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The rapid global distribution of food and the multi-
national nature of the modern food chain require effective
communications and management systems for the effective
control of food incidents which almost happen daily around
the world. The Centre for Food Safety (CFS) since its
establishment in May 2006 has developed a Food Incident
Surveillance system (FIS) to monitor food incidents around
the world. The system is effective for the CFS to make
prompt management decision in response to those incidents
that would have local impact.

Food Incident Surveillance

The CFS conducts daily surveillance of the media
and infernet for information related to food safety. Once
a food incident is identified, the CFS will prepare a risk
profile of the identified hazard and assess its health risk.
Based on the result of the risk assessment, the CFS will take
appropriate actions to follow up the incident, which may
include enquiring relevant authorities for further information
of the affected products, alerting traders, conducting sales
check, stepping up surveillance, and issuing press release as
well as Food Alert.

Review of Food Incidents in 2008

General Trend

From January to December 2008, around 700 food
incidents were identified by the CFS. The average monthly
figure was 59. (Figure 1).
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Orrigin of Food Incidents

Non-local food incidents reported in areas such as the Mainland and
Taiwan, USA and European countries contributed to most (98%) of the food
incidents identified. Local food incidents constituted about 2%.

Food Groups Involved

With regard to the food groups involved, food incidents related to
vegetable, bean, cereal, fruit
and their products were the
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commonest (24%). The other
major food groups involved
were meat and poultry (20%),
aquatic products (11%) and
snacks (9%) (Figure 2).

F& Snacks

@ Hazards Identified

From Figure 3, it is
obvious that among the three
categories of food hazards,

s chemicals (e.g. preservatives,

Dairy prodcts pesticides, colouring matters,

6% sweeteners, heavy metals)

were the commonest hazards

identified  (43%) followed

by microbiological hazards

p—— (36%) (e.g. bacteria, virus).

"o The proportion of physical

hazards (e.g. metal pieces,
glass fragments) was 8%.
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public health risk of the food
incidents, the CFS had taken
various follow-up actions. In
2008, about 190 alerts to
traders (about 46% increase
from 2007) and some 100
press releases (about 230%
increase from 2007) were

78 Physical
8%

. issued.  The increase of
| Others alerts and press releases
14% was mainly attributed to the

incident related to melamine
contamination  of  dairy
products in the Mainland.

In 2008, the detection
of melamine in infant formula
and dairy products in the
Mainland had caused major
public concern. An expert
group was swiftly set up by the
Government fo give advice on and provide support to various management
actions. The CFS had taken prompt responses to step up surveillance of
infant formula and dairy products available in the market and to inform the
public of the results of analysis in a timely manner through various channels.
A designated hotline was established to answer public enquiries related
to the incident. In addition, the Harmful Substances in Food (Amendment)
Regulation 2008 was also gazetted in September to set the legal limits of
melamine in foods. Through these measures, the CFS was able to minimise
the public health impact of this incident.

Conclusions

Most of the food incidents identified by our monitoring system involved
places outside Hong Kong. As some 95% of our food are imported, traders
should ensure their foods are sourced from reliable suppliers. Besides,
traders should keep relevant transaction records to facilitate tracing and
removal of the affected products from the market. The CFS will continue
to make timely announcement to the public and the trade in case the food
incidents identified have significant potential local impact. In addition to
Government efforts, active participation of the food trade is also essential in
managing food safety incidents in Hong Kong.
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Reported by Ms. Jacqueline FUNG, Scientific Officer,
Risk Communication Section,
Centre for Food Safety

In the past issues of this “Nutrition and Health” series, we first introduced
the concept of optimal nutrient intake, then examined energy and different
types of nutrients, including protein, carbohydrates, dietary fibre, sugars, fats
and cholesterol. In this last article of this series, we will talk about sodium.

Dietary Sources of Sodium

Talking of sodium, another word comes to mind must be salt, to be more
specific, table salt. “Does table salt equal to sodium@” Simply speaking, the
answer is “yes”, in particular, when public education on nutrition is concerned.
However, in scientific term, the answer is “no”. Generally, table salt is a
chemical compound known as sodium chloride, which consists of 40% sodium
and 60% chloride. In other words, for each gram of table salt, there is 0.4g
(i.e. 400mg) of sodium. Many people think that table salt is the sole source of
sodium in our diet. In fact, table salt is only one of the sources of sodium in our
diet and its contribution to sodium intake, through the use of table salt while
cooking and eating, may be much less than sodium-containing preservatives
and condiments in processed and prepared foods.

Processed and prepared foods often contain food additives known as
sodium nitrites and/or sodium nitrates, which are used as preservatives, anti-
microbial agent and/or colour fixatives in foods, including raw and processed
meats, processed fish and fish products, cheese and cheese products. Besides
sodium nitrites and sodium nitrates, monosodium glutamate (MSG), soya
sauce, oyster sauce, bouillon cubes and many other seasoning salts and
sauces are key contributors of sodium in our diet as used in these foods are
widely available and consumed nowadays.

Sodium and Health

Sodium is essential for body functions. It helps maintain the extra-cellular
fluid balance and acid-base balance in the body. It is required for nerve
transmission and muscle contraction.

Kidneys are responsible for regulating the amount of sodium in the body.
They conserve sodium when the levels are low. On the other hand, they
excrete the excess amount in urine
when the levels of sodium are high
in the body. There are times that
the kidneys cannot excrete enough
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Fried noodles with soya sauce

and fluid retention in the body,
which may lead to high blood
510 pressure (i.e. hypertension). Some
individuals are more sensitive to
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sodium, meaning that they tend
940 to retain sodium more easily and
in turn may have higher risk of

developing hypertension.
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Besides hypertension, in
recent years, expert reports from
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the World Health Organization
8 (WHO) and the World Cancer
Research Fund concluded that salt

BEMEESSRENESR | BR
EWHIE  EAMERNEY Preserved fruits

and salt-preserved foods probably
increase the risk of stomach
cancer.
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Intake of Sodium
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640 According to the WHO's
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Please visit the Nutrient Information Inquiry System and the survey report on

sodium contents in savoury snacks at the CFS website for more information

recommendation, an adult
requires 2 000mg of sodium per
day. This amount of sodium is
approximately equal to what is
found in a level teaspoon of table
salt (~5g of table sal). When
referring to the food pyramid,
alongside fat and sugars, sodium
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is placed at the top of the
pyramid which represents the
“Eat Less” level.

To cut down on sodium
intake, the first step is to eat
fewer processed and prepared
foods by substituting them
with fresh produce and meat.
Frozen produce and meat are
other options as long as they
are unpreserved and are not
pre-seasoned. The next step is
to reduce the amount of table
salt and sodium-containing
condiments used by replacing
them with herbs and spices
for seasoning purpose when

Eat Most Grains and cereals preparing foods. Last but not
L% 0 A 8 MRS least, it is suggested to remove
2B S H

the salt shaker from the dining
table as most foods are fasty

RESAR ST The Food Pyramid enough and do not need an
extra dash of salt.

o

{:} AERBRE (PRIRE/HING Human Swine Influenza (Influenza A/HIN1) and
eysxys HERER Consumption of Pork

Food Incident = y The recent outbreak of human swine influenza (influenza A/HIN1) in
Highlight E;Lfﬁﬁjfﬂié%ﬂjfﬁﬁ@/\ig humans first reported in Mexico and the United Stafes has caused much
AR (REDRB/HINT) BBERH concern worldwide because of its pandemic potential and the occurrence

REBEEERAMRIT  MELRIETER WIS of death cases. As the name suggests linkage with pigs, some people are
BT ARABEAARELEOANBEEErsaRES worried about the possibility of catching the human swine influenza through
B AL A E SRR TA S S I - the consumption of pork.

N - . e In relation to food safety, the Food and Agriculture Organization (FAO),
ERAREHE Hﬁ/\.)f RERFEAS - HRELES World Health Organization (WHO) and World Organization for Animal
(1) Nt RSYEFEEABER_SFENRERAATH ?&X\Hﬂﬁ Health (OIE) issued a joint statement on 7 May 2009 which reaffirmed that
SEE EREED nyE—_R s NERRESNTIRARE M influenza viruses are not known to be transmissible to people through eating
WE D TRATRES - ZANEEHEEEER70ES processed pork or other food products derived from pigs. By cooking meat
N > gy v to a core temperature of 70°C or above will readily inactivate any viruses

BLL AIoENEm EP—JA FENR rémﬁﬁfﬁg ° Lesh - ?‘gag potentially present in raw meat products. Moreover, pork and pork products,
MitE - RmEREZEESGMERBYELEABEZNRE 4L handled in accordance with good hygienic practices recommended by the

FERBNEANEAR D K%%/)m,mf o WHO, Codex Alimentarius Commission and the OIE, will not be a source of
infection.
» R % %{g} BEVR » Ej@ 2SR ﬁ 248 % Public is advised to apply the 5-keys to Food Safety to prevent food-borne
A e fﬂ%/@\%ﬁ%ﬁ—f%ﬁﬁﬁl’ﬁl o BERAFRRNK - BAURLUR - :

illnesses. Do not buy pork from questionable source. Wash hands thoroughly

KHERBELFEF - ERBRERNEBNIFEH - AR with warm soapy water immediately affer touching raw pork. Clean work
Fz&4E EUF%L){?&K?ILE/ BRI S - AR HEAFEAR surfaces, utensils and equipment that have been in contact with raw pork
WREZ IR ERITILREE - FAEAESA S thoroughly using hot water and detergent. Prevent cross contamination of
& ANBEEEIERTSE - N EBER - ERER cooked food with raw pork and keep food at safe temperature. Pork should

be cooked thoroughly before consumption with central part of the pork

RAEMERR  BEREHETLEAZHNBERN reaching at least 75°C. When eating out, ask the staff to re-cook the pork
thoroughly if one suspects that it is not thoroughly cooked.

ERRESET(E—8 (ZFTNFMNA) e
Summary of Risk Communication Work (April 2009) Number
B/ BRYLZ2ER 76

Incidents / Food Safety Cases

mpﬁﬁiﬁ ARE Public Enquiries —

I/ﬂ;_% ¥R EH Trade Enquiries 406
Summary Of R Food Complaints 419

Risk Communication Work

HBERIPRER Rapid Alerts to Trade 60
BB/ EE/ B/ e
Educational Seminars / Lectures / Talks / Counselling

EFEHBEYZ 2R OEEHRE
New Messages Put on the CFS Website

60

37
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