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Review of Food Poisoning Outbreaks Related to
Food Premises and Food Business in 2012
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Reported by Dr. Dawin LO, Medical & Health Officer,
Food Incidents Response & Management Unit,
Centre for Food Safety

This article reviews the food poisoning outbreaks related to
food premises and food business in year 2012 in Hong Kong.

Food Poisoning Outbreaks Related to Local Food
Premises and Food Business

The Centre for Food Safety (CFS) is responsible for the
investigation and control of food poisoning outbreaks related to
food premises and food business. In year 2012, the CFS received
341 referrals from the Department of Health (DH) on suspected
food poisoning outbreaks that affected a total of 1 304 persons.
The numbers have increased as compared with 290 outbreaks
with 1 036 persons affected in 2011 (Figure 1).
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Figure 1. Nu2n6b]e2r of food poisoning outbreaks related to food premises and food business and the corresponding number of persons affected from 2006
to .
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Bacteria was the most common (over 80%) group of causative
agents of the outbreaks in 2012. Vibrio parahaemolyticus was
the commonest causative organism, accounting for 137 outbreaks
(40%) with 482 persons (37%) affected. A substantial increase was
noted in the number of persons affected (436 persons, 33%) in 66
outbreaks (19%) related to Clostridium perfringens and norovirus
(see Table). Two clusters of outbreaks suspected to be caused by
these two microorganisms drew special attention in 2012.

Improper holding temperature, cross contamination by raw
food and consumption of contaminated raw food were the top
three contributory factors accounted for the outbreaks in 2012.

An Outbreak Related to Improper Holding Temperature

Clostridium perfringens is a spore-forming rod shape bacterium
usually present in raw meat and poultry. Outbreaks of Clostridium
perfringens often happen in food premises where food is prepared
in large quantities and kept under inappropriate holding temperature
for a prolonged period. Preventive measures depend on limiting the
proliferation of the bacteria by cooking food thoroughly and keeping
food at the safe temperatures, i.e. > 60°C or < 4°C.
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EEAMMERS  LERER2EEN B | Grouw Causative agents B _
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Number of Number of
“FE-"HF+—H > EmMBAVERINE cases in 2011 | cases in 2012
RIFSAEERRYPSEER - 752K (Number of (Number of
SRE MOBENEERAKLILREES D SO [RE SO
ERRESRFBIEE - REATHBENE 21 fecied) affected)
o SRR RH—BRYEEREE - |HAR At E 98 (332) 137 (482)
EHERET BEZWME gﬁ%ﬁj\%ﬁﬁ’ﬂﬁ?% Bacteria | Vibrio parahaemolyticus
EERRDE  CRUGEERBRBREN gy ERFRERT R 8 (28) 22 (233)

BEm N - REAFXEIRE - AEREA
LeRaERREEFRIAEERER0E -

Bacteria Clostridium perfringens

APLEBRBEERMERFHETA £ (P | RS 20 (8) 4 (209)
HRBIBERAMMERRE - HgARgy |Viruses |Norovirus
BRAEVEFNER - Gl WPIKE 57 (282) 53 (161)
= Bacteria | Sa/monella spp.
x & = EEA H4 =
HAERASRRENMSIBRNRNPSER - perr— ) o
f@gﬁﬁiéﬁ%ifiiilﬁiﬁq;ﬁ%%g% Bacteria | Staphylococcus aureus
RIR o 1287 ’ =] pEyra) SR=1 ZRE . g o
hEEERSRBERGEEE(RE ") gy |8 | BETERE 17 (2) 23 (66)
FE SR  REBUEERA LUy R  [acerio | Paci [lu cereus
BN B RS o EMBE | SEEE AES 27 (60) 9 (24)
—m_—E R AR EEALEE Biotoxins | Ciguatoxins, histamine, etc.
—_ pp— - ’ WM IE 1R <
NEREBYHEEE  SHEMIALZRE la=t7) TIHEREE « BN E 11 (13) 5 (6)
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m%fﬁﬁ%j\%ﬁ EEE/‘JQ@EP%@ %?}EE@EE A major food poisoning case involving 75 in-patients of two nearby hospitals was received
LB BERNNEERAHEUBEE  in November 2012. Stool specimens of some affected persons yielded Clostridium perfringens.
AR EERMRIE - B TXIEELLE  Epidemiological information revealed that the incriminated food items were provided by a food
ERMITEERE —EEEE o A3z 4s factory. Review of the food manufacturing process showed that the same kitchen facility was used

T B S e A A LU S ] to reheat all the cooked dishes supplied to the two hospitals. The food was then kept warm for

- ~ 22T =" more than two hours in mobile heated holding cabinets before they were delivered to the hospital
EEzMEBEMNERE  WIEEFHMDEEETE  wards. It was noted that some of these cabinets used for keeping and transporting food to the
ping P 9
MBSEELE o (TR EV EieSE R 0 KEBEE  patients were found to have its operation temperature at below 60°C. We instructed the kitchen
P p P
BHHIBEABENER - to follow good hygiene practices, particularly keeping the dishes at proper holding temperature.
No further related cases were reported afterwards.

An Outbreak Related to Consumption of

g 120 High Risk Food
3 Norovirus has been an important cause of
2 100 f Py O kREAEEE M viral food poisoning around the world. In Hong
2 Oyster consumption related Non:oyst;rconsumption related Kong, a majority of food poisoning outbreaks of
i norovirus were related to the consumption of oysters,
m <, SO which could be contaminated by norovirus (Figure
ﬁ 3 2). The virus in oysters can be killed through proper

% 292 ool cooking.

g 53 In November 2012, we received 16 clusters
® o~ of food poisoning cases affecting 41 persons from
# 23 40F the DH related to the consumption of raw oysters in
ﬁ § 2 a hotel. Investigation revealed that oyster samples
# 2o g0l taken from that hotel were tested positive for
g norovirus. At the same time, a similar case involving
2 E another hotel was found related to consumption
wee o g . \ - . ‘ ; of raw oysters and oyster samples collected at
@ - that hotel were also tested positive for norovirus.
2 e 2 2006 2007 2008 2009 2010 2011 2012 Source tracing found that they were harvested from
2= %45 Year an oyster farm in England. The CFS instructed the
distributor to recall all oysters originated from the
B-: 20062201 2FmARSERBESBNRE, EMENRNTSEHEE farm concerned, and suspend import of oysters from

Figure 2. Number of food oisonin%outbrecks involving food premises and food business related to norovirus and consumption the affected area. The British Consulate General
of oysters from 2006 to 2012. was informed about the incident. No further related
cases occurred afterwards.

-+ .
s Conclusion

T E-TFNBEYHFEREREENTEEA An increase in the numbers of outbreaks and persons affected was observed in 2012.
YIS c EF S EhEFEZmay ey Consuming high risk food and keeping food at inappropriate temperature caused many food
BERENELSAEAYEE  FLURMES poisoning outbreaks last year. We should adhere to and practise the “Five Keys to Food Safety”

B CAMEAREE . AR RYRE o to avoid occurrence of food poisoning.
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Micronutrients in Formula Products and Prepackaged Foods

for Infants and Young Children
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Functions of some vitamins and minerals provided in a formula

Reported by Dr Violette LIN, Scientific Officer,
Risk Assessment Section,

Centre for Food Safety

In the previous issues, we have discussed the macronutrients and
docosahexaenoic acid (DHA) in formula products for infants and young
children (0-36 months). In this issue, we will look at vitamins and minerals in
these products and in prepackaged foods for children aged 6-36 months as
complementary (weaning) foods or part of a well-balanced diet.

Optimal Intake of Vitamins and Minerals

Vitamins and minerals are micronutrients, that are needed in small
amounts but are essential for growth, development and normal body functions.
During infancy and early childhood, the requirement for micronutrients is high
relative to their body size to meet the need for rapid growth and development.
A well-nourished lactating
mother  will  generally
provide adequate
micronutrients for full-term
infants 0-6 months through
breastmilk. Children 6-24
months enter the stage of
transitional feeding. They
progress to having regular
family meals and eating a
balanced diet of variety

(#fes vitamins |

#ib@HA Vitamin A:
HRFESRN  BEBEH
MFEER

For normal vision, bone
and tooth development.

@D Vitamin D: cmc! quo|ity to obtain
HERF A5 R M BHRE LUGE OP“m0| nutrients.
TE®L
To maintain adequate The World
serum calcium and Health Organization
phosphate for bone recommends infants to
mineralisation. N

be exclusively breastfed

for the first six months of
life, and thereafter receive
complementaryfoodswhile
breastfeeding  continues
for up to two years of age
or beyond. When mothers
choose formula products
(include infant formula
and follow-up formula)
over breastfeeding for
various  reasons, and
parents/caregivers choose commercial over home-made weaning foods for
convenience sake, they should be aware that too much of some nutrients in
these products is as harmful as not enough. For example, excessive sodium
inftake may lead to dehydration as a result of high blood sodium levels, a
tendency to prefer salty food and elevated blood pressure in the long run.

#fth B (FiRE =)
Vitamin B1 (Thiamine):
HEFFRERAH

For energy metabolism.

product.

Choose a Formula Product

Formula products are essentially formulated with reference to the
nutritional composition of breastmilk which is considered the best for babies.
Manufacturers have to adhere to the national or international standards. The
Codex Alimentarius Commission (Codex) sets the minimum and maximum
levels of some vitamins and minerals, and requires manufacturers to declare
their contents on the label of both formulae.

Infants 0-6 months: All infant formulae shall have a composition meeting
the normal nutritional requirements of fullterm infants when used as the sole
source of nutrition. Parents/caregivers may choose anyone meeting the Codex
requirement unless a child has a medical condition that requires a special
formula.

Children 6-36 months: As a substantial amount and a variety of
complementary foods are consumed, milk intake can be decreased. Infants
6-12 months of age can continve to consume infant formula, or follow-up
formulae meeting the national or international requirements including the

Codex.
Choose a Prepackaged Weaning Food

The Department of Health (DH) and many overseas health authorities
recommend the use of home-prepared weaning foods over the commercial
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ones in the fransition fo a family diet consisting of foods with a variety of tastes,
appearances, flavours and textures. This can also help reduce the likelihood of
children becoming fussy eaters. Conversely, commercial weaning foods in jars/
packets may have limited textures and flavours.

As for micronutrients, the Codex has requirements on the maximum level
of sodium for all cerealbased (e.g. rice-based milk cereal, congee, rusks,
biscuits) and other (e.g. fruit juice/puree) foods for children aged 6-36 months.
Requirements on vitamin B1 level are also provided for all cereal-based foods;
whereas requirements on calcium, vitamins A and/or D level are given to
some cereal-based foods. Read the nutrition label to make a better choice.

Parents/caregivers may visit the DH’s website for recommendations
on formula milk feeding for young children and preparation of home-made
commentary food.
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The affected beef lasagne product

Horse Meat in British Beef Lasagne

Last month, the Centre for Food Safety (CFS) issued a food alert after
receiving notification from the Rapid Alert System for Food and Feed (RASFF) of
the European Commission that a British company detected horse DNA in its beef
lasagne products. The CFS alerted the trade and conducted sales checks at retail
outlets. The affected products were voluntarily recalled by the importer in Hong
Kong.

Since the first report of the incident, adulteration of
beef products with horse meat and other meats have
been reported in a number of European countries.
National food safety authorities of a number of
countries have launched investigation into the issue. So
far, there has been no evidence that the consumption
of beef products adulterated with horse meat would
pose a food safety risk to human health.

Food safety authorities in United Kingdom and
Ireland have ordered food businesses to test their beef
products. All products with positive results have been
withdrawn from the market. The CFS will continue to
closely monitor the development of the situation and
liaise with relevant overseas food safety authorities on
the appropriate actions to be taken.

Dicyandiamide (DCD) in New Zealand Milk Products

Last month, following the unexpected detection of low levels of dicyandiamide
(DCD, also known as 2-cyanoguanadine) in some New Zealand milk products, the
Centre for Food Safety evaluated the possible risk associated with the concerned
products and found that normal consumption of milk products with DCD at the
levels detected posed no food safety risk.

DCD is a chemical of low toxicity. It is used on farm land to reduce nitrate
leaching to waterways and greenhouse gas emissions from farming, dairying in
particular, as well as to promote pasture growth. Residues of DCD might be present
in milk of animals when they graze on pastures where DCD has been applied.

Currently, no standard has been set for DCD residues in food by the Codex
Alimentarius Commission. As a precautionary measure, manufacturers of DCD
have voluntarily suspended sales and use of the chemical on farm land in New
Zealand.
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