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Reported by Dr. Benjamin FUNG, Medical Officer,
Risk Management Section,
Centre for Food Safety

Background

Food incidents refer to the incidents or events which have
potential food safety implications and are actively evaluated by
the Centre for Food Safety (CFS). They include reports on food
safety issues by food authorities and media agencies outside
Hong Kong which may have local implications, as well as local
food safety issues with wide media coverage and significant
public concern. The CFS monitors reports from a wide range
of sources, assesses their local significance and takes follow-up
actions to address any food safety risk and concern that may be

identified.
Review of Food Incidents in 2007

General Trend

From January to December 2007, around 820 food
incidents were identified by the CFS. The average number of
food incidents identified per month was 69. Please refer to
Figure 1 for details.
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Figure 1: Number of Food Incidents Identified in 2007 (by Month)
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Types of Food Involved

With regard to the types of food concerned, food incidents
related to produce and their products were the commonest (26%).
The other major food groups involved were meat and poultry
(19%), aquatic products (12%), multiple food items (11%) and
snacks (10%) (Figure 2).

Published by the Centre for Food Safety, Food and Environmental Hygiene Department




BENREER

“ERBFBNEF=F ¢ F_+H March 2008 e 20th Issue

Food Safety Focus

£ A X

Incident in Focus

B L ARO0TEERRRIR SR (Rl ) *

“REE
Aguatic products
12%
F&
PIEfFEE Snacks
Meat and poultry 10%

19%

4%

Hith
Others
13%

EEMTIES M
Produce and their
products
26%

LIEEY
Multiple food items

11%

* ENDIRBFRABNBAATIEE » BHERARLERR100% ©
* Add-ups may not be equal to 100% due to rounding.

BERIEF
BMRE=THREL  ZRERNEERLEN(53%) (FI

o BEE - BRER  RER - HRANESES) - BRER
THRAPREUENEERDPEANEEH  LRE—EER
BARBRHBKFHMEERESE ; HRASEENRS SN
EW(27%) - BIANEZER B RS /B A B X A M1 E %
HORTTIREITH o LS - B REBMWEE F EYEBEEGE6%
mEEkEZEEEMNREMESFNEMEETRLG15% -

RO EREVBIITED

Figure 2: Proportion of Food Incidents Identified in 2007 (by Food Commodity)®
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Types of Hazard

From Figure 3, it is obvious that
chemicals (e.g. preservatives, pesticides,
colouring matter, sweeteners, heavy metals)
were the commonest hazards identified (53%).
Examples of such food hazards included trace
amounts of non-permitted colouring matter
found in rice dumpling samples and high
level of paralytic shellfish poisoning toxin in a
scallop sample. Microbiological agent (e.g.
bacteria, virus) was the second commonest
hazard (27%).  For instance, possible
contamination with Vibrio parahaemolyticus
and norovirus was reported in some batches
of oysters in the USA. The proportion of
physical hazards (e.g. metal pieces, glass
fragments) was 6%. Other hazards such as
mixed hazards and quality issues constituted

about 15%.

Actions Taken

Depending on the public health
risk of the food incidents, the CFS has
taken appropriate follow-up actions such as
obtaining further information from relevant
authorities, alerting traders, conducting sales
check, sampling and testing of the products
concerned, and issuing press releases as well
as food alerts. In 2007, about 130 alerts
to traders and some 30 press releases were
issued.

Conclusion

Since the majority of foods in Hong Kong are imported,
traders should ensure that their foods are sourced from reliable
suppliers. The CFS will alert and communicate with traders, and
make timely announcement to the public in case the food incidents
identified have potential local impact. Food safety in Hong Kong can
be achieved through tripartite collaboration among the Government,
food trade and consumers.

BIRYERHTREREERX
MR - FOTRIUEERRETT
HoPMAERERRNBELZE
B ARABRHER: TREBER
MEEEABLE; HNBEER
BRAETR: ULRBHFBE AR
MEMER - KF > PL—HAZE
REBEHT A0 ER - XAARE
H Y 30Z RIHE AR -

s

B
R AE A IS RM RO Chffgcal
PR R H R R A A S L ok

bt & 2 48

ﬁ:ﬁ ° %ﬁﬂﬁbaR/EZK;%H@/ﬁ%%
B ROGRERBFHER B
MRFEBE > LERRAHTREHA
e BHEBIT - BYXEEBEEE=
BRAEFE  RENBEYDRD(EEE
BLIRER -

B = : PR2007 B RVERLE (aEEnEs) *
Figure 3: Proportion of Food Incidents Identified in 2007 (by Hazard)*
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In the last issue, we had an overview on pesticides and their residues in
food. In the current issue, we shall focus on the safety of pesticide residues
in food.

Are Pesticide Residues in Our Food Safe?

The safety of pesticide residues in food depends on several factors,
including the nature of the pesticide as well as the amount and duration of
the exposure. Food containing excessive amount of pesticide residues may
lead to acute and/or chronic adverse health effects.

Acute effects generally occur shortly (within hours or a day) after the
exposure to a relatively high level of pesticides, while chronic effects develop
over a relatively longer period of time (in terms of months or years) and is
usually related to long-term or repeated exposure to pesticide residues at a
low level.

Depending on the nature and use patterns of the pesticide, various
adverse effects are of concern. Using methamidophos and DDT (the two
probably bestknown pesticides in Hong Kong) as examples, the main
concern of methamidophos is on its acute effects, while DDT is on its chronic
effects. Due to their potential adverse effects, these pesticides have been
removed from agricultural use in many countries.

Pesticides Type of adverse Possible symptoms/effects
effects
Methamidophos | Acute adverse Vomiting,  diarrhoea,  dizzi-
effects ness and numbness have been
observed in humans, whereas
breathing difficulties and blurred
vision were noted in severe
cases.
DDT Chronic adverse | Liver damage, adverse effects on
effects reproduction and development
have been observed in labora-
tory animals.

Safety Reference Values - ADI and ARfD

Both Acceptable Daily Intake (ADI) and Acute Reference Dose (ARfD)
are safety reference values commonly used to assess the risk of chronic and
acute adverse effects respectively. The concept of ADI has been introduced
previously. On the other hand, AR is the amount that can be ingested
over a short period of time, usually during one meal or one day, without
appreciable health risk to the consumer. Both ADI and ARD are expressed
on a body-weight (bw) basis to account for the body-weight of different
individuals.

A large safety margin is incorporated in the safety reference values to
account for any possible uncertainties. This large safety margin ensures that
safety reference values can be applied to different individuals, including
those more sensitive fo the adverse effects of pesticides (e.g. children).

How Much is Safe?

Using the pesticide endosulfan as an example, an ADI of 0-0.006
mg/kg bw/day and ARD of 0.02 mg/kg bw have been established. For
tomato containing endosulfan at 0.5 mg/kg (i.e. the maximum permitted
level recommended by the Codex Alimentarius Commission) and assuming
that tomato is the sole dietary source of endosulfan, a 60 kg person could
consume 720 g (one catty approximately equals to 605 g) of the tomato
everyday over the entire lifetime without appreciable health risk (i.e. not
exceeding the ADI). Similarly, the person could consume 2.4 kg of the
tomato in one meal or a day without appreciable health risk (i.e. not
exceeding the ARID). Since most of the tomatoes we consume everyday
contain pesticide residues at levels much lower than the maximum permitted
level or even none at all, the actual consumption limit for tomato alone is
much higher than that illustrated above. Moreover, food preparation steps
such as washing and cooking help reduce the amount of pesticide residues
in food. It is important to note, however, that endosulfan residue may also
come from other foodstuff.
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Occasional dietary intake above the ADI does
not automatically mean that health is at risk, as
ADI is developed based on one's lifetime exposure.
Moreover, as a large safety margin is incorporated
in the safety reference values, occasional exposure to
pesticide residues above the safety reference values
will not cause immediate health risk under normal
situations.

In conclusion, ADI and ARfD are useful values
to assess how likely an intake level of a chemical
will cause adverse health effects in humans. For
risk management purpose, we need to set relevant
standards on pesticide residues in food to ensure that
pesticides are used properly and consumer health is
sufficiently protected. In the next issue, we will focus

TT on how to establish permitted levels of pesticide

residues in food.
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Petroleum Products in Salmon

In mid-February 2008, the Food Standards Agency in the United Kingdom
(UK) issued a food alert with subsequent updates concerning the recall of a
number of salmon products (ranging from fresh salmon fillets and steaks to
smoked salmon and fish pies) sold under different brands and available in
various supermarket chains. These salmon products were suspected of being
contaminated with petroleum products (e.g. diesel), resulting in an unpleasant
taste. According to the information provided by the UK authorities, the
chemicals implicated in the recall were present at low levels which were very
unlikely to be a risk to health.

As some of the affected products had been imported to Hong Kong,
the Centre for Food Safety made a public announcement. The local retailers
concerned have stopped selling the products. Members of the food trade
should take all precautionary measures necessary in each stage of food
production fo ensure product safety.

Disposable Food Containers and Their Safety

Concerns over safety of disposable
food containers have re-emerged from time
to time.

Disposable containers are commonly
used in local food establishments. They
are often made with polypropylene (PP),
expanded polystyrene (EPS, commonly
known as poly-foam), polystyrene (PS) or
polyethylene terephthalate (PET). Among
FAENEWEBemRRF T  them, PP can withstand temperature
ranging from 100°C to 120°C for long
periods, whereas the other three types of
plastics are not suitable for keeping food at
temperature over 100°C.

anmples of disposable plastic
ood containers

The Food and Environmental Hygiene Department conducted a joint
study with the Consumer Council on the safety of disposable containers in
2005. The results showed that plastic disposable food containers provided by
local food establishments, retailers and school lunch box suppliers, if properly
used, would unlikely cause food safety problems. The study recommended
that the food trade should identify the specific requirements, e.g., temperature
and acidity of the food concerned, and purchase containers that meet such
requirements.

In order to help the food trade to choose the appropriate disposable
containers, detailed guidelines on the use of disposable plastic containers are
available at the CFS website.
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Summary of Risk Communication Work (February 2008) Number

Ei/ BYR2ERE 59
Incidents / Food Safety Cases
A& Public Enquiries 101
(R EH Trade Enquiries 349
RYIEHF Food Complaints 297
BB/ B/ A/ e 66
Educational Seminars / Lectures / Talks / Counselling
LEE YR 2R OHERIEAE 6
New Messages Put on the CFS Website



http://www.cfs.gov.hk/english/whatsnew/whatsnew_fa/whatsnew_fa_44_Possible_Contamination_of_Scottish_Salmon_with_Petroleum_Products.html
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