w)

l

iy

[x]

[2]
=g
@
ol
St
o

!:L‘
aH
i
2

m A g
0

E( BB
rwmmnmw/

FEER
BRAARBRRRNENRNTSEMN

RWEZTE
MR — BRRE2HHEE
RSB e
RENEERAHLRY RS
FR AU BT 48 B 52 T
BEREEIH—H

Incident in Focus

Food Poisoning Outbreaks Related
to Food Premises and Food
Business in Hong Kong

Food Safety Platform
Neotame - A Powerful and Safe
Sweetener

Food Incident Highlight

Immunocompromised Patients and
Food Safety

Hepatitis A and Semi-dried Tomatoes
Summary of Risk Communication Work

HBARE

AIEEEE

RRISAE (R EE) (RRTHEREER)
TR

EHMEE BFELE(RRTEREE)
REER

REHBE aEEL(ARERE)
”]ﬁ%iﬁ% EARER BRI AL EL)
BEREE RFERERYR2HO)
BEEAE SRR (ERDEEPN)2
BEET SRR (RYMEER)
MEBHRELE BT EATE

H FBEfEE aReEE(RERITME)
Editor-in-chief

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

Executive Editor

Dr. Teresa CHOI
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

Dr. S M CHOI

Senior Chemist (Food Chemistry)

Dr. Priscilla KWOK

Head (Risk Assessment Section)

Dr. Y XIAO

Food Safety Officer (Risk Assessment)1

i B Food Poisoning Outbreaks Related to Food
Premises and Food Business in Hong Kong
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Reported by Dr. Dawin LO, Medical & Health Officer,
Food Incidents Response & Management Unit,
Centre for Food Safety

Introduction

Food poisoning is one of the statutory notifiable diseases in
Hong Kong. To protect public health, the Food and Environmental
Hygiene Department (FEHD), in collaboration with the Department
of Health (DH), offers timely and effective management to suspected
food poisoning outbreaks related to food premises. This article
reviews food poisoning outbreaks related to food premises and
food business in Hong Kong following the setting up of the Centre
for Food Safety (CFS) in 2006 and introduces the food safety work
to prevent food poisoning by the FEHD.

Food Poisonin? Outbreaks Related to Local Food
Premises and Food Business
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Figure 1: Number of food premises / food business related food poisoning outbreaks and number of persons affected from

2006 to 2009
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Causative Agents, Contributory Factors of Food Poisoning

Outbreaks Related to Food Premises and Food Business
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The figures included both confirmed and suspected cases.
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Figure 2: Statistics of causative agents* in food poisoning outbreaks related to
food premises and food business from 2006 to 2009

For the causative agents from both confirmed and suspected cases, bacteria
were by far the most common causative agents which accounted for about 80%

of the outbreaks. Other causative
agents were viruses (9%), biotoxins
{6%) and chemicals (5%) (Figure 2).
Three bacterial organisms, Vibrio
parahaemolyticus, Salmonella spp.
and Staphylococcus aureus, were
the causes of most (around 98%)
of the confirmed bacterial food
poisoning outbreaks.

Most  food  poisoning
outbreaks occurred as a result of
improper food handling. The top five
common contributing factors were:
{1) Contamination by raw food /
utensil, (2) Inadequate cooking /
reheating, (3) Improper holding
temperature, (4) Consumption of
contaminated raw food, and (5)
Poor personal hygiene of food
handler (Figure 3).

Prevention of Food Poisoning
The FEHD and its CFS

have been playing major roles in
prevention of food poisoning.

a) Control of Food Poisoning
Outbreaks

SENRY/ARBE
Contaminated by raw
food/utensil

FE/BEHTE

Inadequate cooking/reheating

TEITERE

Improper holding temperature

ERENZBZERY
Consumption of contaminated
raw food

RUMEEEBEARBERE

Poor personal hygiene of
food handler

ERZERGRORY

Consumption of toxin
contaminated food

HAth

Others

Uponnotification, the FEHD
conducts investigation and
implements prompt control
measures  fo prevent
further outbreaks. These
include health education
and enforcement actions
ranging  from  verbal
warnings, summon
actions fo closure of the
incriminated food premises
in case of large scale or
serious food  poisoning
outbreak.

b) Promotion of Food
Safety in Food Premises
and Food Business
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food premises and food business from 2006 to 2009

The CFS has been
600 | promoting the adoption
of Hazard Analysis and
Critical ~ Control  Point
(HACCP) system in food
processing through
workshops and seminars
targeting food handlers
who handle high-risk food
items, such as sushi and
sashimi. The CFS has also

launched the “Five Keys to Food Safety” Campaign to address the common

contributing factors of food poisoning.

c) Other Food Safety Work
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irregularities are detected.

Conclusions

Other risk management measures fo promote food safety include licensing
of food premises, regular inspection and implementation of food surveillance
programme. Prompt risk management actions are carried out whenever

There was a decrease in food poisoning outbreaks from 2006 to 2009.
The HKSAR Government has been taking prompt management and control
measures to prevent and control food poisoning outbreaks. Improper food
handling is the leading contributory factor for food poisoning outbreaks. The

trade and public are advised to follow five keys for food safety to address the
common contributory factors of food poisoning.
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Neo’rome — A Powerful and Safe Sweetener

Reported by Ms. Janny MA and Ms. Melva Chen, Scientific Officers,
Risk Assessment Section,

Centre for Food Safety

In the past issue, we introduced to you some sugar substitutes. If you think
they are not sweet enough, there is great news for you! Neotame, a powerful
sweetener, about 7 000 - 13 000 times sweeter than table sugar, may set foot in
Hong Kong soon! Compare with other sweeteners available in the market that are
about 30 -2 000 times sweeter than table sugar, neotame is the most potent ever.

What Makes a Substance Taste Sweet?

Sweet is one of the five basic tastes and is regarded as a pleasurable
experience. The sweefness receptors in our taste buds enable us to perceive sweet
taste. A substance that tastes sweet should have certain specific structures that
interact with the sweetness receptors. In nature, carbohydrates, certain amino acids
(the building block of protein), glycosides (natural constituents in some plants) taste
sweet. Like naturally sweet substances, artificial sweefeners have specific structures
that make them taste sweet.

Discovery of Neotame

The old artificial sweeteners such as saccharin and aspartame were discovered
accidentally many years ago. On the other hand, the relatively newer sweeteners
were often discovered only after countless trials based on our knowledge on
chemistry.  Following the success of aspartame in the market, there were calls
for developing a novel sweefener possessing additional qudlities, i.e. higher heat
stability, less restrictions on use, higher sweetness potency (less amount to achieve
the same sweetness at a lower cost). As such, thousands of compounds were being
synthesised based on the simple structure of aspartame. Among these compounds,
neotame came up with the desirable qualities.

Portfolio of Neotame

»  Name (INS number): Neotame (961)

Technological functions: Sweetener and flavour enhancer
Sweetness intensity: ~7 000 - 13 000 times sweeter than table sugar
Energy value: O kcal

Applications: Preserved fruits, carbonated drinks, baked goods and
confectioneries.

Safety of Neotame

Sweeteners could be discovered by chance but health authorities will never
take a chance when it is about public health. Neotame has been thoroughly
assessed and determined safe by infernational and national
authorities. It is neither cancer-causing nor associated with
any adverse health effects. Even a total replacement of sugar
in the diet with neotame would not result in its “acceptable
daily intake” (ADI) being exceeded. ADI is the amount of
a substance that is considered to be safe to eat each day
during your lifetime. Despite structural similarity of neotame
to aspartame, the potential release of phenylalanine from
neotame is limited.  Therefore, phenylkefonuria (PKU)
patients can enjoy neotame as well.

FRER R B R AR EIR) 2 2= RIRE

Safety of neotame and some common sweeteners
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Name of sweetener
(INS* No.)

(BEE®RBLARIEE
ARAZ DR
ADI mg/kg body weight/day

AHIEHE
(MHERIMRLEHE =1)
A proxnmale sweetness

(relative to table sugar =1)

TZ60ATEMATRAS D
DK A ERBHATBAR

No. of cans of diet soda*
to reach ADI for a 60 kg person

#BE Neotame (961) 0 =2 7 000-13 000 24
ARLZEERE Aspartame (951) 0 - 40 180 12
BEIEAEE# Acesul fame Potassium (950) 0-15 200 5
Z&FEFAERE Sucralose (955) 0-15 600 15

* R B ARAS R A

International Numbering System for Food additives

- RE—EEESK SR RMNE - R RERIEHIRE AT R 2 B R EEH KGR R AR -

Assumlng a regular soda contains 35 g table sugar and the amount of sweeteners fo replace the table sugar is in proportion fo their sweetness intensity.

- CERAEE

SERHREN R 2HE - WARKRESRRANLERETKFSITERRAERRA

These volumes are related to the safety of the sweeteners and do not imply that such large daily volumes of carbonated drinks are appropriate in a balanced diet.

EﬁA%ﬂEHE’Jﬁﬁf?ﬁ*ﬁ_ﬁ’%ﬁ/ﬁuﬁﬁﬂﬂimﬂtﬁ C RRAREEHA - EAA

The sweeter the better?

As neotame is more potent than currently permitted sweeteners, you may wonder
why don't all food products with artificial sweefeners use neotame instead. Well,

3
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sweetness intensity is only one of the taste attributes of sweeteners. Compare to
sugar, neotame has a delayed sweetness and a slight lingering sweet aftertaste
which is not preferred by some people. Until now, no single sweetener can
copy the taste profile of sugar exactly. However, a blend of different arfificial or
natural sweeteners may taste very close to sugar when it is used in certain foods
or beverages.

Regulation of Neotame

Codex has permitted the use of neotame as sweetener in various foods. To
date, neotame is a permitted sweetener in more than 60 countries/areas such
as Mainland China, Australia, New Zealand, the U.S., Canada as well as the
European Union where neotame has recently been approved.

Local Situation

As part of the Government's ongoing efforts to keep the local food
legislation abreast of the infernational and scientific developments, neotame as
well as another sweetener - steviol glycosides will soon be added to our local
regulation as permitted sweeteners. It is therefore not long before we can enjoy
this powerful and safe sweetener.

In the coming issue, we are going fo savour another sugar substitute -
steviol glycosides.
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Immunocompromised Patients and Food Safety

Last month, it was reported that a patient with cancer was found to
have positive stool culture for fungi in a pre-bone marrow transplant work-up.
Immunocompromised patients are more susceptible to illness from ingesting
food or medications contaminated with microorganisms. It is worth noting
that some of the microorganisms that are harmless to healthy individuals
may cause serious infections in people with lower immunity. Therefore,
these patients must exercise cautions when preparing and consuming food,
such as choose food carefully, check the expiry date and storage conditions
listed on prepackaged food, never buy food that is displayed in unsafe or
unclean conditions, and cook food thoroughly before consumption. Lastly,
it is advised that they consult doctors or dietitians on specific dietary advice
and precaution.

Hepatitis A and Semi-dried Tomatoes

Following the hepatitis A outbreak associated with the consumption of
semi-dried tomatoes in Australia last November, further food-borne cases
of hepatitis A were reported in France and the Netherlands in the past
months. In many of these cases the semi-dried fomatoes, often consumed in
sandwiches or salads, were imported in a frozen state from Turkey.

Hepatitis A is caused by hepatitis A virus (HAV) and
spread via the faecal-oral route. Symptoms may include
fever, malaise, anorexia, nausea, abdominal pain, dark
urine, jaundice, and in severe cases liver failure.

The Centre for Food Safety has been communicating
with international authorities on the latest development
and no affected products have been found in Hong
Kong. The public and the trade are advised to maintain
proper hygiene personally and during food preparation
to prevent cross contamination, and to obtain food
ingredients from reliable sources. Thorough cooking,
wherever applicable, remains the final critical step to
destroy HAV.
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Summary of

Risk Communication Work

EREET(E—8 (ZF—FF=H) HE
Summary of Risk Communication Work (March 2010) Number

S/ BYMZLZMEZE Incidents / Food Safety Cases 58
AT B Public Enquiries 57
(A5 Trade Enquiries 577
R Food Complaints 304
HAERINPRREIR Rapid Alerts to Trade 59
BB S/ EE/ B/ HE 61
Educational Seminars / Lectures / Talks / Counselling
EFHREYZ 2R ORERFTNS 14
New Messages Put on the CFS Website
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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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