Hygiene Department

—\J
B P

FRER
FERBEMPHRUFLRS
RWEZEE
R R A
RYNEHESE

TEFR R A PRI EERA

S0 AR E 1K 1R

BREETHE-E

Incident in Focus

Hepatitis A Virus in Semi-dried
Tomatoes

Food Safety Platform
Food Irradiation

Food Incident Highlight
Bisphenol A in Canned Foods
Nitrofurans in Abalone

Summary of Risk Communication Work

_SSE RS
1R

[OES-—{ &3

BEREE (HeEE) (ARThREE)
THARE

BTHEYE aEEL (AR REE)
REZRR

REHBE aEEL(ARERE)
THIEEE SR B (REAREL)
BEREE RFERERYR2HO)
BEEAE SRR (ERDEEPN)2
EEREE SRR (RMEER)
MEBHRELE BT EATE

H FBEfEE aReEE(RERITME)
Editor-in-chief

Dr.YY HO
Consultant (Community Medicine)
(Risk Assessment and Communication)

Executive Editor

Dr. Anne FUNG
Principal Medical Officer
(Risk Assessment and Communication)

Editing Members

Dr. Henry NG

Principal Medical Officer (Risk Management)
Dr. Shirley CHUK

Senior Veterinary Officer

(Veterinary Public Health)

Mr. C W CHIU

Senior Superintendent

(Centre for Food Safety)1

Mr. C W TAM

Senior Superintendent

(Centre for Food Safety)2

Mr. F W LEE

Senior Chemist (Food Chemistry)

Dr. Priscilla KWOK

Head (Risk Assessment Section)

Dr. Y XIAO

Food Safety Officer (Risk Assessment)1

g
§
58

BEEERYRE2POHIRK

Incident in Focus E =' $’Z § i‘ﬁ C

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

1 ER B BT A S

Hepatitis A Virus in Semi-dried Tomatoes
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Reported by Mr. Arthur YAU, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

On 7 November 2009, the Department of Health
of New South Wales in Australia issued a press release
as a precautionary measure, warning people not fo eat
non-prepackaged semi-dried tomatoes unless thoroughly
cooked following outbreaks of hepatitis A in Australia.
The state of Victoria, where most of the cases concentrate,
also requested enhanced traceability and processing steps
for all semi-dried tomatoes. Recent evidence in Australia
suggested an association between the hepatitis A outbreaks
and semi-dried tomatoes. The Centre for Food Safety
(CFS) has been communicating closely with the Australian
authorities on the latest development of the incident. No
affected products has been found in Hong Kong.

Hepatitis A

Hepatitis A is a
liver disease caused by
hepatitis A virus (HAV).
It may cause symptoms
like an abrupt onset of
fever, malaise, anorexia,
nausea, abdominal pain,
dark urine and jaundice.
The severity of disease,
ranges from a mild illness
lasting one to two weeks

?‘ AN % = \/E to severe one lasting for
o RmIBEM months, increases  with
NEEEHR age.  Infected  young
— A R children are hoﬁedn wrl]rhou'r
= oo symptoms. The death rate
AE - MERE e is generally low and most
ERARERE people recover from the
EHA -RmE T e ey illness completely.
WEREREE — . HAV is  heat
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MER FEE Hepatitis A virus (Source: Centers for Disease Control and Prevention, USA) desfroyed rhrough
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thorough cooking of food.

Transmission of HAV

As human is the reservoir, HAV can transmit from person-
to-person via the faecal-oral route. The carriers can often
spread HAV among close contacts. Furthermore, improper
disposal of human waste can cause contamination of both
drinking water and shellfish production areas.

HAV has worldwide presence and is very common in
many parts of the world where there is inadequate personal
hygiene and environmental sanitation. The spread of HAV
in the population of more developed regions will cause
more outbreaks as most of the population is not immune.

Food-borne HAV

A number of foods are of particular concern in

RUEBNIE: BB t, R L, BBTEL, RIEXILE Production Assistants: Ms. Jacqueline FUNG, Ms. Eva NG, Dr. Anna TANG, Mr. John YU 1


http://www.health.nsw.gov.au/news/2009/20091107_00.html
http://www.health.nsw.gov.au/news/2009/20091107_00.html
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relation to HAV. Bivalve shellfish like oysters, clams, mussels
and scallops are filter feeders and will concentrate the HAV
present in contaminated seawater. Fruits and vegetables
for raw consumption (e.g. salad items, fresh vegetables like
green onions and fruits like strawberries and raspberries)
may also be contaminated with HAV in two major ways.
They may get contaminated before harvest in farms
through sewage contamination. First, possible sources of
contamination are irrigation water or inadequately treated
manure. Second, HAV can also enter food through food
handlers and equipment any time from harvest, processing,
packaging, storage, distribution and during final preparation
before consumption. Food handlers can spread HAV through
cross-contamination with affected foods, or by being HAV
carriers themselves and with poor personal hygiene. HAV
can spread through unclean hands and the infective dose is
as low as about 10-100 virus particles.

HAV can survive well in the environment and may outlast
the shelf life of fresh fruits and vegetables. As washing
produce with potable water can only remove some of the
virus, infection is still possible if the contamination level is

high.

Key Points to Note:

1. Hepadtitis A is a viral disease that is spread
via the faecal-oral route;

2. Proper hygiene should be maintained both
personally and during food preparation in
order to prevent cross-contamination of food;

3. Food should be cooked thoroughly to destroy
HAV, if applicable.

Local Situation

From 1998 — 2007, the Centre for Health Protection
found that the number of hepatitis A reported (from all
causes) shows a declining trend. The number of cases
dropped from approximately 500 cases in 2000 to less than
100 cases each year in 2005 to 2007. Over 90% of the
cases are acquired locally and the virus is more active during
winter and spring. No hepatitis A outbreaks associated with
vegetables was identified locally. It may partly be due to the
long lag time between infection and the onset of symptoms
and therefore often no food remnants are available for
confirmation through laboratory analysis.

Prevention of Food-borne Hepatitis A

To reduce the chance of spreading hepatitis A through
food, one should exercise precaution. As for semi-
dried tomatoes, it is safer to cook them thoroughly before
consumption so that the HAV, if present, is destroyed.

As food may get contaminated in any point from farm to
table, it is especially important to choose food from reliable
sources for ready-to-eat (RTE) food, where no further cooking
will be done to destroy any HAV present before consumption.
To prevent cross-contamination, one can (1) maintain good
personal hygiene by washing hands properly before, during
and after handling food; (2) using separate set of utensils
for handling raw food and RTE food; (3) separate RTE food
like semi-dried tomatoes from raw food when storing in
refrigerator by covering or boxing it and keep it above any
raw food. Thorough cooking, wherever applicable, remains
the final critical step to destroy HAV.



http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/practise_food_hygiene.pdf
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/food_handlers.pdf
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/practise_food_hygiene.pdf
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/food_handlers.pdf
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Food Irradiation

Reported by Ms. Shuk-man CHOW, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

As introduced in the last issue, there are a number of food processing
technologies that can be used to maintain the post-harvest quality and safety
of our food. Among these, irradiation seems to be a relatively new technology
to the public. Irradiation, in fact, has been used for food treatment for more
than five decades.

Food Irradiation

Irradiation is a processing technology which involves treating food with
ionising radiation. Since irradiation does not substantially raise the temperature
of food products under treatment, it is also called “cold pasteurisation”.

During the process of irradiation, food under treatment is usually packed
in its final packaging and transported by a conveyor system info a closed room
where the food is exposed to ionising radiation, such as gamma rays, x-rays
or high energy electron beams. The duration and energy for irradiation is
carefully adjusted according to the size, food type and purpose for treatment.
When the ionising radiation passes through, DNA in the food, bacteria, insects
or parasites will be broken. These organisms will then be killed or sterilised
and thereby the shelflife of the irradiated food products can be extended.
However, viruses and bacterial spores are typically more resistant to ionising
radiation that may survive through the irradiation process.
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Limit unwanted sprouting of potato tubers, garlic and onion bulbs
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Decontaminate herbs and spices
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Delay ripening in bananas, papayas and mangoes

4. BLHERERNEURMED

Reduce pathogenic microorganisms in fresh produces

Application of Food Irradiation

Currently, over 50 countries have approved the use of ionising radiation
to control the postharvest quality of foods and for satisfying quarantine
requirements in frade.

Reduce pathogenic microorganisms in fresh and frozen food

As treatment of food with ionising radiation does not result in significant
temperature increase, it is of particular importance to control food-borne
ilinesses in fresh and frozen food products such as seafood, fresh produces,
and frozen meat products. In the wake of E. coli O157:H7 outbreaks linked
to spinach and iceberg lettuce in the United States in 2006, the U.S. Food and
Drug Administration (FDA) has recently approved the use of ionising radiation
for the treatment of fresh spinach and iceberg lettuce to protect consumers from
the disease-causing bacteria.

Decontaminate herbs and spices

Spices, herbs and seasonings are valued for their distinctive flavours, colours
and aromas. However, they are often contaminated with microorganisms from
the environment and during processing. Since heat treatment can lead to a
significant loss of flavour and aroma, a “cold process”, like irradiation may be
a good choice to decontaminate dried herbs and spices before incorporating
into other food products.

Extend shelf-life of perishable produces

Extending the durable life of commercially important plant commodities
is always desirable. Exposure to low dose of ionising radiation can help
improve the shelf-life and maintain the postharvest quality of some perishable
produces. For example, irradiation can inhibit cap opening and stem
elongation of mushrooms, limit unwanted sprouting of potato tubers and onion
bulbs, and delay ripening in bananas, mangoes, and papayas.
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Control insect infestation in fruits and grain products

A major problem encountered in preservation of fruits and grain
products is insect infestation. Irradiation has been shown to be an
effective alternative to the physical and chemical methods currently
used for insect control. Commodities such as cereal grains, dried fruits,
flour and coffee beans have been successfully disinfested by irradiation.
However, it is worth mentioning that proper packaging of irradiated
food products is required to prevent reinfestation of insects.

Despite the fact that irradiation has been used for decades for
food disinfection and satisfying quarantine requirements in trade, health
concerns over the consumption of irradiated food continue to attract
attention. In the coming issue, we will have a more in-depth discussion
on the safety and nutritional quality of food after irradiation treatment.

For details of the basic principles and application of food irradiation,
please refer to our literature review on “Safety of Irradiated Food”.
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Bisphenol A in Canned Foods

Last month, a consumer group in the United States reported results
of a survey which found measurable levels of bisphenol A (BPA) in a
diverse assortment of canned foods.

BPA is used in the manufacture of polycarbonate plastic, a material
commonly used to make beverage bottles and tableware. It is also a
starting material for certain epoxy resins used to make protective
coatings and linings for food and beverage cans. Small amounts of BPA
residues can migrate from polycarbonate plastics or epoxy resin linings
into foods and beverages. BPA can also migrate into foods if the plastic
or resin is damaged or broken down. Concerns of BPA residues in foods
are related to hormonal properties of BPA and the uncerfainty in the
results of animal studies on the possibility of adverse health effects on
reproduction, the nervous system and behavioural development.

Previous reviews by major regulatory and advisory bodies considered
that the current dietary exposures to BPA through food packaging uses
were not expected to pose a health risk to the general population,
including newborns and infants. The World Health Organization and
the Food and Agricultural Organization of the United Nations will jointly
organise an expert meeting next year to assess the safety of BPA. The
Centre for Food Safety will follow closely developments on this subject.

Nitrofurans in Abalone

Last month, the Department of Health in Taiwan found nitrofurans
metabolites in fresh abalone imported from Mainland China. This news
was reported in local newspapers, which raised some concerns on the
safety of veterinary drug residues in food.

Nitrofurans are a group of antimicrobial agents used to treat
bacterial infections in food animals. Their use has been banned in
many countries, such as EU countries, the United States, Canada,
and Australia.  The main concern of nitrofurans in food is that these
compounds may cause cancer in experimental animals. However,
currently there is inadequate evidence that they can cause cancer in
humans.

Nitrofurans and their metabolites are included in the routine food
surveillance programme of the Centre for Food Safety (CFS). Between
January and mid-November 2009, over two hundred aquatic products
were sampled for analysis. Of which, two fish and one shrimp samples
were found with low levels of nitrofurans metabolites. Based on the
levels detected, usual consumption of the above products is unlikely
to pose significant health risk. In view of the potential risk, the CFS
advises the frade not fo use nitrofurans.
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Summary of Risk Communication Work (November 2009) Number
SH/ B 2EZE Incidents / Food Safety Cases 69
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@_Fﬁ1§g %R 55 Trade Enquiries 520
IVE_% B Food Complaints 277
. Sum mary Of HMERNREIR Rapid Alerts to Trade 9
Risk Communication Work BT e R R e .
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EEBRMZEROAERFTRE 15
New Messages Put on the CFS Website
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