﬁﬁmﬁ ARSHE - LUk 3. WHO recommends using iodised salt to replace table salt to

prevent iodine deficiency.

RHBEENER

Advice to Consumers

1. REEERR MEFERIESENRY - 1. Include iodine rich foods as part of a balanced diet.
2. %Aiﬁ HFEYH E"\J@i ’ %Eﬁ 31%@2&%9\55 MWEITT 2. Steam or stirfry foods with little oil, and cook clean crustaceans intact
ERARY  WREZBRFNEREEY) to retain the maximum amount of iodine in foods.

3. DIMEREERYE  SHNRERREREBANSE S 3. Replace table salt with iodised salt, the consumption of which should
FEDIAR T o be kept below 5 grams per day from all sources.

HRERNES Advice to the Trade
1. (RETREEALRE o 1. Make iodised salt available to the public.

0. THETHE  flaetEEET  LEems 2. Provide proper labelling of iodised salt, such as instructions on its
' AL o a a usage fo minimise its iodine loss.

3. TEHEMRELIIAMIE -

3. Declare the amount of iodine on the label of iodised salt.
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Obsolete Pesticides — What Is Wrong?

Reported by Dr. John LUM, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

The development of pesticides is an on-going process and new
pesticides are developed by scientists to replace old ones. What is
wrong with these old pesticides and why are they stopped from use?

Why Do Pesticides Become Obsolete?

When new pesticides that are cheaper with a relatively better
efficiency or efficacy are available on the market, they will gain
popularity and their counterparts will be phased out gradually. On the
other hand, the international authority may restrict or even prohibit the
use of certain pesticides due to their acute or long-term toxicity to human
as well as their risks to the environment. Let us look at some examples
in the following paragraphs.

Pesticides with Acute Toxicity Concern

The World Health Organization (WHO) classifies pesticides by
hazard based on their acute risk to human health. Each pesticide is
put into one of five classes, as published in the WHO recommended
classification of pesticides by hazard:

la: Extremely hazardous
Ib: Highly hazardous

Il:  Moderately hazardous
lll: ~ Slightly hazardous

U: Unlikely to present acute hazard

Those that are classified as la or Ib are the most hazardous and
capable of killing experimental animals at a relatively lower dose
of exposure (e.g. those la pesticides could kill half of a group of test
animals with less than 5mg/kg body weight). Many organophosphate
(OP) insecticide are Class la substances and their effects on mammalian
nervous systems are of particular concerns. In fact, almost half of
all the pesticides classified by WHO as “Extremely hazardous” are
organophosphates. Use of organophosphate insecticides has been
severely restricted or even banned in many countries. A less toxic
alternative to organophosphates in use is synthetic pyrethroids, which
ﬁre chemicals based on natural insecticides derived from chrysanthemum

owers.

Pesticides with Undesirable Long-term Effects on Human Health

Some pesticides are not acutely toxic to human but have more
concerned undesirable longterm effects, especially cancer causing
or affecting the reproductive systems. For example, nitrofen is a
herbicide with low acute oral toxicity. However, when tested through
oral exposure in animals, it has been shown to affect developing foetus
(i.e., teratogenic) and cause cancer in adult ones. As such, the use of
nitrofen has been prohibited or phased out in many countries, including
the Mainland, the USA and Canada, and replaced by newer and safer
herbicides such as glyphosate.

Pesticides with Unacceptable Risks to the Environment

Some pesticides may deposit in the environment, such as water
and soil, and subsequently affect animal and plant growth, and may
eventually enter the food chain at various levels of the ecosystems.
Therefore, hazardous pesticides or other toxic chemicals that may persist
in the environment for a prolonged period will be unacceptable for
intentional use. Many organochlorine (OC) insecticides, once popular
throughout the world, have been removed from agricultural use for the
above reasons. DDT is one of the best known examples. It is highly



http://www.who.int/ipcs/publications/pesticides_hazard/en/
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_19_02.html
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toxic to aquatic animals and its metabolite decreases the reproductive
rate of birds by causing eggshell thinning and embryo deaths. The
agricultural use of DDT has been banned in many countries. In fact,
DDT and some OC pesticides (such as aldrin, dieldrin, chlordane and
lindane) have been listed in The Stockholm Convention on Persistent
Organic Pollutants.  The Convention is administered by the United
Nations Environment Programme which requires the parties to take
measures to eliminate or reduce the release of these chemicals into the
environment.

Proper Use of the Double-edged Sword

In summary, the agricultural use of pesticides is a double-edged
sword — their proper use could enhance crops production while
minimising the harmful effects to human and the environment. When
pesticides are used for crop protection, they must be handled safely
and responsibly. Suitable pesticides should be selected for crops and

ests concerned and only registered pesticides which are properly
labelled and packaged should be purchased. Safety guidelines on
the use and handling of pesticides of regulatory authorities should be
observed.
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symptoms,
species and amount consumed.

The Centre for Food Safety
advises consumers not to buy
mushrooms which may have been
mixed with
and some edible species like
Boletus luridus have to be well-
cooked before consumption. All
mushrooms need to be cleaned
thoroughly. If mushroom poisoning #T#E4 &,/ B4 iTE
suspected,

Mushroom Poisoning

In late July, six persons in three clusters developed abdominal pain, vomiting
and diarrhoea two to three hours after eating g:

a promotion booth inside a department store. Upon investigation, we found
the mushrooms were imported from the Mainland and supplied to six retail
outlets. Packaging was done at points of purchase by staff following customer
orders on the amount of selected mushroom types. While laboratory testing
did not detect any toxins in the samples collected from the patients’ homes
and retail outlet, epidemiological findings suggested that adulteration of these
mushrooms with toxigenic species was the most likely cause of the outbreak.
Other possible causes include spoilage of the mushrooms and insufficient
cooking of certain species, which might cause nausea and vomiting. Steps
were immediately taken to dispose of the remaining stocks.

esh mushrooms bought from

Mushroom poisoning is usually acute and may present with gastrointestinal
and a variety of other symptoms.
profuse sweating, hallucination,

Patients may suffer from extreme thirst,

and other
depending on

neurological
the

unknown species,

seek  medical Boletus luridus

treatment immediately.
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Summary of

Risk Communication Work
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Summary of Risk Communication Work (July 2011) Number
M/ BWELZEMEZE Incidents / Food Safety Cases 70
AFEF Public Enquiries 109
¥R & Trade Enquiries 183
B Food Complaints 374
HERMNPIRESR Rapid Alerts to Trade 39

WHEENRYWZER Food Alerts to Consumers o)

HEMN G/ BB/ B/ HE

4
Educational Seminars / Lectures / Talks / Counselling .
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New Messages Put on the CFS Website >

(B Z2ER) EJE@%?%W/D\%@é(%%ijt:hﬂp://www.cFsAgov.hk/tc_chi/multimedic1/mu|timec|ia_pub/mUltimedia_pub_fsf.html)—lqifi °
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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