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Ebola Virus Disease and Food Safety

Reported by Dr. lvan CHONG, Veterinarian,
Risk Assessment Section,
Centre for Food Safety

On 13 March 2014, the Ministry of Health of Guinea
notified the World Health Organization (WHO) of a rapidly
evolving outbreak of Ebola virus disease (EVD) in forested areas
of south eastern Guinea. The disease has since then spread
to other parts of West Africa, causing illnesses and deaths
in affected countries. Given the fact that Ebola viruses have
previously been detected in animals, there are concerns over
the risk of transmission of EVD through animals and animal
products to humans. This article aims to explore food safety
issues associated with Ebola viruses.

. RETHYBRBHR ISR
Location of reported Ebola Reston outbreaks in animals
* e - ATFE

Location of reported Ebola outbreaks or isolated cases

==y R SRR EBNECE

L ooot  Home range of Pleropodidae family of fruit bats
BRENFBONERFEOER
Country with serological evidence
FETIMEBAMN AR SR HBEROER

[0 Couniry reported Ebola imporfed case in human

[ RS RBRENREROER
Country reported Ebola Virus Disease outbreaks
WEAUFRERSANRTELBIRRESRENER
Country reported Ebola Reston outbreaks in imported monkeys
from Philippines
WEBRT

I .., reporied Ebola Reston oulbreaks in monkeys or
domestic pigs

I L]
Not applicable

A —

-
uenT
-

AR REMRIEEhIRSRE R S MAEEI T (EEHREEEMRE - BN -2

HEARTH)

Geo&ro(ghlc “distribution of EVD outbreaks in human and animals, updated on 7 August 2014 (adapted from World

Health Organization).
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Ebola Viruses

Ebola viruses are a group of viruses that are capable of
causing severe illness in human and certain species of animals.
There are to date five known species of Ebola viruses and
samples taken from the current outbreak in West Africa have
been tested positive for a species called Zaire ebolavirus. Fruit
bats are considered possible natural hosts for this virus which is
believed to be introduced into human population through close
contact with the blood, secretions, organs or other bodily fluids
of infected wild animals. In Africa the initial cases most likely
occurred during hunting, butchering and preparing meat from
infected wild animals.

Ebola Virus Disease in Humans

EVD in humans is caused by infection of a pathogenic
species of Ebola virus. It is a severe and often fatal illness in
human. Signs and symptoms of EVD include sudden onset of
fever, intense weakness, muscle pain, headache and sore throat,
followed by vomiting, diarrhoeq, rash, impaired kidney and liver
function and sometimes internal and external bleeding. While
the initial cases of EVD in the current outbreak are believed
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to be contracted by handling infected wild animals or carcasses, the
maijority of cases in humans have occurred as a result of human-to-human
transmission through direct or indirect contact with the blood, secretions,
organs or other bodily fluids of infected people.

Reston Ebolavirus

Thus far, the Zaire ebolavirus that is responsible for the current EVD
outbreak is not known to be endemic outside Africa. However, in the past,
another species of Ebola virus known as Reston ebolavirus was detected
in Asia in non-human primates and pigs.

Unlike Zaire ebolavirus, human infections with Reston ebolavirus
have not been associated with EVD and so far all infected individuals did
not develop clinical symptoms. Available evidence suggests that Reston
ebolavirus is less capable of causing illness in humans when compared to
other Ebola viruses such as Zaire ebolavirus.

Is It Safe to Consume Animal Products?

EVD is not generally transmitted by food. Thorough cooking of food
products with core temperature reaching at least 70°C can inactivate
Ebola virus. The WHO therefore advises that it is safe to consume food
products that are properly prepared and cooked. However, it is important
that general principles for good hygiene are observed when preparing
raw meat and animal products. Hands should be washed thoroughly
with soap before and after handling raw meat and other products of
animal origin (e.g. offal, bones, blood efc.). Working surfaces, utensils
and equipment that have been in contact with the above should also be
cleaned thoroughly before and after use.

Actions Taken by the Centre for Food Safety

The Centre for Food Safety (CFS) will remain vigilant and continue to
monitor for the latest development of the current EVD outbreak in Africa.
Imported meat must be accompanied by a health certificate issued by
the competent authority of the exporting country. On the other hand, live
animals, including pigs, entering the local slaughterhouses are subject
fo stringent ante-mortem and post-mortem inspection and only meat from
animals that have passed relevant inspections will be allowed to enter the
food chain.

Key Points to Note:

+ EVD can be introduced into human population during hunting,
butchering and preparing meat from infected wild animals.

+ So far, outside Africa, there has been no report of cases of
EVD in humans that is associated with the preparation or
consumption of meat.

« ltis safe to consume food products that are properly prepared
and cooked as Ebola virus is inactivated by thorough
cooking.

Advice to the Consumers

1. Avoid contact with wild animals when travelling to the affected
areas.

2. Food of animal origin should be thoroughly cooked before
consumption.

3. Wash hands thoroughly with soap before and after handling raw
meat and animal products. All working surfaces, utensils and
equipment should also be cleaned before and affer handling the
above products.

Advice to the Trade

1. Farm and slaughterhouse workers should wear appropriate personal
profective equipment such as gloves, masks, boots and aprons.
Proper hand washing should be practised.

2. Unusual occurrence of herds with sick or dying pigs should be
reported. Sick or dying pigs, including raw meat, blood and other
bodily secretions should be handled and disposed of properly.

3. Meat from dead pigs or pigs that did not pass ante-mortem and post-
mortem inspection should not enter the food chain.
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turmeric: yellow steame
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Examples of food items that mof/ be prepared with

rice (le

(top right) and pickled daikon radish (bottom right)
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Food Colours: Devil or Friend? (Part )

Reported by Ms. Joey KWOK, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Food colours, being one of the over twenty functional classes of food
additives, have an important role in food processing which could be dated back
to antiquity. Food colours add to the enjoyment of food by offering an appealing
appearance with added or restored colours. Nevertheless, some consumers
nowadays are sceptical about them, wondering whether they are safe. This
series of articles on food colours will discuss the nature, uses and safety of food
colours.

History of Use

The use of food colours can be traced back to 1 500 B.C. when the art
of making coloured candies was illustrated in paintings in Egyptian tombs. In
ancient China, literature has recorded the colouration of food and wine with
natural colours, for example, juice of mugwort had been mentioned in the making
of a special kind of green dumpling whereas the monascus pigments in red
fermented rice had been mentioned to give the wine a red colour.

The first synthetic colourant, mauveine, was discovered by the English
chemist Sir William Henry Perkin in 1856, using coaltar as the major source of
raw material. Before that time, the colourants used in food and cosmetics were of
natural origins mostly from plants but also animals and minerals. Nevertheless,
many of these natural colorants were expensive and labour-intensive to produce,
and easily faded when exposed to light. The discovery of mauveine gave birth
to the synthetic colorants industry in the nineteenth century.

Natural, Synthetic or Artificial?

Among many consumers in this modern age, the origin of food colours
attracts much concern, and notably there has been increasing preference for
natural food colours over synthetic or artificial ones. According to literature, there
are several dozens of colourants commonly used in food throughout the world.
Regardless of their origin, if food colours have been ascertained as safe for food
use through safety evaluation and are used appropriately, there is a reasonable
certainty that they cause no harm to consumers.

Production and Applications of Food Colours

Indeed, many food colours occur naturally in the foods we eat every day.
For instance, turmeric, which is a yellow powder mainly used in food as a
colourant but sometimes also for its aroma, is often found in food items and dishes
in Asia, such as pickles (e.g. pickled daikon radish),
curries/curry powders, yellow steamed rice, as well as
mustard condiment which is one of the most popular
and widely used condiments in the world. Turmeric is
-~ simply obtained by drying and grinding the rhizomes of
the plant Curcuma longa.

On the other hand, beta-carotene, from the Latin
name “carota” for carrot, is the colourant responsible
for the orange colour of carrot. Beta-carotene can be
produced commercially by a variety of methods, including
(i) solvent extraction of carrots, palm oil or sweet potato
efc. with subsequent purification; (i) fermentation using
the fungal species Blakeslea trispora followed by solvent
extraction; or (i) chemical synthesis.

For some other food colours, such as tartrazine
and sunset yellow FCF, they are not found in nature and
can only be produced by chemical synthesis. These
two food colours are derived from raw materials mainly
obtained from petroleum although coaltar was the
traditional origin.

NARE (BL) KEEEE

mustard condiment

Nowadays food colours are being widely applied in processed foods.
Some common food colours include those originated from insects (carmines from
the female cochineal insects) or minerals (titanium dioxide from ilmenite).

ERNREAGRREEREE

Common food colours and their applications

Bt Food colours ZZ3E Sources &% Colour shade FEFREEE Food applications
B-HAZEEE HRZEE ~ IRNEDh - BE 'RA Ao~ NES - BLER - BT
Beta-carotene Carrot, palm oil, sweet potato Yellow-orange-red Butter, margarine, dairy products, fruit juice
MRS ERAL (FRPEALER) VAR S 22 5 58 e RS m ~ IR
Cochineal (Carminic acid) | Bodies of the female cochineal insects | Red Alcoholic beverages, processed meat products
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KA Food colours 3RJE Sources 8% Colour shade FEFA&EE Food applications
EiRE RARIR B A =HE FER S AKX~ BERVR - BB R
Tartrazine Raw materials obtained from Yellow Sugar confectionary, soft drinks, savoury snacks,
petroleum bakery products
T (57 SRR (RN RBIFI LSk He FERTFEBH SR
Titanium dioxide FeTiO3) White Confectionary and bakery decorations
lImenite (iron and titanium
oxide, FeTiOj)
BE EERE 2R EOERMm © DR,/ MEK « SmER ~ 7TRE
Turmeric Turmeric rhizome Yellow Pickles, curries/curry powders, yellow steamed rice,
mustard condiment
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In the next article, we will look into the uses of food colours and the
controversies.
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Food Incident
Highlight
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The affected pistachio

Aflatoxins in Pistachio from Iltaly

In early-August, the Centre for Food Safety (CFS) received a notification
from the Rapid Alert System for Food and Feed (RASFF) of the European
Commission that some prepackaged shelled pistachio contaminated with
aflatoxins (at 282 pg/kg) from ltaly was imported to Hong Kong. This level
exceeded the maximum level permitted for pistachio
of 15 pg/kg stipulated in the Harmful Substances in
Food Regulation (Cap. 132 AF). The CFS immediately
contacted the importer concerned, marked-and-sealed the
product and subsequently disposed all the imported stock.
The CFS also issued a food alert warning the public not to
consume the affected product.

Aflatoxins are a group of toxic compounds produced by
some moulds of the Aspergillus species under favourable
temperature and humidity. They are more commonly found
in peanuts, tree nuts, corn, etc. Aflatoxins are potent
human carcinogens, and are associated with liver cancer.

Consumers should not consume the concerned product.
Affected products should be submitted to the CFS for
disposal.
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Listeria in Danish Sausage

Last month, the Danish Veterinary and Food Administration announced
that rullepelse, a kind of pork sausage served as cold cut meat, made by Jarn
A. Rullepglser A/S in Demark was withdrawn from sale because of possible
contamination with Listeria monocytogenes. In this incident, 20 people were
reported to be affected, of which 12 patients with serious underlying medical
conditions died. The Centre for Food Safety (CFS) immediately contacted the
relevant authorities and found no evidence indicating the affected product had
been imported into Hong Kong. For the sake of prudence, the CFS alerted the
trade and the public of the incident.

Listeria monocyfogenes is a bacterium commonly found in soil and water.
It can be easily destroyed by cooking but can survive and multiply at refrigerator
temperature.  Although healthy people develop few or no symptoms when
infected, Listeria monocytogenes could be dangerous to pregnant women,
newborns, the elderly and people with low immunity.

The CFS advises consumers who have recently bought the pork sausage
concerned abroad or online should stop consuming it. The CFS will continue
to closely monitor the situation and liaise with relevant authorities to follow up
on the incident.

EREEET(E—8 (ZF—ME/N\A)
Summary of Risk Communication Work August 2014) Number
B/ BYLZ2(EZE Incidents / Food Safety Cases 80
mpﬁ1§i¥ AFREA Public Enquiries 132
TE—& R EH# Trade Enquiries 281
Summary of AW Food Complaints e
Risk Communication Work MERPIRER Rapid Alerts to Trade 10
HHEBEMRYER Food Alerts to Consumers 6
BB/ EE/ER/HE Educational Seminars / Lectures / Talks / Counselling 74
FERI ML OEERFTE New Messages Put on the CFS Website 63

(B Z2ER) EJE@%?%W/D\%@é(ﬂ‘ﬂth:hﬂp://www.chAgov.hk/lc_chi/multimedic1/mu|timec|ia_pub/mUltimedici_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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