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Eating Raw Oysters — “Caveat Emptor”

Reported by Dr. William YEUNG, Medical and Health Officer,
and Dr. Kelvin LOW, Senior Medical and Health Officer,
Risk Management Section, Centre for Food Safety

In early November 2012, we received two clusters
of suspected food poisoning from the Centre for Health
Protection (CHP). The epidemiological findings showed
that all the affected individuals had eaten raw oysters
at buffet dinner in the same hotel in Tsim Sha Tsui. The
epidemiological features including diarrhoea and vomiting
about 40 hours after consumption of oysters were suggestive
of food poisoning caused by norovirus. Immediate control
measures were carried out. No further related cases
occurred afterwards.

In this incident, there were a total of 16 clusters of
food poisoning cases affecting 41 persons. This outbreak
illustrates our vulnerability to norovirus infection.

Norovirus — “Winter Vomiting Disease”

Norovirus has been an important cause of foodborne
infection throughout the world. The route of infection is
faecal-oral via contaminated food or water. It can also
spread directly through person to person or indirectly
via contaminated objects or aerosols. As little as ten viral
particles are sufficient to cause illness. Although alcohol-
based antibacterial hand gels work against many harmful
bacteria, they do not protect against norovirus.

Viral particles are excreted at high levels by infected
people. Some infected individuals can be prolonged
shedders. The viral particles can stick onto objects and have
the capacity to infect people after days or weeks. Therefore
thorough handwashing is very important in preventing its
spread through the faecal-oral route. The incubation period
of norovirus infection is usually 24 to 48 hours. Predominant
symptoms are vomiting, watery diarrhoea and nauseaq,
while low grade fever sometimes occurs. Norovirus illness
can be serious, especially for young children, elderly and
people with compromised immune systems. No vaccine or
specific treatment is available.

Norovirus survives freezing temperature. Compared
with most bacteria, norovirus is relatively heat resistant
and may remain infectious in food heated to 60°C for 30
minutes. The virus is also acid-resistant. Eating contaminated
oysters with lemon juice, vinegar or alcohol does not
prevent infection.

Norovirus in Oysters

o o oo St Norovirus is commonly found in sewage-contaminated
(Centre for Food Safety) = P ¢ ! a - ¢

Mr. P W NG jiﬁﬁiﬁﬁﬂxﬁ BBE— B J’/{/bf:/)ﬁ waters. As other bivalves, oysters feed by filtering large
S ?YE}KE’\]E‘E}EE}%\_?D%%GEE 375 amount of water through their gills; therefore they are
Dr. S M CHOI ‘ FK - ERZZESH o SHUMRS M susceptible to contamination if grown in contaminated
gi"’gghé";’gxwdcmm’sw HEEREE RS - ATLURMEZIE ESKA water. Norovirus binds to oyster tissue within the gut
Head (Risk Assessment Section) 90fZ - KILREZEIBE ﬁ%ﬁ?%%lﬁﬂ’fﬂ ond Cozld Concemrfﬂe l:jlpffto |99 fimes comparec tof e
Dr. Y XIAO E i g i il i
FoZdSafetyOfﬁcer(ﬂfskAssessment) ?DF% \/?{tffimiﬁ%xj( .H:t Y SUI'I'tOUH ”I]ng W}?telr t I.S : S:Ut fOt.l’emQVGF;’]OI'(?VII’#S tI:OI'T'I
T £ A 3ok e A S S B B AES E BB OYsters through cleansing. Depuration is often ineffective.
Senior Medical Officer (Risk Assessment)
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http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/norovirus_c.pdf
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/norovirus.pdf
http://www.cfs.gov.hk/tc_chi/consumer_zone/consumer_zone_foodprod_shellfish.html
http://www.cfs.gov.hk/english/consumer_zone/consumer_zone_foodprod_shellfish.html
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Picture taken from a buffet: Oysters may carry norovirus.
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Therefore, consuming raw and
partially cooked bivalves is of
- high risk for infection.

“A Tale of Two Hotels”

Upon referral from the
., CHP on the suspected case,
field investigation was mounted
immediately, which revealed that
none of the related food handlers
was affected and no definite
vomiting incident was known in
the premises. It was, therefore,
not likely that the food handlers
served as the source of infection.
On the other hand, oyster samples taken from the hotel were tested positive for
norovirus.

Further investigations conducted revealed that a food poisoning case
involving a food premises at another hotel was related. Four persons presented
with diarrhoea about 47 hours after eating raw oysters. Oysters collected at this
food premises were also tested positive for norovirus. Swift action was therefore
taken to suspend sale of all oysters of these two food premises.

Action Taken

We worked up the supply chain and found that the same distributor had
been providing oysters of the same origin to both food premises during the
period. Further investigation revealed that these oysters had been harvested

SHAEAEEE AR o from a oyster farm in England. As there was evidence that these oysters were
contaminated by norovirus, the Centre for Food Safety instructed the distributor
ARER: to recall oysters from the farm concerned and stop further importation. All the
o HEERAERRHSE > WK retailers were alerted. The British Consulate General in Hong Kong was informed
il N bout the incident.
RENRYRSER - a
- EEEESEBEHEESIRR G537 L £ N
YHRE o + Norovirus infection is common in winter and can cause large scale
. BEEBAY  BAYMEEDLE food poisoning outbreaks.
EEE KON A0 » 424K +  Consumption of raw shellfish, including oyster, is of high risk for food
AN o poisoning.
+  Thorough cooking to an internal temperature of 90°C for 90 seconds
BARMBR can kill norovirus.
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2. gﬁg?ﬁ%% Ei’j}ﬂfﬁ?ﬁﬁﬁmﬁ% BEE . Eating raw oysters carries inherent food safety risk.
o " ) N 2. To reduce risk, raw oysters should only be consumed in or obtained from
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3. Susceptible populations (elderly, young children, pregnant women and
people with weakened immune systems) should avoid taking raw shellfish,
including oysters.

For oysters intended for consumption after cooking, never eat them raw.
5. Some tips of cooking oysters:

- Boil for 3-5 minutes

- Fry for at least 3 minutes

- Steam for 4-9 minutes
Advice to Trade

1. All shellfish, including oysters, should be obtained from reliable sources with
health certificates issued by relevant authority of the exporting countries.

2. Selling raw seafood, including oysters, requires endorsement from the Food
and Environmental Hygiene Department.

3. Food handlers having gastrointestinal symptoms like diarrhoea and vomiting
should not handle food.

4. Food handlers infected by norovirus should be symptom free for at least 48

hours before resumption of work is considered.



http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Oysters_and_Food_Safety_c.pdf
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Oysters_and_Food_Safety_e.pdf
http://www.cfs.gov.hk/tc_chi/programme/programme_haccp/files/guide_for_raw_food_4.pdf
http://www.cfs.gov.hk/english/programme/programme_haccp/files/guide_for_raw_food_4.pdf
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Check out Nutrition Label to
Reduce Sugars Intake from Breakfast Cereals

SEEHERIF

Reported by Ms. Michelle CHAN, Scientific Officer,
Risk Communication Section,

Centre for Food Safety

In the previous issues, we have illustrated the use of “three-step to use
nutrition labels” (three-steps) to consume instant noodles and crispy chips
more healthily. As the last issue of the series, let's see how three-steps help
reduce sugars intake from breakfast cereals.

Take a Look at Sugars

Sugars are simple carbohydrates which provide energy (1g of sugars
provides 4 kcal). Some sugars are naturally present in foods (e.g. fructose
in fruits), while some are added to processed foods like confectionery and
carbonated drinks to enrich flavour.

Getting too much sugar may lead to overweight and obesity, which
in turn, increases the risk of chronic diseases including heart diseases and
diabetes. Furthermore, dental caries are also associated with frequent
excessive intake of sugars. The World Health Organization has set the
intake goal that less than 10% of energy contribution should come from
sugars added to foods during production and consumption plus natural
sugars found in honey, fruit juices and syrups. In other words, for a 2000
kcal diet, intake of sugars should not exceed 50 g per day (about 10 sugar
cubes).

Breakfast Cereals and Sugars

Different types of breakfast cereal products are available in the market.
They can be broadly divided into the cold-served and hot-served ones.
The former is ready to be consumed with milk or soy milk without further
processing. The hotserved ones are usually oatmeal or instant cereal drinks
that require cooking or reconstitution.

Breakfast cereals are made with grains such as oat or wheat rich
in carbohydrates and provide dietary fibre. Sugar or sugar containing
ingredients such as honey, cocoa powder or dried fruits are commonly
added during manufacturing process to enrich taste and texture.

Reduce Sugars Intake from Breakfast Cereal with Three-steps

Firstly, read the nutrition label. Look for sugars and identify product
with lower level. The variation in sugars content of breakfast cereals can
be as much as 50 times according to the results of a joint Centre for Food
Safety(CFS)/Consumer Council study in 2010. Among the 38 samples
collected, the amount of sugars ranged from O to 50 g per 100 g of food.

Secondly, know how much | eat. Pay attention to the reference
amount on the nutrition labels for calculating your sugars intake. Breakfast
cereals usually carry nutrition labels expressed as “per serving”. Serving

size, determined by the manufacturer, is

the amount of a food people customarily

BHNAE - BEEMLERN if - g o e
RRASERHBEMNRERA SRR B H/Servings Per Package:?) cop?ume per eg;:Fg OCtC(i':lSIOdn. ana Ion(j
EH - RABRYI ST E S oI5 Serving Size: 30 g~ bast among difterent foo fypes an
THERPETEEHMAR - er Serving ’
. . " o %ﬁD Referring to the example below, the

- %J’{;’—EJE Eﬂ /Eﬁﬁ );;%3;% #ESL ety 139 FF kedl serving size of instant cereal drink A is
BB - ZERED R EEH Protein 17 g 30 gandth totally eight servi
Ok ’73%%5 0 ﬁ/’ %@% GSFER Total Fat 3FE g in ﬂ?ea;ockoeé:c{:e?Nio{ee;)gdcksi?vfggds

SRHAZ2EZHEHES ' BlE -BEAEEES Saturated fat 187 is suggested to be consumed on eight
FFrerRATEHER = g is suggested to b d igh
MARBEREMNEZR  — & -EZFERS Trans fat 0% g §etp<|1(rofe %ciasionsf” %ndththe sugars
BEED RNz ERERNE A Carbalyd B e infake each fime will be the same as
WRNABERERRE LA | CLag e me> L s cave you conbuns
@ =g ues o — :
Bnay— A A5k - R 5 Sodium U me two servings a day, your sugars intake

—REEWG - BEEREEN
¥& - BIR30% °

BHEE AN BIRE

Nutrition label of instant cereal drink A.

will double, i.e. 30 g.
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http://cfs.fehd.hksarg/tc_chi/programme/programme_nifl/images/NL_Generic_3_step_guide_L_c.jpg
http://www.cfs.gov.hk/english/programme/programme_nifl/images/NL_Generic_3_step_guide_L_e.jpg
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_31_02.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_31_02.html
http://www.cfs.gov.hk/tc_chi/programme/programme_nifl/programme_nifl_Joint_Feature_Articles_05_Breakfast_Cereal_Products.html
http://www.cfs.gov.hk/english/programme/programme_nifl/programme_nifl_Joint_Feature_Articles_05_Breakfast_Cereal_Products.html
http://www.cfs.gov.hk/tc_chi/programme/programme_nifl/programme_nifl_Joint_Feature_Articles_03_A_Closer_Look_at_Serving_Size_in_NL.html
http://www.cfs.gov.hk/english/programme/programme_nifl/programme_nifl_Joint_Feature_Articles_03_A_Closer_Look_at_Serving_Size_in_NL.html
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Thirdly, make better choices. Compare your sugars intake to your
daily intake upper limit. Based on a 2000 kcal diet, your sugars intake will
meet 30% of the daily limit if you consume one serving of instant cereal
drink A. You can observe the followings for making better choices:

+  decrease the consumption frequency of instant cereal drink A;

+  reduce the amount of food rich in sugars such as carbonated drinks
on that day;

+  switch to other breakfast cereals or instant cereal drinks with less
sugars, if possible, by comparing their nutrition labels.

More Healthy Tips

To create an enabling environment for consumers to choose lower
sugars options, food manufacturers are encouraged to follow the CFS
Trade Guidelines for Reducing Sugars and Fats in Foods. Consumers should
also pay attention to the fat content of breakfast cereals as milk powder of
various fat levels or deep fried nuts may be used as ingredients.
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Nutrient Content of Infant Formulae

Last month, the Centre for Food Safety (CFS) found the biotin content in two
infant formulae below the requirement of the Codex Alimentarius Commission
(Codex) while the potassium and protein content of another infant formula
was found exceeding the maximum values stated in the standard. Adverse
health effects cannot be ruled out for infants less than six months old whose
intake of nutrients relies solely on the concerned products. Therefore, the CFS
instructed the importer to stop sale and recall the concerned products. Food
alerts have been issued to inE‘:rm the public.

Biotin is a kind of vitamin involved in energy and amino acid metabolism,
as well as fat and glycogen synthesis. It is an important element of breastmilk
and is also widely distributed in many foods such as liver, kidney, egg yolk,
vegetables and cereals. Biotin-deficient infants may show symptoms such as
hair loss, skin rash and decreased muscle tone. However, overt dietary biotin
deficiency is rare and it has not been found in breastfed infants.

Potassium is essential in maintaining the body's electrolyte balance and
normal cellular function, whereas protein is mainly used for growth and body
repair. Although currently no international standards have been set by the
World Health Organization (WHO) on the maximum daily intake of potassium
or protein for infants below six months old, epidemiological studies suggested
that excessive intake of potassium and protein may increase the renal load
of infants, posing a health risk to them as their kidney function is not fully
developed.

The CFS will continue the testing on the nutritional composition in infant
and follow-up formulae available in the local market. Consumers who have
purchased the concerned products should stop feeding their infants with these
products and switch to other infant formulae. Parents should consult medical
professionals if in doubt about their infants’ health. Breastmilk is the ideal
natural food for the healthy growth and development of infants. Parents are
advised fo follow WHO's recommendation on exclusive breastfeeding for the
first six months of life to achieve optimal growth, development and health.
Thereafter, to meet their evolving nutritional requirements, infant should receive
nutritionally adequate and safe complementary foods while breastfeeding
continues for up to two years of age or beyond.

EREETE—8 (ZF——F+—H)
,ﬁlpﬁ1§ﬁ Summary of Risk Communication Work (November 2012) Number

I{/E__E%ﬁ‘ﬁ’ SEH/RYMZL2(EZ Incidents / Food Safety Cases 66
Summary of A& Public Enquiries 137
Risk Communication Work s ST TEE s 150
B Food Complaints 399

BERPRESR Rapid Alerts to Trade 30

HHEENRWER Food Alerts to Consumers 3

HEME/E#/EEE/EE Educational Seminars / Lectures / Talks / Counselling 75

FHEIRDPLZ2HOBERFTE New Messages Put on the CFS Website 71

(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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http://www.cfs.gov.hk/english/food_leg/files/Trade_Guidelines_for_Reducing_Sugars_and_Fats_in_Foods.pdf
http://www.cfs.gov.hk/english/food_leg/files/Trade_Guidelines_for_Reducing_Sugars_and_Fats_in_Foods.pdf
http://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fa/whatsnew_fa.html
http://www.cfs.gov.hk/english/whatsnew/whatsnew_fa/whatsnew_fa.html
http://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_Nutritional_Composition_Infant_Follow-up_Formulae.html
http://www.cfs.gov.hk/english/consumer_zone/foodsafety_Nutritional_Composition_Infant_Follow-up_Formulae.html
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