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Food Safety Responses in case of a Nuclear Event

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

Centre for Food Safety

Although the chance of offsite emergency is
remote at Daya Bay Power Station, which locates in
neighbouring Shenzhen, the HKSAR Government
is prudent to have established a comprehensive
Daya Bay Contingency Plan (DBCP) to address any
potential possibilities of such an event as emergency
preparedness. The DBCP encompasses responses
from all involved government departments and will be
activated in response to defined mechanisms. In this
article, we introduce the food safety responses in case
of a nuclear incident affecting the areas far away from
the site.

Food Safety Issues in a Nuclear Event

In the unlikely event of nuclear incident, there would
be a chance of accidental discharge of radioactive
materials to the environment from civil (e.g. nuclear
power stations) nuclear operations.  Where such
releases occur, radioactive materials released from
the source disperse into the atmosphere along the
direction of the prevailing winds. The dispersion will be
influenced by factors like distance, wind speed, rainfall,
concentration of radioactivity in the release, etc. The
radioactive substances will deposit on affected areas
with the amount of deposition decreases with distance
and time. Plants and animals in the open fields may
carry surface contaminations. When absorbed and/
or taken up by crops, livestock and marine organisms,
the enhanced radioactivity may enter the food chain.

The objective of the Ingestion Pathway Counter-
measures of the DBCP is to ensure that all food and
produce are safe for human consumption. This means
that the acute health effects will be totally averted and
long term health effects in the population arising from
consumption of foodstuff that might contain low level of
radioactive contamination will be minimised.

As a matter of fact, naturally occurring radioactivity
is common in the environment. Our body metabolic
processes can often repair any potential damage
caused by low levels of radiation exposures. After
a nuclear incident, any food and produce with
radioactivity level exceeding the food control level will
not be available for sale in the local market. Advice
will be given to the public to ensure that any possible
residual radioactive contamination will be further
reduced by suitable food preparation, such as removal
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Incident in Focus BAWSMERELUBEINEIE > of the skin or outer layer of foodstuff, thorough washing and time
E—FS BIEEY R AR ENEES T3 o delay to allow for decrease in radioactivity by natural radioactive

I TREASRESTEH O HENS RME A decay. Acute health effect after consumption of foodstuffs on the
e B S M B o market is therefore unlikely.

iR ERMEFIMNERE BERRYPHIMETE
Man Kam To Food Control Office Monitoring radioactivity in food
YRR B T Food Safety Control

. N L L O e e e The Centre for Food Safety (CFS) has been conducting a routine
RWR2HO(HO) - BEFTHBESRT o lance programme to monitor the radioactivity in food. The

| DBV FNBEE - 252 EERY results have always been satisfactory.

& B . In the event of an accident leading to release of radioactivity
—BERERE RS EMMEAIEII INEE  affecting off-site locations, food produced within 50 km radius
o ERERFGESOABARNREMNEMIIER  of the Power Plant will be monitored by Mainland authorities
BAMEREERNEBE  REA®WMEEE o It before exporting to Hong Kong. The CFS will also step up the
Gk BOLIRE TN BAER A E A A B A &y monitoring of both imported and locally produced food. Those
B o FIEARSRK B RS A Aty  with unsatisfactory results will not be allowed for import or for sale

o)

T TEeETEEEREE o and will be properly disposed.
B Key Points to Note
o s w 1. Health effects resulted from the consumption
le gz § E%jjé?ﬁﬁﬁ;%ﬂ%% (e of radioactively contaminated food are dose
< VR EESTAE ° dependent.

2. HREARBEE > PL—ARE 2. To safeguard public health, routine surveillance
HERETE > LEEREYFMN programme is in place to monitor radioactivity in
e - food.

3. HITE 4 E RIS ESTE| » =T 3. The Government has established the DBCP for
RE < B85 A Bk — B 36 A RSB i responding to nuclear emergencies in relation to the
A ZE B B E S 7 o Daya Bay Power Station.

HTHhReES Advice to Public

. e - The public should pay close attention to government
—BRERSEYE - MRERDEEENZE  gnnouncements and advice through mass media in case of a

?@@}ﬁ%{’ﬁﬂjﬂ’ﬂ@?ﬁﬁ@ﬁ °© nuclear emergency.




BEMNREEE

ZE—FF+"H e £AT=H December 2010  53rd Issue

Food Safety Focus

MEZFE
Food Safety
Platform
RYLD AL
Yol ey
REIFEEHRLHRE
BMPHAVAZEEZRTHNERERT  IRXEEHEAE

SAREBEGERYER BEEZHER ? ZRPNE
RERYBE(MBRE  B2RE/AFER - LFERY
RBARBERREE - AGHENBENACBIRIE
N BARY BEHERYNIIBR MR E'WEA -

Rifsey B &

ERYES BB LR
SYCHEIER = RAMAE - LABS
LtEYER  TREVEE
H oo BIEBEZIHMREYD
minaLE 2R EH AL
TER - YIRS P HIBE L KoM
8 ttaoNaERREXS
LERMTE -

BE B B om (45 Bl = A 2B A
8) LASBELERIHNE |
VERBEHREEE - BN |
HARELCERELIE - |
ZEEANRKENRE®R TR
MHIREY - REMERDRLE
SIMENTE  BAISRHE
RNBESH - AT IRAR
Iz At BLRYLEERS
FEEMNHASESNRY HE
Rms e » DIREE B IR
B 12 S 1 F A S| R /Y BR BB
B RAXABZE-—FEHRNRE
F AERRL@IERAIML

AN BRAABRRRALN gp g haEmna( s - b ILEARIENF

A= (Blmaqbal) |
BB REER offflavours and odours

BAZXEAFERBIR - LBV ARECNEERN
K RARERTEEARSCHRRFHELDGEENR
) o PIENREIN TAYERR © L9h » KEXRSEHRFKER
ERmA(CE - B MRRERNECERTHIR%
b ©

FREMALE

EEMBYAINE —& SR T2 /RAM
AL AR - FURMBE(EMHnC)BRRATEH
KERANREDT - ARBHIREBCHNENS ? RRF
FE—RER LN EBOREECT - BT hRYMEMarCal
SCHERFILGL | HitasCREMEBYEBE SN
TR RENEBFRYSD - LUNFIS(CER -

HRAIRE B BRREMRARE - RYLEE
BARSERDPEA—BIEGEAZEALRSAL
B - FRNEBAEBERKETRE - KT ERNKER
EBMIMETERREERE - At « WERENHME
RS ERNRYH RS B L EANRS
LB - LI R HIEERK -

Antioxidants are used in some potato chips fo prevent the unpleasant

meEBINET

The Magic of Antioxidants

Reported by Ms. Janny MA, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

We all know that oxygen in air keeps us alive. ~ Are you aware
that oxygen is also a reason for our food to develop the distasteful smell,
the unpleasant colour, and even a change in the texture? The chemical
reaction between oxygen in air and the food substances, called oxidation,
is undesirable in most foodstuffs. In this article, let's look at the magic of a
group of food additives that prevent oxidation in food — antioxidants.

The Technology

In food industry, preservatives and
antioxidants are often used to prolong the
shelflife of foods by protecting against
deterioration.  While preservatives act
against microorganisms, antioxidants
counter oxidation. Fats and oils, vitamins
and amino acids are most often troubled
by oxidation.

Fatsandoils, particularly the unsaturated
ones, as well as foods containing them are
most likely to have oxidation problems.
When the fats react with oxygen and
decompose, unpleasant offflavours and
odours will be developed and cause the
foods go rancid. Rancid foods may not
result in food poisoning, but they have
such a bad smell and taste that you may
shy away from eating them. Some food
manufacturers thus use antioxidants in
foods rich in fats and oils to delay the
onset or slow down the development of
rancidity due to oxidation. Just check
the label on a pack of potato chips and
you will see the name or the identification
number of the antioxidant together with
its technological function i.e. antioxidant
listed!

Vitamins and amino acids in foods are
easily destroyed by oxidation and may result in discolouration and loss
of nutritive value. Antioxidants are therefore also used to preserve foods
rich in vitamins such as processed fruits and vegetables. In addition, you
may be surprised that the seafood industry use antioxidants to prevent
black spot E)rmction caused by amino acid oxidation in their produce
such as shrimps and prawns.

Commonly Used Antioxidants

Like other food additives, antioxidants can be natural or synthetic.
Ascorbic acid (vitamin C) is naturally occurring and is the most commonly
used antioxidants in food. Want to see for yourself how it works? Add
a few drops of lemon juice to a piece of apple. The vitamin C in the
lemon juice will stop the apple from browning! Vitamin C and its related
substances are usually added to juice drinks, jams and sausages etc to
inhibit oxidation.

Because of more effective function and lower cost, food manufacturers
also use various man-made antioxidants, alone or in combinations, in
our foods. The common synthetic antioxidants include gallates, butylated
hydroxyanisole (BHA) and butylated hydroxytoluene (BHT). Meat pies,
salad dressings, or any other food rich in fats or oils may contain one or
more of these antioxidants to protect them from going rancid.




RMZEEE

“EH—FFE+"H ¢ 5A+=H December 2010 * 53rd Issue

Food Safety Focus

MEBEHIRE

TERE > EBENERR (RYAE
BIARB) RE - ZRPIRIAER] - ER_FT—
FELH—RER - EIMARERDE - B
2R Kol BTEHR_BANFEA
“_AREIBAALCHR  AERK—HEF
1I3EMECEEERRZRRDT -

Regulatory Control of Antioxidants

In Hong Kong, the use of antioxidants is regulated under the Preservatives
in Food Regulation, which had recently been amended and came into effect
on 1 July 2010. Together with the five newly permitted antioxidants (i.e.
guaiac resin, isopropyl citrates, stannous chloride, tertiary butylhydroquinone
(TBHQ) and thiodipropionates), a total of 13 antioxidants are permitted in
various foods in Hong Kong.
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Safe Use of PET Disposable Bottles

The Centre for Food Safety recently issued a Risk-in-brief on reusing
disposable water and beverage bottles made of PET (or PETE, stands for
polyethylene terephthalate plastic) providing advice on their proper usage.

PET plastics can be safely used as food contact material. However, misuse
of PET bottles can result in release of greater amount of chemical substances.
They may also deform when contact temperature reaches 70°C. Consumers
should not reuse the bottles if there are cracks or other damages to the interiors,
should not use the bottle for hot drinks, and not for substances significantly

different from what the bottles are
intended for. For instance, a bottle A A
PETE

initially made for containing drinking
PET

water should not be used for vinegar
or oil.

Like all other food containers or
utensils, it is crucial to maintain the
cleanliness of such boftles and make
sure they are adequately dried before

reuse. Drinking directly fromthe mouth 1222 . e rrEmIEEERKPETER -

of the bottle il impart microbes t? Proper use of recyclable PET bottles to ensure safety.
the bottles and is not recommended i

prolonged use is required.

Food Poisoning and Consumption of Sea Turtles
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Food poisoning cases with symptoms like acute oral inflammation
and ulcers, nausea and vomiting due to consumption of sea turtles
are reported sporadically throughout the Indo-Pacific region. In some
cases, deaths were also reported. People eat sea turtle for taste, cultural
significance or reputed therapeutic function.

Sea turtles eat a wide variety of food, including mollusks, seaweeds,
sea grass, sponges and fish. It is possible that algal toxins, heavy metals
and other contaminants are accumulated in their bodies. Turtles found
in common local dishes, including the three-banded box turtle and the
Chinese softshelled turtle, are freshwater species. Wild sea turtles are
not recommended for food use as they are under the control of the Wild
Animal Protection Ordinance and of higher food safety risk.

EpREE
T8

Summary of
Risk Communication Work

ERREETE—B (ZF—FF+—8) e
Summary of Risk Communication Work (November 2010) Number
EH/BYWELEMEZE Incidents / Food Safety Cases 60
AT EA Public Enquiries 76
#7355 Trade Enquiries 329
B# 5 Food Complaints 282
HBERMNPRESR Rapid Alerts to Trade 41

IHEERNRYER Food Alerts to Consumers 1

BB G/ RE/ B/ T

35
Educational Seminars / Lectures / Talks / Counselling

E&#2IEYZ2ROEERFENS

2
New Messages Put on the CFS Website 9

(B Z2ER) EJE@%?%W/D\%@é(%%ijt:hﬂp://www.cFs\gov.hk/tc_chi/multimedic1/mu|timec|ia_pub/mUltimedia_pub_fsf.html)—lqifi °

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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