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Example of Half-shell Scallops Involved in the Incident

EEHENSEME?

MEBEMEERSRAERSAMELEEES
ZWEEMHN - PEEREAMERIISRER
MRENEZHNRANER  EREMCRSR
B BERE R~ OEMAE LR
BeE - HPMERRSE  WHEBBSRENR - BEE
FEBRAEE BEEURLEER - Wiz
1B BT e

MEMEESREHE?

MEMERESRBENBEOSE  EPLAE
AEEMSMURR - SHMEMEBESRNME
BMEERRGNIRSEE  CRALTEEME
ERESREREREN - H#XMELBESRE
BEBANSMIBEARREMR - BARERE
BAR CELR) IAEREASZSIBUMENLR
B|hs -
MEERESRHAMNERNSEHEE

HREABRBEERR - A5 PHEARRIM
BUHBRBESTKFRAME » M EREEERT
FERENSRKFIEEE  BLURWEMERES
EPE/BABBNAERSRFERREDE -

SR FHfENRE DS

Frozen Scallops and Paralytic Shellfish Poisoning

Reported by Mr Arthur YAU, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

The Centre for Food Safety (CFS) announced that a
local retailer withdrew from sale a batch of frozen, roe-
on, halfshell scallops as they contained paralytic shellfish
poisoning (PSP) toxins. The CFS found that the scallops
contained PSP toxins at 114pg/100g. PSP is uncommon
in Hong Kong, but sporadic cases and outbreaks,
particularly involving scallops, may occur from time to
time. This article provides an overview of PSP toxins in

shellfish.
What is PSP?

PSP is caused by ingestion of shellfish containing
PSP toxins in humans. PSP intoxications exhibit mainly
neurological symptoms like tingling, numbness, burning
sensation near the mouth, fever, rash and staggering
etc., accompanied by gastro-intestinal symptoms, minutes
to several hours after consuming contaminated bivalves.
People usually recover from it in a few days. In severe
cases, muscle paralysis, respiratory arrest and death may
occur.

What are PSP Toxins?

PSP toxins consist of 21 closely related toxins, with
saxitoxin (STX) being the most toxic. The foxins accumulate
in bivalve as they consume PSP toxinscontaining algae,
which occur in tropical to moderate climate zones.
Although the distribution of PSP toxins varies among
different species, it was reported that the consumption of
viscera (digestive gland) and gonad contribute the most
significant risk to PSP.
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Anatomy of a Scallop — The digestive gland and the gonad
contribute the most significant risk to PSP

Toxicity of PSP Toxins to Human

The level of PSP ftoxins that can cause symptoms
in human varies considerably because of variations in
individual sensitivity. Also, the level detected varies by
laboratory methods. The best understood member of the
group, STX, is used as a benchmark.
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http://www.cfs.gov.hk/english/press/2010_01_12_1_e.html
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Safety Reference Value

The Joint Food and Agriculture Organization / Intergovernmental
Oceanographic Commission / World Health Organization ad hoc Expert
Consultation on Biotoxins in Bivalve Molluscs established a provisional
acute reference dose of 0.7pg STX equivalents/kg body weight in 2004.
With the recalled half-shell scallop as an example, a 60kg adult only
needs to consume less than two pieces to reach the reference dose,
where symptoms may start fo appear.

Preventive Measures

There are several ways to keep the hazards of the PSP toxins away
from bivalves for human consumption even though PSP toxins-contaminated
bivalves look no different from normal ones. When harvesting bivalve
shellfish, the trade should avoid areas that have recently been affected
by PSP toxin-containing algae. Although keeping bivalves in PSP toxins-
free water can allow them to release the toxins and reduce their toxins
level, the time required varies from species fo species and this can have
impact on cost and quality. Therefore, people still depend on monitoring
systems to warn fishermen and shellfish farmers in areas where there are
regular outbreaks of PSP toxin-containing algae.

Removal of all internal organs (evisceration) is an effective PSP-toxin
reduction measure that can be used in shellfish like scallops, as the toxins
concentrate in the digestive gland and the adductor muscle contains
lower level of the toxins. Although PSP toxins cannot be destroyed by
cooking, the cooking process can transfer the heat-resistant toxins to the
cooking liquid (about half of the toxins are transferred in a local study
with scallops) and render it toxic. Therefore, discarding the cooking
liquid may reduce the level of PSP toxins.

Points to Note:

e PSP toxins are heatstable toxins produced by certain
algae and cannot be destroyed through cooking.

e Removal of viscera and gonads from bivalves before
cooking, where possible, and discarding any cooking
liquid before consumption can greatly reduce the level
of PSP toxins.

+  Avoid overindulgence in consumption of shellfish.

Local Situations

The CFS has been regularly monitoring shellfish in Hong Kong for
PSP toxins. From 2007 to 2009, about 1 249 samples were analysed
for PSP toxins and 12 (<1%) of them were found unsatisfactory.
Advice to Public
«  Purchase shellfish from reliable source.

*  Scrub and clean shells before cooking.

*  Reduce PSP toxins level by removal of the innards from bivalves
before cooking where possible and discard any cooking liquid
before consumption.

«  Avoid overindulgence in shellfish consumption and maintain a
balanced diet.

Advice for Trade

*  When harvesting bivalve shellfish, avoid areas that have recently
been affected by PSP toxin-producing algae.

+  Source shellfish from countries where they have established
monitoring programmes for toxin-producing algae.

Further Information

+  The CFS television advertisement on “Safety Tips on Consumption of
Shellfish”

e The CFS pamphlet on “Prevent Shellfish Poisoning”



http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/prevent_shellfish_poisoning.pdf
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/prevent_shellfish_poisoning.pdf
http://www.isd.gov.hk/eng/tvapi/08_fh25.html
http://www.isd.gov.hk/chi/tvapi/08_fh25.html
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Microwave Cooking and Food Safety

Reported by Ms. Shuk-man CHOW, Scientific Officer,
Risk Assessment Section,

Centre for Food Safety

Besides ionizing radiation infroduced in the previous two issues, microwaves are
another form of radiation that is commonly used to control foodborne pathogens.

Principles of Microwave Cooking

Microwaves are a form of electromagnetic energy like radio waves and sunlight.
They are generated by electricity and capable to pass through glass, paper, plastic,
and similar materials. They are used to relay long distance telephone calls, send
television communications, and treat muscle soreness. But microwaves are most
familiar to us as an energy source for cooking.

When food is exposed to microwaves, the energy absorbed causes polar
molecules (e.g. water molecules) and ionic compounds (e.g. dissolved salts) to rotate/
vibrate and produce heat to cook the food. Although heat is produced directly in
the food, microwaves do not cook, as is commonly believed, from the “inside out”.
Actually, microwaves penetrate foodstuffs to a depth of about 2.5 to 3.8 centimetres
(or 1to 1.5 inches ). In thicker pieces of food, the outer layers are heated and cooked
primarily by microwaves while the inside is cooked mainly by the heat conducted
from the hot outer layers.

Safety Concerns Associated with Microwave Cooking

Microwave ovens provide a convenient and energy efficient way to thaw,
cook and reheat food, and they are commonly used in meal preparation. However,
the safety issues on the consumption of microwaved food have attracted public
concerns.
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microorganisms will be destroyed
during microwave cooking just
as in other conventional methods,
so food can be safely cooked in
microwave ovens. However, “cold
spot” can occur in microwaved food
because of the uneven distribution of
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Non-ionizing Radiation
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Electromagentic spectrum stretches from radio waves to gamma rays.

To minimise the microbiological
risk associated with microwave
cooking, a number of national food
safety authoritieshave recommended
proper food handling techniques
and cooking practices for the use
of microwave oven. For example,
food for microwave heating should be covered to hold moisture where the steam will
help destroy harmful bacteria and ensure safe, even cooking.

lonizing Radiation

Chemical safety

Cooking processes are known to induce the production of potential carcinogens.
There have been concerns that microwave cooking may also increase the production
of carcinogens or mutagens in food. Currently, there is no tenable evidence that the
production of any carcinogenic substances would be increased upon the application
of microwave heating.

Nutritional quality

There is concern that microwave cooking will have effects on the nutritional
quality of food. In fact, microwave cooking does not reduce the nutritional value of
foods any more than other heating methods. Because of the shorter cooking times
and less water used, microwave cooking tends to be less harsh on nutrients than
conventional cooking methods. According to the U.S. Food and Drug Administration
(FDA), foods cooked in a microwave oven may keep more vitamins and minerals.



http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/microwave.pdf
http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/microwave.pdf
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Radiological safety

Microwaves are nothing related to nuclear energy. They are generated
by electricity and use a wavelength similar to television waves, electric shavers
and radar. Microwave energy changes to heat as it is absorbed by food, it
does not make food “radioactive” or “contaminated”.

For more information on the safety of microwaved food and the special
cautions to prevent potential burns in heating certain specific food items (e.g.
water and egg) with microwave ovens, please refer to our literature review on
“Microwave Cooking and Food Safety”.
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Food Incident
Highlight

Aluminium in Jellyfish

Last month, Beijing authority released the results of a survey which
found excessive amount of aluminium in some jellyfish products. This news
was reported in local newspapers, which raised some public concerns.

Aluminium potassium sulphate (INS No. 522), commonly known as
alum, has been used as a firming agent in the processing of jellyfish.
Excess amount of aluminium in jellyfish may be due to use of alum as
food additive. Since aluminium compounds have demonstrated adverse
reproductive and developmental effects in experimental animals, there
have been recent concerns on excessive intake of aluminium from food.

The Centre for Food Safety has devised the Guidelines on the Use
of Aluminium-containing Food Additives and urged the trade to adopt
measures stipulated in the Guidelines to reduce the aluminium content
in food. The public is advised to maintain a balanced diet and limit
consumption of jellyfish products, so as to avoid excessive exposure to
aluminium from a small range of food items.
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Jellyfish

Jellyfish dish is a common cold dish or appetiser in the Chinese
cuisine because many people like its firm texture. To attain this
desirable texture, traditional processing of jellyfish uses a mixture
of salt and aluminium potassium sulphate (also known as alum),
which may raise food safety concern. Furthermore, in some cases,
preparation of jellyfish dish may not involve thorough cooking.
Therefore, consumers are advised fo note the following -

February 2010 e 43rd Issue

BRIBLITRIE
FENRYREHE fah RAYEE
Significant Food Safety Concerns Advice to the Public
£2  (Aluminium) )
EENEESHERINELLENRESN - KERPEAELRSE RIFHERE °
BLMAREMBRER (REMER) NER - MEXERBREREN Maintain a balanced diet.
FETRD  BEDWAELFERDNMEIER - TEZZEBEFA - R EE

Aluminium compounds have demonstrated reproductive and developmental
toxicity in experimental animals. Dietary exposure to aluminium is not consi-
dered to pose a risk for developing Alzheimer's disease, a brain disease that
affects memory, thinking skills, and the ability to carry out daily tasks usually
among older people.

Limit consumption of jellyfish.

ME54: (Bacterial Contamination)

BEBEEAGHERR c MREARS  ESRINARSENEE -
Jellyfish is usually not thoroughly cooked. Improper food handling, in addi-
tion, increases the risk of bacterial contamination.

DISRFAKECSOFE LR » MR RIFEARERE -
Prepare jellyfish dish with potable water and follow good personal
and food hygiene practices.
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Keep the ready-to-eat dish in covered containers and away from
raw food at temperature at 4°C or below.
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Summary of Risk Communication Work (January 2010) Number
EH/BYZLZE(EZ Incidents / Food Safety Cases 51
. AT B Public Enquiries 68
@_Fﬁ1§g (A5 Trade Enquiries 370
I/ﬂz_% B Food Complaints 282
) Sum mary Of HAERINPRREIR Rapid Alerts to Trade 15
Risk Communication Work B e/ o
Educational Seminars / Lectures / Talks / Counselling
FHEIRYR2POEENFHE 12
New Messages Put on the CFS Website
(B Z2ER) EJE@%?%W/D\%@é(%%ijt:hﬂp://www.cFs\gov.hk/tc_chi/multimedic1/mu|timec|ia_pub/mUltimedia_pub_fsf.html)—lqifi ° 4

Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html


http://www.cfs.gov.hk/english/programme/programme_rafs/files/microwave_ra_e.pdf
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/files/microwave_ra_c.pdf
http://www.cfs.gov.hk/english/programme/programme_rafs/files/Guidelines_on_the_use_of_Al_additives_e.pdf
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/files/Guidelines_on_the_use_of_Al_additives_c.pdf
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