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From Kobe Beef to Import Control

of Meat in Hong Kong
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Reported by Mr. WONG Sek Kei, Superintendent,
Food Import & Export Section,
Centre for Food Safety

Recently there have been media reports that the
first batch of Kobe beef was exported from Japan to
Hong Kong in late July 2012. The media also has
raised questions regarding the import control of meat
in Hong Kong. Kobe Beef is probably the best known
beef coming from Japan. According to the Kobe Beef
Marketing & Distribution Promotion Association, Kobe
beef has a high degree of fat marbling that melts at
low temperature, which contributes to its distinctive meat
quality. Kobe beef, used to be sold exclusively in Japan,
was exported for the first time in February 2012, with
Macao as its first destination. Let's take this opportunity
to talk about import control of meat in Hong Kong.

The import of beef from Japan had been suspended
since 19 September 2001 after the detection of a case
of Bovine Spongiform Encephalopathy (BSE), commonly
known as the mad cow disease. After a thorough
assessment and having satisfied with the enhanced
control measures implemented by Japan against BSE,
the Centre for Food Safety (CFS) partially liffed the
suspension on 27 April 2007. At present, only boneless
beef from cattle less than 30 months of age with high risk
materials, such as brain and spinal cord removed during
slaughtering, is allowed to be imported from Japan.

Import Control of Meat

In Hong Kong, the legal framework of food safety
control is laid down in Part V of the Public Health and
Municipal Services Ordinance (Cap. 132) and its
subsidiary legislation.

Import control of meat is governed by the Imported
Game, Meat and Poultry Regulations (Cap. 132AK)
(IGMPR). Meat means flesh or other edible part of an
animal from which beef, mutton, pork, veal or lamb
is derived. Under the IGMPR, imported meat must
be accompanied with a health certificate issued by a
competent authority. It should certify, among others, that
the meat is fit for human consumption.

Whenever there is a new source of imported meat,
the CFS will assess the following information of the
exporting country:

« the legislation governing the hygiene standard of
meat;

« the animal disease situation (such as BSE risk status,
surveillance programme, animal feed ban and
animal identification system in respect of beef);
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Inspection of bovine slaughtering plant in Japan

+  the veterinarians and quarantine inspection personnel;

+ the farm where the livestock are produced;

« the hygiene standard of slaughterhouses;

+ the hygiene standard of the processing plants; and

+  the ante-mortem and post-mortem inspection procedures.

When the CFS has satisfied with the criteria
of food safety in respect of meat from the
prospective new source and has established a
protocol with the exporting country, meat can
be imported into Hong Kong.

As regards Kobe beef, it is derived from
cattle in Hyogo Prefecture, Japan. As Japan
is an approved source for import of beef into
Hong Kong, import of Kobe beef is allowed.

Inspection of Farms and MeatProcessing
Plants of Exporting Countries

Adopting the concept of “from farm to
table” to ensure food safety, the CFS conducts
inspections of farms and meat processing plants
in the Mainland and overseas countries.

Food Surveillance Programme

After the CFS is satisfied with the test results
of the first six imported meat consignments
from a new source, subsequent consignments
will be put under the regular food surveillance
programme. Samples will be taken at import,
wholesale and retail levels for testing on random
basis. Over 8 000 imported consignments
of meat are inspected by the CFS every year

(Table 1).
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Table 1: Surveillance of Meat at the Import Level
FED Year 2009 2010 2011
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No. of consignments of meat inspected
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No. of samples taken for examination
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No. of unsatisfactory samples
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In the past three years, there were nine unsatisfactory samples
due to the presence of vetferinary drug residues exceeding the
legal limit. Appropriate follow-up actions, including source tracing,
issuance of warning letter, follow-up sampling and prosecution, if
applicable, have been taken by the CFS. Samples of Kobe beef
were taken by the CFS in July 2012 for chemical analysis and
testing of radiation level, and the results were satisfactory.

Advice to the Public and Trade

«  Purchase meat from reliable and traceable source.

+  Store chilled and frozen meat in refrigerator at a temperature
between 0°C and 4°C, and at -18°C respectively.

+ ltis a contravention of the law to import/bring into Hong Kong
any raw meat without a health certificate.
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Aflatoxins can exist in crops like
maize and peanuts as a result of
mould infestation (Photo by courtesy
of International Maize and Wheat
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Aflatoxins in Food

Reported by Mr. Arthur YAU, Scientific Officer,
Risk Assessment Section,

Centre for Food Safety

This is the second article in a series of three on mould toxins in
food. This article will focus on the most commonly encountered mould
toxins in food — the aflatoxins.

What are Aflatoxins?

Aflatoxins are the secondary metabolites from a
number of mould of the Aspergillus family, which include
A. flavus, A. parasiticus and A. nomius etc. The name
“aflatoxin” itself was taken from “Aspergillus flavus
foxin", when the toxin was isolated during the early
days of modern mycotoxin research in 1960s. Aflatoxins
are heatresistant and can withstand exposure to normal
cooking temperatures.

There are a number of naturally-occurring aflatoxins,
which include aflatoxin By, aflatoxin By, aflatoxin G
and aflatoxin Gy. Among them, aflatoxin By is the most
common, the most toxic and the most potent in terms of
causing liver cancer in human. Aflatoxins G1, M1, Bo,
G» are in order of decreasing strength in terms of causing
cell mutations. Aflatoxins M1 and My are mostly found in
milk and milk products.

>H

Where are Aflatoxins Found?
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Q

Aflatoxins occur mainly in the tropical regions of
the world. The high humidity, high temperature of the
environment, combined with less than ideal handling and
storage of crops after harvest in developing countries,
cause them to be more commonly found in a variety of
crops like peanuts, maize, cereals, cottonseeds, tree nuts
and some spices etc. On the other hand, when aflatoxins By and
Bo-contaminated crops are fed to cows, they are converted to the less
potent aflatoxins M1 and M2 respectively and can be found mainly in
milk, but also in the liver and kidneys.

Health Effect of Aflatoxins

Aflatoxins are best known for their potential in causing liver cancer.
The Infernational Agency for Research on Cancer has classified all
naturally occurring aflatoxins to be carcinogenic and aflatoxin My to
be possibly carcinogenic to humans. Some researchers suggest that the
effect of aflatoxin By in causing cancer is stronger in people carrying
hepatitis B virus or hepatitis C virus. Hepatitis B is a common disease
in Hong Kong and some 8-10% of the adult population are carriers.
Researches on the interaction between aflatoxins and hepatitis viruses
are still ongoing.

Aflatoxins also cause cell mutations in liver. The effect is found to
be strongest in aflatoxin By than in aflatoxins G1, G and By. Other
researches in animals suggest that they possibly affect the immune
system and impair growth. Cases of acute aflatoxin poisoning are still
known to happen sporadically in developing countries.

Reduction of Aflatoxins in Food

Since Aspergillus species are ubiquitous in nature, it is not possible
to totally eliminate aflatoxins from food. However, there are methods
that can help reduce the amount of aflatoxins in the food supply.
Proper agricultural practices can reduce the chance of stressing the
plants, which in turn lower the possibility of pre-harvest aflatoxin
contamination. Efforts should be focused on keeping aflatoxin levels
in food as low as reasonably possible and those exceed legal limit
should not be used as food.

During harvesting, crops should best be harvested at maturity if
the weather permits. The harvested crops should then be dried as

3
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FREBERNT - LHIGIEELER - RMAEE quickly as possible and removal of damaged products also helps. The crops

AT EEARBEINEMEPINEMESES
BRBRE-

HEBRERYERERRTZIERIMTT - M
BRVEREBNTR  FEEE o

EfF should then be stored at proper temperature and humidity to minimize mould
growth. Food manufacturers should also ensure that the aflatoxin level in raw
materials they received complies with the safety standards.

Consumers should store food under dry and cool condition and discard

food with signs of mould infestation.
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We shall talk about other types of mould toxins in food in the next issue.
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Salmonella in Powdered Formula
Last month, the Centre for Food Safety (CFS)

received a notification from the Rapid Alert System for
Food and Feed of the European Commission that a
kind of dietary fibre (Galacto-oligosaccharide, GOS)
produced in Korea was contaminated with Salmonella.
This ingredient has been used in various food products
distributed to many countries including the Netherlands,
United Kingdom, United States and China. One
powdered formula with this ingredient was available
in Hong Kong. The CFS has immediately alerted the
trade to stop sale and issued a food alert warning the
public not to consume the affected product.

Salmonella infection may cause fever, vomiting,
abdominal pain and diarrhoea. The effects on people
with lowered immunity could be more severe and
sometimes may even lead to death.

Powdered formula for infants and young children
is not a sterile product and, if contaminated with
pathogens, can cause serious illness. It should be
reconstituted with water not less than 70°C and cooled

EREE70EMZKIONTE » AEALMNEEERERERI down to a suitable temperature for feeding. Reconstituted milk should
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be consumed within two hours.
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Recreational Shellfish Harvesting

Recreational shellfish harvesting, for example clam digging, is fun to
do in summer. Some individuals also enjoy the taste of their harvest. But
are these shellfish safe to consume?

Most visited local bays for recreational shellfish harvesting, such as
Tung Chung Bay and Whitehead near Wu Kai Sha are close to urban
areas. If the water is polluted, shellfish living there may contain pathogens,
including norovirus and/ or heavy metals. Furthermore, precaution should
be taken as shellfish have sharp edges which can cause serious injury,
particularly if wounds are infected by Vibrio vulnificus — a life-threatening
infection.

The Centre for Food Safety advises the public not to consume
recreationally harvested shellfish. The public should purchase shellfish
from reliable retailers, wash them thoroughly, have them fully cooked and
discard any cooking liquid before consumption. Last but not least, while
thorough cooking can kill pathogens, chemical contaminants still remain
and pose a food safety risk. Therefore, one should maintain a balanced
diet with a variety of food to minimise any associated risks.

Summary of Kk Commusication Work oy 2012) Number
,ﬂpﬁ{% E =i/ BYEREEZ Incidents / Food Safety Cases 115
TE—E AFEH Public Enquiries 113
Summary of $REMW Trade Enquiries 161
Risk Communication Work Y437 Food Complaints 441
HERIBEER Rapid Alerts fo Trade 2
HHBBMRWER Food Alerts to Consumers 1
HEWIS /B /#E/SHE Educational Seminars / Lectures / Talks / Counselling 80
EHEIRYREPOBEMFAE New Messages Put on the CFS Website 46

(CEDL2ER) AIERDLZ 2RO E (#Lkhttp://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf.html) T & ©

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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