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-°°C Time control of perishable food kept under

temperature danger zone (4°C to 60°C)
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Example: Scrambled egg on rice

Control for Safe Delivered Foods

Reported by Dr Ken CHONG, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Background

Two food poisoning clusters involving customers
consuming delivered food prepared from the same premises
were reported in July 2018. In recent years, food ordering
mobile apps are getting more popular. Comparing with
traditional way of ordering, customers can make food
orders from premises in a wider area through the apps and
the courier service provided by the app companies.

Food Safety Risk of Delivered Foods

Under this operation of delivery service, comparing with
traditional delivery, prepared foods may need to wait longer
as delivery persons have to pick up foods from premises.
In some cases, delivered foods may be purchased in bulk
and delivered in insulation containers to an open area for
picking up by individual customers. These may result in
additional time in delivery and/or distribution. Delivered
meals are usually perishable foods. If there is improper time
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Timing should start from finishing
reparation of ready-to-eat ingredients,

Eut not right before delivery
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cooking scrambled BIRIR order received placing egg on rice pending for pick up transportation
egg in advance keeping without by delivery person
temperature control
EIEEY Food handling #H Awaiting IR Delivery
Fta Start
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Example on keeping time for
ordering by mobile apps.
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Let's work together to

temperature control during
minimise the duration

delivery,  microorganisms
including pathogen that may

() be present in foods can grow rapidly to a large number

and make people sick. Indeed, similar to traditional way
of ordering, delivering foods without time or temperature
control can increase food safety risk. As such, proper time
temperature control is important to address the potential
foos safety risk arising from delivered meals.
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Keeping hot food hot and cold food cold, i.e. above 60°C and at/below 4°C
respectively, can keep delivered foods safe. Most pathogenic bacteria grow and
multiply rapidly at temperatures between 4°C and 60°C. This range of temperatures
is therefore called the “temperature danger zone”. Delivered foods can be maintained
out of this danger zone by ways such as using insulated containers, keeping foods
in a warmer or cooler before delivery, and avoiding preparing food too early, etc.

Under the timetemperature contral for food safety, if foods are delivered
within the temperature danger zone, time control in advance will become the only
gatekeeper. There are two time limits, two-hour and four-hour, for keeping perishable
foods:

e prepared food should be discarded if it has been held at room temperature for
more than four hours;

* if prepared food is kept at room temperature for less than two hours, it can be
refrigerated for final use later or used within the four-hour limit.

The longer the time period the foods delivered without temperature control, the
shorter the time left for consumers for consumption later.

The time for foods being kept within the temperature danger zone is cumulative,
i.e. it is needed to add up each and every time period that the foods have been left
under ambient temperature, including handling, storage, transportation, etc. (See
figure). Individual ready-to-eat ingredient may be prepared in advance and left
under ambient temperature before serving. If there is no further processing or other
means to control the growth of microorganisms, the time that the ingredients have
been left under the temperature danger zone should be added up to work out the total
time under the two-hour and four-hour principle. As such, for food delivery, both food
handlers and delivery persons have to work out the arrangement together to fulfill

time femperature control requirements fo ensure food safety.

1. Delivered meals are usually perishable foods. Microorganisms that may be
present in foods can grow rapidly to a large number and make people sick
if there is improper time temperature control during delivery.

2. Keep hot food hot and cold food cold for safe delivered foods (i.e. above
60°C and at/below 4°C respectively). If not, the two-hour and four-hour
principle should be followed for perishable foods that have been kept in the
temperature danger zone.

3. Add up dll time periods that the foods, including individual ingredients,
have been left under the temperature danger zone to work out the total time.

*  Patronise only reliable and licensed restaurants for food ordering and delivery.

e Check general conditions of delivered foods, such as temperature, integrity of
food container and hygiene condition, especially for those that are intended for

raw consumption such as sashimi and sushi.

e Consumers are advised fo consume delivered foods as soon as possible,
especially when they are not certain about the handling time without temperature
control.

*  Both food premises and delivery agents are advised to work together to meet the
time temperature control requirements for delivered foods.

*  Shorten the time the delivered foods left out of temperature control and remind
customers to consume as soon as possible where appropriate.

e Keep records and adhere to the time temperature requirements, especially for
delivered foods.
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Take note of the reference amount and see conversion is required for comparison
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Read Nutrition Labels for Preventing Diabetes/Childhood Obesity

Reported by Ms Amy Leung, Dietitian, Risk Assessment Section,
and Dr Ken CHONG, Scientific Officer, Risk Communication Section,
Centre for Food Safety

Healthy eating can help us prevent different types of non-communicable diseases
(NCD)s. Nutrition labels on prepackaged foods are a tool that helps us in achieving
healthy eating. In this article, we will talk about diabetes and childhood obesity as
well as preventing these conditions by referring to nutrition labels for healthy eating.

Childhood Obesity

The fundamental cause of childhood overweight and obesity is excessive energy
consumed. Excessive energy intake can be resulted from eating too much food,
often include sugary and fatty foods. Overweight and obese children are more
likely to stay obese into adulthood and to develop chronic diseases such as diabetes,
hypertension and heart diseases at a younger age.

Diabetes

Diabetes is a metabolic disorder and obesity is one of the risk factors. People
with diabetes have either insulin deficiency or resistance to insulin, a hormone
produced by the pancreas. As a result, it affects the use of glucose in their bodies.
Uncontrolled diabetes can lead to severe complications, such as heart diseases, renal
failure and stroke. Excessive fat and sodium intakes may make these complications
even worse.

Use of Nutrition
Labelling

Weight control is needed
for obese children while it is also
required for adults fo prevent
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requirement among
individuals and is affected by a

number of factors such as age,
gender and physical activity
level, etc. For example, a 14-o
17-year old female with light level
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Know your consumption amount and compare with daily intake upper limits
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utritional Information

low fat, low sodium (or salt), low
sugars) diet is also important for
obese children as well as people
with diabetes. They can start the
habit of reading nutrition labels by
focusing on nutrients of concern in
relation to their health status.

Read Labels

When comparing products
using nutrition labels, comparison
should be made basing on the
same reference amount e.g. per
100 grams (See figure). Based
on the same reference amount of food, people can make comparison among the
contents of total fat, sodium and sugars of various products. Then choose the one
that is lower in the three nutrients.

N\

\_/ Sodium: 2g* #:252*

Sugars: 50g*
#&:5058* Fat: 60g* fEfA = 605C*

* Based on a 2 000 kcal diet * L2000 FREETE

Choose Low

Using the reference of 100 grams of food, there are specific limits for claiming
the nutrient content as low (See figure). It is better to choose more often the foods that
are “Low” in total fat, sodium and sugars when comparing products.

Know Intake

On the other hand, people should also be aware of the actual amount of food
that is consumed. If one eats twice the serving size, the energy and nutrient content
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will be doubled accordingly. Nutrition labels can be used to calculate the amount
of energy and nutrients people get from food, and compare with daily intake limits
accordingly. For the corn flakes example in the figure, people may be concerned
about their sugars intake, i.e. they can refer to nutrition labels on sugar content from
the corn flakes. The intake amount for sugars can then be calculated and compared
with our daily intake upper limits. Assuming one has consumed 50 grams, the
intake amount of sugars is 21 grams. Comparing with the daily intake upper limit
for sugars, i.e. 50 grams based on a 2 000 kcal diet, consuming the corn flakes
contributes to around 40% of daily upper limit for sugars. For total fat and sodium,
similar calculation for comparing with the daily upper limits can be done.

Sodium has not been talked much in this article, but excessive sodium intake is
related to hypertension and coronary heart disease. These NCDs will be addressed
in the next issue.
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Beware of Toxic Plants, Wild Mushroom and Wild Taro

In the last two months, several persons were reported ill affer consuming self-
picked wild mushrooms and wild taros. Some wild toxic plants look similar to non-
toxic edible species and it may be difficult to distinguish them. Consumption of toxic
plants can cause severe poisoning.

Wild mushrooms may contain different kinds of toxic substances like amatoxins,
muscarine or gastrointestinal toxin which can cause abdominal pain, vomiting,
convulsions or even death. Wild taros may contain calcium oxalates raphide which
are fine needle-shaped crystals. Consumption of food with calcium oxalates raphide
can result in numbness of the tongue and swelling of lips. These wild plants can be
found in countryside and are not edible.

To prevent food poisoning caused by wild plants, consumers are advised to
purchase vegetables from reputable shops. In addition, people should never pick and
eat wild plants as they could be poisonous.
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African Swine Fever is Not a Food Safety Issue

Since early August 2018, there were outbreaks of African swine fever (ASF) in
several provinces in the Mainland. ASF is not a human health threat because it is not a
zoonotic disease. However, ASF is a dreadful disease in pigs and can cause massive
deaths of pigs in a short period of time.

In Hong Kong, all live pig consignments imported from the Mainland for human
consumption are from registered farms and accompanied by health certificates.
The Food and Environmental Hygiene Department (FEHD) will check both the
certificates and health status of live pigs at the border control point. Pigs admitted to
the slaughterhouses are subject to further ante-mortem and post-mortem inspections.
Imported meats must also be accompanied by health certificates issued by exporting
places. To prevent the introduction of ASF into local pig farms of Hong Kong, among
other preventive measures, the FEHD has strengthened the cleansing and disinfection
of livestock conveying trucks, lairages and slaughtering lines of pigs in slaughterhouses.

Although people will not contract ASF whilst eating pork, the public are sill

REERAT TRE NRRRBRITRER reminded to cook pork thoroughly before consumption to avoid contracting foodborne
diseases.
. ® (o

= BYZ2ERE RREH
Incidents/ Food Safety Cases: Public Enquiries:
< 121
MEFRNREER HHEENEYER
Rapid Alerts to Trade: Food Alerts to Consumers:

Summary of Risk Communication Work (August 2018)

B ’
Food Complaints:

EHIZEYZE2ROERHEE

New Messages Put on the

EREH

Trade Enquiries:

A G/ RE/ A BE

Educational Seminars/ Lectures/

(RYREHEE) TERYZEPIOAE(48E:http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf.html) & ©
Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html



