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programme (2012-2013) of the Centre for Food Safety (CFS)
to fest the nutritional composition of infant and follow-up
formulae available in the local market. As of 19 September
2012, seven out of the 61 powdered infant formulae tested
were found to have low level of iodine content to an extent
that may cause health problems to those infants who have
been solely fed on them.

lodine for Infants

lodine is an essential nutrient necessary for the production
of thyroid hormones which
are responsible for normal
growth and development.
Diet is the major source of
A jiodine intake for humans.
For exclusively formula-
fed infants, infant formula
is their only food source
of dietary iodine. lodine
contfent in infant formulae
will affect the daily iodine
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Seven infant formulae were found to have low iodine content which
may affect the normal function of the thyroid gland of infants solely fed

intake of these infants.
A prolonged deficiency
in iodine may affect the
functioning of the thyroid
gland. If thyroid function
is significantly affected, there may be potential impact on
brain development of infants.

Findings on lodine Content of Infant Formulae

lodine content in infant formula available in the market
varies from brand to brand. The Codex Alimentarius
Commission (Codex) sets a standard of 10 to 60ug/ 100kcal
of iodine for infant formula. However, Codex only specifies
the desirable level of iodine in food. Detected level below
Codex standard does not necessarily mean the consumer’s
health is at risk.

When assessing whether a product may pose health
risk to the consumer, risk assessment has to be conducted to
defermine if the level of iodine in the diet meets the World
Health Organization (WHO) recommended daily nutrient
intake (the amount of a nutrient a person should consume
in a day). According to WHO, infants might have lowered
thyroid function with the risk of brain damage when the
iodine intake is about one-third of this value.

Follow-up Measures

In view of the potential reliance on infant formula as the
sole source of dietary intake for infants, as a precautionary
measure, the CFS has advised the public to stop feeding
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infants with the concerned infant formulae and the trade should stop selling
the affected products. The relevant importers were informed of the test
results and voluntarily withdrew the products from market. To allay concerns
associated with the incident, the CFS has set up a hotline (3978 0600) to
provide information to concerned parents and handle any related enquires
from the public. In addition, a dedicated website has been developed with
frequently asked questions regarding iodine in infant formula, iodine levels
in selected infant formulae available in Hong Kong, and the announced test
results uploaded for the public’s information and reference.

Although seven infant formulae were found to have low iodine content
which may affect the normal function of the thyroid gland of infants, as at 17
September 2012, among the 111 blood samples tested by the Department
of Health, only two were found to have thyroid hormone levels outside the
normal reference range. According to specialists of the Hospital Authority
(HA), both results were less likely caused by consumption of the iodine-
deficient infant formulae. Nonetheless, the infants concerned were referred
to the HA paediatric specialist clinic for follow-up.

Given the above surveillance finding, the CFS will continue testing
on the nutritional composition of infant and follow-up formulae in the local
market with respect to the Codex standard. Relevant testing results will
be released in phases. The CFS will take appropriate follow-up actions
if the findings indicate any potential health impact on infants. In view of
the latest development, the Government will expedite preparatory work for
legislation to regulate the nutritional composition and nutrition labelling for
infant formulae.

Key Points to Note:

1. lodine deficiency may result in lowered thyroid function, which
in turn may affect growth and brain development in infants.

2. Use the nutrition label on infant formula to find out its iodine
content.

3. So far, there have been no apparent clinical cases of abnormal
thyroid function due to the consumption of the concerned infant
formulae.

Advice to Trade

«  Stop selling the products of concern.

»  Formulate infant formula in accordance with Codex standards. Ensure
the composition poses no health risk to the local population.

*  Provide labelling information according to Codex standards to allow
consumers to make informed choices.

Advice to Consumers

+  Follow WHO's recommendation on exclusive breastfeeding for the first
six months after birth, with safe and appropriate complementary foods
and continued breastfeeding for up to two years or beyond.

+  Stop feeding infants with the concerned products and switch to other
infant formulae with adequate iodine content.

*  Read the nutrition information on the product label when choosing
infant formula.

«  Consult family doctors or paediatricians if in doubt.
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Summary of

Risk Communication Work

Number
SH/BYZEZ2EZ Incidents / Food Safety Cases 140
/AR EH# Public Enquiries 929
%R 55 Trade Enquiries 201
B Food Complaints 609
HERNRER Rapid Alerts to Trade 65

IEEENRYER Food Alerts to Consumers 3

BEM R/ EB/ERE/EE Educational Seminars / Lectures / Talks / Counselling 79
FHEIEYLR2FR OB ENFTEE New Messages Put on the CFS Website 52
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This is the last article of a
series of three that focuses on mould
toxins (mycofoxins) in food. We
will talk about other mould toxins in
this article.

Other Mycotoxins in Food

Other than the aflatoxins
that we discussed in the last
issue, other mycotoxins, namely
patulin, ochratoxins, fumonisins,
trichothecenes and zearalenone are
also known to scientists due to their
potential harm to human health.
A wide range of crops may be
affected by mycotoxins, but some

2R ERENGRE RN ENERPELEZESR(BBHH by n
International Maize and Wheat Improvement Centerig2{i) food-toxin pairs are more common.
Many moulds of Penicillium and Fusarium genus can produce a number of mould Some examples will be listed in the
toxins in cereals and maize (Photo by courtesy of International Maize and Wheat following paragraphs.
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Table: Features of mould toxins patulin, ochratoxins, fumonisins, trichothecenes and zearalenone

moulds

Members of Aspergillus
& Penicillum genus

Members of Aspergillus
& Penicillum genus

Fusarium moniliforme &

related species

genus

BHER TEHESHR REFHMSR BinmEh EXRFEIHER
Patulin Ochratoxins Fumonisin Trichothecenes Zearalenone
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Maijor toxin producing | WS E HWEE [ Members of Fusarium EE

Fusarivm graminearum

& related species

humans

Increased blood flow

in gastrointestinal

Kidney toxic, possibly

cancer causing, sup-

) BHESM®

Suppress protein

IFRHRER BHER MBS ERA REFBESEBINB? (BUHFX T28F | BXABHER
Maijor toxic component | Patulin Ochratoxin A Fumonisin B1 & B2 Deoxynivalenol (DON), | Zearalenone
involved
T2
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EL] Apple & its products BE ~ £EA Maize Cereals, wheat, maize | Maize
Maior foods affected Cereals, pulses, coffee,

bread
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Possible premature

puberty in young

tract, heavy bleeding, press immunity synthesis: toxic to cells | children

open sore in mucous & suppress immune

membrane

system. Kidney toxic

Apples

Patulin may cause gastrointestinal bleeding and it mostly occurs in
apple and its products. As apple juice is generally considered a healthy
food and is popular among infants, children and health conscious patrons of
fresh fruit juice stores, patulin has attracted some international attention. In
2003, a local study found that all apple juice samples collected in Hong Kong
complied with international standard and most of them had no detectable
level of patulin, suggesting that there was little risk from patulin in apple juice
locally.
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Since patulin occurs in rotfting apples but not apples in good condition,
we should not consume apples that are mouldy or damaged. Cut and check
the conditions of apples before making apple juice, as some mould growth
affects only the apple core and the mould is invisible from the outside. It
is also sensible to store apples properly to reduce physical damage and
discourage mould growth. Dispose of apples if they are damaged. On the
other hand, fermentation, like the one during the manufacture of ciders, can
destroy patulin.


http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_73_02.html
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_73_02.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fc_01_11.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fc_01_11.html

RMEZEEE

ZF-"FAA - F+ml

Food Safety Focus

e
g

BREUXZEERRAMELESRSE - ALK E
EXEDMEZMBHARA » BRASHBARDR -

HHMEBESRAR EARMNENBEESE  TEFERN
e EENFEFEESRERR ° I HHBSRAH
FEREMER - SFEWL - A - 55 « BE %22
B R8T BE - ULHMRES - &Y
ZERLE_FFIRFETHERTGHTER - TBR
M ESRASERE - FHEEE N E B -

EARREEARBHEASENERFEHFINEENEE
BE RERESRHUENERBYNREEZERR
& - BEl - MAEEERERERRERBESRYAED
BEEAREE  BANMREILRHREHRASREAE
BEMNBRERGH EREEAIFRHMNEKRLE - X
KRR pa E B A2 (AT EER R BRI ) T se B < R B IMABEF R
DA AEFE - ELEANREHRBESER—BEBKHEXK
HEEREERE TRENEE -

ERATHIY S BEYLEMARTER - MBI
By S TESS © TLIRFI B ML - S I B Ut
fk o 15 RBRIMEEH BN T B F K ABHEIS R
BYSEHMER - BEARAEDREFUERAER
EMESEHRMOLERA -
BLOBESZEBAENGE

BEAASAPERTAE  ERDUARNPNEE
BELNALMN - BAML - DB LEYOHE - 4R
B~ URBR ~ B TEA0 T 58K 5 4 B B KA B AT A A
BIEE  URAERSHEAL “SNERLHEL R
EROERHE  BROBABRSTEL G AN -

HEEROBABEERN LRI NRRPERER
REDRORY - BERERORNEMIERRE RN
¥ HRBHBOSRE -

Cereals

Cereals can be infected by a number of moulds that can produce
mould foxins. Among them, ochratoxins are better known as they are
more widespread while trichothecenes are less common.

Ochratoxin A is potentially carcinogenic. It mainly occurs in cereal
products like bread, noodles and breakfast cereals. It is also found in a
range of other food commodities, including coffee, cocoa, wine, beer,
pulses, spices, dried fruits, grape juice, pig kidney and other meat, etc.
In 2006, the Risk Assessment Study of the Centre for Food Safety revealed
that the prevailing levels of ochratoxin A in local food were low and
posed minimal risk to consumers.

Maize (Corn)

Maize is the main host to mould that produce fumonisins and
zearalenone toxins. Fumonisins are associated with a variety of adverse
health effects in livestock and experimental animals. Currently, there is
no direct evidence that fumonisins cause adverse health effects in humans
because available studies demonstrate only inconclusive associations
between fumonisins and human cancer. During the processing of maize
kernels for the manufacture of tortilla and maize chips, i.e. the heating
and alkali process, the fumonisins might become bounded. However, the
effect on the intestinal tract upon the release of the bounded fumonisins is
unknown.

On the other hand, zearalenone has oestrogenic effects in various
animals, affecting vulva, mammary glands and fertility in females and
causing feminisation in males. It is also suspected to cause premature
puberty in young children possibly through contaminated food.
Nonetheless, the two toxins are possibly of less concern locally as maize
is not a staple food in Hong Kong.

Ways to Reduce the Amount of Mycotoxin Intake

As moulds are ubiquitous, there is no way to totally eliminate mould
toxins from food. However, there are ways to reduce mycotoxins via
good agricultural practices throughout the stages of planting, pre-harvest,
harvest, storage, transport, processing and distribution of crops, and
develop management system based on Hazard Analysis and Critical
Control Points for food production.

As a consumer, we may reduce the exposure by not consuming foods
with the presence of visible moulds, or foods that are dampened with
unexpected moistures. Consumers should also store foods in a cool and
dry place before consumption or follow storage instructions.
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Plastic Pellets, POPs and Marine Fish

Last month, tonnes of polypropylene (PP) plastic pellets split
into Hong Kong waters and scattered in fish culture zones when the
shipping containers carrying the plastic cargo were knocked into the
sea during Typhoon Vicente. Impact on marine ecology has been the
major concern in the wake of the incident. Since there have been
also some concerns over food safety of marine fish, this article will talk
about this aspect.

PP is a non-toxic plastic material commonly used in food packaging
such as yoghourt containers, feeding bottles and disposable containers
for take-away meals. When released into the sea, these pellets
can adsorb environmental contaminants, such as persistent organic
pollutants (POPs), over time and be mistaken as food by marine fish.

Since marine fish caught locally and farmed in Hong Kong
waters only constitute a small part of our diet, the increased food
safety risk is unlikely to be significant due to the consumption of the
contaminated fish. Furthermore, the continued effort of removing the
scattered pellets could reduce the chance of marine fish encountering
any possible pollutants on the pellets. Although traces of plastic pellets
were found in fish samples captured in fish culture zone, as of 12
September 2012, the Centre for Food Safety has detected no plastic
pellets from the 810 fish samples collected from the wholesale and

HERBI10RER » 2R BMEHBK - HILAIR * B  retail markets. There is no cause for undue concern over food safety
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due to the accidental consumption of the plastic pellets by marine

fish.

Although the food safety risk remains low, members of the public
are advised not to eat fish with an abnormal appearance, smell, or
taste, or dead fish on the beach. Fish should be washed thoroughly,
and their infernal organs removed, before cooking.
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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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