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to Hong Kong, the Centre for Food Safety (CFS) monitors local
and overseas food incidents on a daily basis.
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Figure 1. Number of food incidents by food commodity, 2007-2011.
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Food Incidents in 2011

Food incidents refer to incidents or events which have
potential food safety implications and are regularly detected
by monitoring of key information sources including both
overseas major food authorities and media agencies, and
local media reports. In 2011, a total of 915 food incidents
were identified by the CFS. This was slightly higher than the
annual figure of about 750 from 2007 to 2010. As in past
years, nonlocal cases accounted for the majority at 98.4
per cent. Cases reported from Taiwan and the United States
increased by over 150 in 2011 contributing to the increase in
the overall statistics.

As for the food concerned, those involving vegetables,
cereal, fruits and their products had the greatest increase,
followed by those concerning meat and poultry (Figure 1). Most
cases were related to unsatisfactory level of chemical agents
such as pesticides and veterinary drugs, or microbiological
hazards such as Listeria, Salmonella and E.coli (Figure 2). The
distribution on the whole remained similar to the past years.

Actions Taken by CFS

For each of these food incidents, the CFS assessed its
public health significance and took appropriate follow up
actions, ranging from contacting the relevant authorities for
more information, issuing rapid trade alert, conducting sales
check, and taking food samples for testing, making public
announcement and initiating recall or issuing prohibition
order. In 2011, the CFS issued about 400 trade alerts and
over 40 press releases related to these incidents. Another 26
food alerts were issued and seven food recalls were initiated.
The latter involved invoking Section 78B Order of Public Health
and Municipal Services Ordinance (Cap. 132) to order the

BUELE: BT ~ BRI~ SEFE T~ SESSEAE Production Team: Ms. Shuk Man CHOW, Ms. Michelle LAU, Dr. Anna TANG, Mr. John YU 1



RMEZEEE =5-

Food Safety Focus

ZHE=H e« Ex+/\# March 2012 * 68th Issue

- TARXBEMEWITE) - BERBEER  trade to recall and stop selling of the concerned products .

BN ALRE
E&Fﬁ&ﬁ; ﬂﬁ; BEMEHEE No. of Food Incidents
50 100 150 200 250 300 350 400 450

Incident in Focus

o

By (8£51322)578BKEHS
TR TLERRRIALIF
IFEBEMERMR °

EXEYMER

—E——F ALEERE
AOSRARBINERRY
Bl REAECRAT ¢

1. BARRZEHNEE
HEALE B ——E= A

+ HE4 B 5| 348 B
BUhERE - POINR Y HH

L2 (n: BRER - BREETERS - FHEED

Chemical (e.g. pesticides, veterinary drugs, preservatives)

WA G0 FHHSE - OPIKE - KIBIRE)

Microbiological (e.g. Listeria, Salmonella and E. coli)

IR (A0 %E)s'zi&’l‘ﬁ“}#)

_l_l

Physical (metal pieces and glass fr

HEME W mARER

Quality problems (e.g. composition not up to standard)

BYMAIERERE

Underprocessing

EREHER 0 RHTE  EFER

BREBEEE
Multiple hazards

0 O

PIRESFES e
No. of cases in 2011

200722010 F B EEREF
Average no. of cases per year, 2007-2010

REORRERSTEA -
S —FZR+=

Violation of law (e.g. mislabelling, illegal sale) F

Hith
Others

H > FoE=EREEERN
M- 1315 EaNRMEHRSE
EGMIIESIRE - RFOLOET
SCHIS——F=AZ1+WHIEFE » 218 MM
EEBARABHMNEERER HEBRETEGRIEASE
B/ RXBERASMER  ERXEBHRREIERES
RFESIBRE - MR AMNILAE 2 EHERK - )RBEM
AT °

BRTE B AR BEEH 02 E SRR A LIRS <)
REX - FTBERAERNESE TEREROHN "%
WEREYZE” BEMPE LA -

2. SEEBEISEEM

AERREYEERN _F—FAA”_+=H
B4 EREEAPER BB EREMAIFE
FRSEBIMNEER -

FROBERIIRENIRETE - BERBNEAREHEE
> THREBEMREBOEABHE  WiNAY | RY
(b B RDR) o

ALEZEHEBHABEREREMER - Egi?ﬁ—@
PRNABZ+mABEE  -EREHFHNIEGS » ZibE
Dlz{,ﬁx£4tmu;% jf—fﬁ‘éiﬂﬁﬁﬁﬂiﬂﬁ e
Mo WETREKZERSR - HERAEBRLEEHE
H “BYHRSBAeET - A __F——F1+A ﬁaﬂﬁu »
OEREBE AN EENRYERTEIRN

. I PEAREREERIEEME

_F——F1+_"_R¥ A R\AEEBRD
E e AR E R R R AV ISR FPNER °

EMHEN T ——F+—RE - SEBARFOEE
WEIBE B B EWRAIERER - ROBERNKE L ZERAIR
Fs » MALHRARTEFTEFHRWERBEERACR -

ERERBR - EP0EREANFNER - =8
EEBBR T AEFENERMEER(EY - HRH
BERE SRV RERHNEHEERER - NEERE
REZUEERCAVMER - AOEERERLEER
MEIEWHE LB RS PHER - WRILAR
WiEh - RECBEANGERERK - BHFHERAE

P B+ — A= AMHEARRANER -
s
REHRYESRMITE  HREFHREBREAR

MEEMHRNWEERRABEEER - RORIMER
RESAF—ETZBY RO ERESEE
RYBRH -

B : 20072201 FiRfBE MBS ENEHEF
Figure 2. Number of food incidents by type of hazards/problems, 2007-2011.

Important Food Incidents

In 2011, a number of food incidents were detected which sparked significant
concerns on food safety in Hong Kong. Some of them are highlighted below.

1. Radiation-Contaminated Food from Japan

Since the Fukushima nuclear power plant incident subsequent to the earthequake on
11 March 2011 in Japan, the CFS has stepped up surveillance of imported Japanese food
for radiation festing.

On 23 March 2011, three vegetable samples were found to contain lodine-131
exceeding the Codex Guideline Levels. An order was made to prohibit import and supply
of specified foods from five Japanese prefectures with effect from noon 24 March 2011.
Seven other samples of vegetables and tea leaf/powder were found with low radiation
levels not exceeding the Codex Guideline Levels. All consignments related to the aforesaid
samples were disposed of and did not enter the local market.

To date, the enhanced surveillance on Japanese food and the prohibition order are
still in force. The surveillance results are continued to be uploaded onto the CFS website
every working day at the designated webpage on Nuclear Event and Food Safety.

2. Plasticisers-tainted Food

The Food and Drug Administration in Taiwan announced on 23 May 2011 that
plasticisers had been detected in samples of drinks as a result of illicit use of clouding
agents containing plasticisers.

The CFS immediately took follow up actions including alerting relevant traders,
conducting sales check, and commencing enhanced food surveillance for plasticisers.

Subsequently, a total of 49 unsatisfactory food samples were found, with the last
detected on 24 August. Six orders were issued to prohibit the import and supply as
well as to direct recall of plasticiserstainted products which might pose public health
risks. Details can be found at the designated webpage on Plasticisers in Food. Testing of
plasticisers had been included in the regular food surveillance programme since October

2011.
3. Milk Products Contaminated with Volatile Organic Compounds

In early December 2011, a local dairy products manufacturer withdrew some of its
milk products from the market because of possible contamination with volatile organic
compounds.

This action was taken in the wake of several complaints received by the company
directly and by CFS since late November 2011 concerning abnormal odour in the
products. The CFS immediately inspected the milk factory and took samples from the
complainants and the relevant retail outlets for testing.

Test results showed that ten samples contained volatile organic compounds which
should not normally exist in any milk products. Subsequent investigation showed that the
confamination might be due to improper use of volatile organic compounds in maintenance
works of the warehouse. The CFS instructed the manufacturer to immediately recall all
paper pack milk products from the market and take necessary remedial actions. Follow
up samples were tested with satisfactory results. Details of the incident can be found from
CFS'’s press release and food alert on 3 December 2011.

Conclusion

Early intervention of food incidents is vital in controlling and aborting the potential
risks associated with food hazards. The effective food incident surveillance and response
system put in place has enabled the CFS to detect and manage food incidents in a timely
manner.

2


http://www.cfs.gov.hk/cgi-bin/cfsnew/fa/foodalert_e.pl?record=29
http://www.cfs.gov.hk/english/press/2011_12_03_1_e.html
http://www.cfs.gov.hk/english/consumer_zone/foodsafety_contaminants_DEHP.html
http://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_fc_01_30_Nuclear_Event_and_Food_Safety.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fc_01_30_Nuclear_Event_and_Food_Safety.html
http://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_contaminants_DEHP.html
http://www.cfs.gov.hk/tc_chi/press/2011_12_03_1_c.html
http://www.cfs.gov.hk/cgi-bin/cfsnew/fa/foodalert_c.pl?record=29

RMBRZER

ZE—T"HF=F ¢ T /\#  March 2012 ¢ 68th Issue

Food Safety Focus

nE2Es : :
[LHRET Bovine Spongiform
BYLZ2H L)
BtE N\
B. M. HWANGEf B8 3 £

F—HRMANBTBRR  BRERMA#XKE &
RAHESABEINMABZTEER —4BH8REH(BRERE
L) o
ABERIIER

BEER—BFEEMBENHGER  BREBMA
—MAEKBANERE ZABAEENEESREH (prion
protein) 5|3 - ERETEL R T EM
tESESRZRAEFEAB AN HEETAESER
HBEBZR - BEEETFE LWBRBER > A30E
AENEARSE » ENFELHENE ARFIRER © AT
BRENFEHBERRNAIEE - HEBR  BAEENRR
FEGENRIBRPEFENEE - EBNREBRSAS
BELIMKIETER BARBAN - EEFBEPMEA
FTLUSKHREEESR » LR EAANBREMHIEE -

ANBEERZEHESRANTNER * IEE B
AT A~ FOIE - WRBERBAE - FERIUEES
FEEHTFERT MR - P B~ KEREOH -
SEZHAENRR  BEREERERSFERCL
B[EGHBEERAR  TBRE - RAORR - ALK
& DIREABAR G mAYE o JFE A e — KAERE
@R - BRIHAREREBITZERAEENTAB 575 ©

SEERAN 7o A — FORF U A E I B R R E R R AE
AESRAMEREAAREERIEEH -

DEEFERNREIFER

BAER—NMN\ANFERREAERIER > ERER
BERERFHNASHRERBREMARNPERAS
o EEBEESR 0 ML
T 5 AN BOM % AR 1B
BRAERE  DNBERK
ZEHEESEAE(E
—) e ERAFEEERI
MEE > BB 188HE
R AA0BFELFTE
BERITEPE=R -

2IRAY A 4 E B R
EE - HERELER
MAREZ/NR B KA ©
E— AN _ERESR
B REBENERS
37 00037 - EM B %
NE SR\ S Y=
AEFE24@BEHRE

Platform

FaimikiEm (RERYE) HERYZE

Encephalopathy (BSE) and Food Safety

Reported by Dr. B.M. HWANG, Veterinary Officer,
Veterinary Public Health Section,
Centre for Food Safety

Having talked about Avian Influenza in the last issue, we now move
on to another zoonotic disease which often catches our attention - Bovine
Spongiform Encephalopathy (BSE), commonly known as mad-cow disease.

The Disease in Animals and Humans

BSE is a fatal disease in cattle that causes disease of the brain and spinal
cord. It is caused by a prion protein which is difficult to be destroyed or
denatured. Materials including equipment used in the abattoir to slaughter
cattle that have been in contact with contaminated tissues are difficult to
clean. BSE has a long incubation period in cattle, about 30 months to
eight years, usually affecting adult cattle at a peak age onset of four to five
years. All breeds of cattle can be affected. Research demonstrates the most
dangerous tissues of cattle with natural BSE can be found in brain, spinal
cord and retina. These are designated as “specified risk materials” and are
removed or destroyed during slaughtering to prevent them from entering the
food and feed chain.

Humans who have ingested BSE affected food of bovine origin may
develop variant-CreutzfeldtJakob disease (vCJD). The incubation period
is unknown but likely to be many years or decades. The disease usually
begins with a progressive mental deterioration that soon becomes associated
with progressive unsteadiness and clumsiness, visual deterioration, muscle
twitching and a variety of other nervous symptoms and signs. The disease is
invariably fatal and there is no proven treatment or prophylaxis.

The link between BSE and vCJD in human and consumption of BSE
contaminated food makes it a public health issue.

Past Epidemics in Cattle

In 1986, epidemic of BSE in cattle was first reported in England. It
was caused by feeding meat and bone meal made from cattle as a feed
supplement to calves. The United Kingdom (UK) and European countries
were most affected by the epidemic while only sporadic cases were reported
in other Asian countries or
the United States (Figure 1).
In the UK, the country worst
affected, more than 180,000
cattle were infected and 4.4
million slaughtered during the
eradication program.

The  number  of
cases of BSE in the world
was overshadowed by the
astoundingly high incidence
of BSE that occurred in the UK,
peaking in 1992 with over
37,000 cases, in comparison
to the few hundred cases
detected in the other 24
countries affected, including
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numerous countries in the
European Union, as well as
the United States, Canada
and Japan.

Public Health Control

| BAERERAEEO4ES LOER,/HE Countr ies/territories having reported BSE

~in imported animal(s) only

E1: B— A/ NEFEHRRFEREREZERNBEZRINIESh ERRER - R EMRERR
Figure 1. Geographical distribution of countries that reported BSE confirmed cases since
1989 (odop'rej] from World Organization for Animal Health (OIE)).
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Measures

Public health control measures, such as surveillance, killing sick
animals, or banning specified risk materials, have been put in place in
many countries, particularly in those with indigenous cases of confirmed
BSE, in order to prevent potentially BSE-infected tissues from entering the
human food supply. The most stringent of these control measures, including
a program that excluded all animals over 30 months of age from the human
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food and animal feed supplies (the Over Thirty Month (OTM) rule), was applied
in the UK and appeared to be highly effective. With the decrease in British BSE
cases, the OTM rule was replaced in 2005 with a BSE testing regime. In June
2000, the European Union Commission on Food Safety and Animal Welfare
had strengthened the European Union's BSE control measures by requiring all
member states to remove specified risk materials from animal feed and human

food chains as of 1 October 2000.

Public health measures in the exporting country are assessed prior to giving
permission fo the importation of beef to Hong Kong. This ensures confidence
in the proper implementation of the applied public health measures in BSE
affected countries that minimises the chance of transmission. Consequently the
risk of acquiring vCJD from food in Hong Kong is extremely low. Milk and milk
products from cows are not believed to pose any risk for transmitting the BSE

agent.
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Echng undercooked pig liver may cause

Consuming Undercooked Pig Liver May Cause
Hepatitis E Infection

The safety of eating pig livers has again raised public concern
following recent local media reports on some serious hepatitis E cases,
including a patient who had liver transplant and another patient admitted
to hospital in critical condition who later passed away.

In recent years, there has been a rising trend of hepatitis E case
notifications, from 38 in 2004 to 119 in 2011, in Hong Kong. Since
2008, hepatitis E has taken over hepatitis A and has become the most
common acute viral hepatitis reported in Hong Kong.

Noting the possible risk of contracting hepatitis
E from pig liver, the Centre for Food Safety (CFS)
has published a risk assessment study, which
provides an overview on the prevalence of
hepatitis E virus (HEV) in fresh pig livers available
in local market. Since HEV causes subclinical
infections in pigs in most cases, laboratory
analysis is needed for the detection of HEV in pig
livers. Study results showed that about 30 per
cent liver samples of roaster pigs (around four
months old) were positive for HEV while negative
results were found in all porker pig (around six
months old) liver samples. In addition, some
of the positive samples were found to have the
same gene sequences with those in human cases,
which suggested that undercooked pig livers could be one of the possible
sources for hepatitis E in Hong Kong. As gene sequences of HEV found
in many human cases did not match with those found in pig livers, other
foodborne sources, such as shellfish, could exist.

To foster public awareness on preventing hepatitis E and other
foodborne diseases, health advice such as always observing good
personal and food hygiene and cooking animal offal, especially pig liver
as well as meat and shellfish thoroughly before consumption have been
emphasised in various CFS publications. For example, sliced raw pig
liver should be boiled for at least three to five minutes depending on
thickness and quantity. Guides on “Practise Food Hygiene to Prevent
Hepatitis A and Hepatitis E” have also been prepared for the trade and
consumers.
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Summary of Risk Communication Work (February 2012) Number
3 FH/BYR2MEE Incidents / Food Safety Cases 93
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_%‘5 AFEF Public Enquiries 123
Summary Of %557 Trade Enquiries 183
Risk Communication Work ¥R Food Complaints 376
HERMNPIRESR Rapid Alerts to Trade 29

HEBMRYWER Food Alerts to Consumers 1

HEMIR/EHB/ERE/5E Educational Seminars / Lectures / Talks / Counselling 96

EHBIRYLR2FROBENFTE New Messages Put on the CFS Website 36
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