IN THIS ISSUE
RRAER
KBTS EPNRESRRE
BYEZFE

2HEERRBEUN B LS MER
TR

BYEHELE

SEE(CHR R FEE RS R
IR PRNEHE
EREELFE—5

Incident in Focus
Bacillus cereus in Pasteurised Milk

Food Safety Platform

Read Nutrition Labels for Preventing
Hypertension and Coronary Heart
Disease

Food Incident Highlight
Potassium Ferrocyanide Used as an
Anticaking Agent in Salt
Glyphosate in Oats

Summary of Risk
Communication Work

w B £ 8 8
EDITORIAL BOARD

HBFERE

EERBE (e B2 (R R EE)
TR

REHBE
BERERE(RRHEREE)

%8

RBHRE BERE(RRER)
RFEEE BREBM(HBAREE)
KRB RT BREEEYRE2PL)
BRELE SREE(ERYZEHRD)
EENRE SREE (AR
EEFET SRCRM(BYMREICERRR)
Editor-in-chief

Dr. Samuel YEUNG

Consultant (Community Medicine)

(Risk Assessment and Communication)
Executive Editor

Dr. Henry NG
Principal Medical Officer
(Risk Assessment and Communication)

Members

Dr. Jackie LEUNG

Principal Medical Officer (Risk Management)
Dr. Allen CHAN

Senior Veterinary Officer

(Veterinary Public Health)

Ms. Syndia CHEUNG

Senior Superintendent (Centre for Food
Safety)

Mr. K'Y YIM

Senior Superintendent (Centre for Food
Safety)

Dr. KM AU
Senior Medical Officer (Risk Assessment)
Dr. Stephen CHUNG

Senior Chemist (Food Research Laboratory)

HEMREEHEZERNTEDORESAE=ZHAEM=ZHR

Published by the Centre for Food Safety, Food and Environmental Hygiene Department on every third Wednesday of the month

i

Incident in Focus

BYZERORAREER
MBEFERBXZLTHRS

TE-N\ERABYZEFRL(FO)EERY
BRI EEAM—EBRHHHEE ERUE—ELE
TEHFNEEFIEABLBERETHER 3
EXABREUANTBE-FLERENARE—FR
MR 1t m —EEELEHSHNREFTINERRE
BERRTARR 2S8R /N\TEE-RE
POR(ERMEYSEES) e rREREBR
TEEEGSARRNB RS AXBREY R
EEMENNAENRDETNEETRER Uk

B RE AL
Centre for Food Safety

—B-)\F+AH - F—BE++LH

Oct 2018 ¢ 147th Issue

Bacillus cereus in Pasteurised Milk

Reported by Ms Iris CHEUNG, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Background

In June 2018, the Food Surveillance Programme of the
Centre for Food Safety (CFS) detected excessive Bacillus cereus
at a level of 4.6 million per gram in a packed pasteurised milk
collected at a local supermarket. In September, in response to
a food complaint, another packed pasteurised milk was found
to contain Bacillus cereus at an excessive level of 3.8 million
per gram. According to the Microbiological Guidelines for
Food of CFS, if a readyto-eat food contains Bacillus cereus
at a level of more than 100 000 per gram, it is considered
unsatisfactory. This article discusses Bacillus cereus in milk from
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Maintain cold chain at 4°C or below after pasteurisation (e.g. delivery, display for sale and storage at home)

STORE ZE£[E

B =~

diagram
illustrates  the
production
process of milk
in general.
After collecting
raw milk from

farm and
transporting
oo to a milk

processing
plant, raw milk

will  undergo
heat treatment
to destroy

harmful  and
spoilage

B L inamsg— et B RITHIE S
BB E  The general milk production process and critical control points

ML hsE
[BIEA Y o A I B AR IR VI JEBE RN T R B 55
WKIERBRHHEERETERHE.

HEREMBHRIIBERAFNESHET RER
TAE 35 (B9 £ 18) Yy 32 5 DA D @0 TRREY &
E] B2 5% g P R B 1 R B o S AR ZF AR AR P EE R T 2R B0

microorganisms. The heattreated
milk is then packaged aseptically and delivered to various
retail outlets such as supermarkets for sale.

Bacillus cereus, a Biological Hazard in
Milk

Occurrence of Bacillus cereus in milk has been reported
worldwide. This bacterium has been detected on farms (e.g.
soil), milking facilities as well as surfaces and equipment
in milk processing plants. It can form heatresistant spores
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and produce toxin which cannot be destroyed by heat. People consuming milk
contaminated with excessive Bacillus cereus may suffer from food poisoning with
symptoms such as vomiting and/or diarrhoea.

Sterilisation is another

heat treatment used to
preserve milk. Its heating
temperature is higher and
all contaminating bacteria
in milk will be destroyed.
Unlike pasteurised products,
sterilised milk can be stored
at room temperature and
has a longer shelfife.

In a HACCP system, some steps of the food
production are particularly important at which
control measures are essential for eliminating or
reducing the level of a food safety hazard. These
steps are known as critical control point (CCP). In
milk production, adequate heat treatment and low
temperature storage are examples of CCP.

Pasteurisation is a commonly used heat

treatment for preserving milk in the industry. Unlike sterilisation, it is usually performed
at a temperature below 100°C (e.g. 72°C for 15 seconds) and the shelfife of milk
can be extended to several days under refrigerated storage. It aims at reducing
harmful microorganisms in raw milk to an acceptable level while does not significantly
affect the organoleptic properties (e.g. taste) of the milk. During pasteurisation, most
bacteria in vegetative state are reduced to a very low level; however, heatresistant
spores produced by spores-forming bacteria such as Bacillus cereus and Clostridium
spp. are able to survive.

After pasteurisation, another CCP will be the control of storage temperature.
Bacillus cereus grows best at 30°C to 37°C but stops multiplying at below 4°C. If
pasteurised milk is being left at room temperatures, spores of Bacillus cereus will
germinate and grow quickly to levels that cause illnesses. Therefore, it is important to
refrigerate the pasteurised milk at or below 4°C.

Inadequate pasteurisation and temperature abuse during storage will render the
milk unsafe to consume. At the manufacturing level, pasteurisation temperature and
time should be monitored closely to ensure harmful microorganisms are destroyed.
Maintenance of low temperatures of the pasteurised milk along the food chain (e.g.
transportation of packed milk to retail outlets, display for sale at stores and storage at
consumers’ homes) is equally important. Manufacturers, retailers and consumers are
advised to keep the pasteurised milk at or below 4°C so that the growth of Bacillus
cereus and other microorganisms are limited.

1. Consuming milk contaminated with Bacillus cereus may cause food
poisoning.

2. Pasteurisation kills the vegetative cells of Bacillus cereus in milk but does not
destroy the spores produced by this bacterium.

3. Heatresistant spores of Bacillus cereus will germinate and multiply quickly if
pasteurised milk is stored at above 4°C.

1. Observe Good Manufacturing Practice (GMP) and implement HACCP system in
the production of milk and dairy products.

2. Maintain the cold chain at 4°C or below after pasteurisation.

e Closely monitor the temperatures of chilled trucks for delivery, storage
chillers and display fridges for sale.

*  Keep record and adhere to the temperature requirement.

1. Check the use by date of pasteurised milk at the point of purchase. Refrigerate it
as soon as possible after purchase.

2. Keep milk and dairy products that require refrigeration at 4°C or below, or
follow the storage instructions provided on the food label.

3. Consume perishable milk and dairy products as soon as possible after opening.
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Read Nutrition Labels for Preventing Hypertension and

Coronary Heart Disease

Reported by Ms Amy Leung, Dietitian, and Dr Violette LIN, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

Nutrition labels on prepackaged foods are a tool that helps us in achieving
healthy eating. In the last article, we discussed how to read the labels and choose
a healthier food for preventing diabetes and obesity. In this article, we talk about
the World Health Organization (WHO)'s dietary advice on preventing hypertension
and coronary heart disease (CHD) as well as the use of nutrition labels on these
conditions.

Hypertension and CHD

Sodium is one of the key factors affecting blood pressure. Excessive sodium intake
increases the risk of developing high blood pressure. Also, eating too much food high
in fat (especially saturated fat and trans fat), sodium, and sugar (see previous issue)
increases the risk for CHD. To prevent hypertension and CHD (and its risk factor such
as hyperlipideamia), we should follow a balance diet, maintain optimal body weight
and waist circumference, and adopt a healthy lifestyle.

WHO'’s Dietary Advice on Preventing Hypertension
and CHD

To prevent hypertension and CHD, the WHO advises that an adult should limit
diary sodium intake to less than 2000 mg which is slightly less than one teaspoon of stle.
Moreover, the daily energy intake
from saturated fat and trans fat
should be less than 10% and 1%,
respectively of total energy intake.
While individual intake amounts
may be higher or lower depending
on energy requirements, an adult
with a 2000cal diet, for example,
should get no more than 20g and
2.2g of saturated fat and trans fat,
respectively.
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Two packs of biscuits with different sodium, saturated fat and trans fat contents.

Look for these nutrients (sodium,
saturated fat and trans fat) when
reading nutrition labels if you are
concerned about  hypertension
and CHD. The goal is to choose a food lower in these three nutrients.

Let's practise choosing foods with low or lower sodium, saturated fat and trans
fat by using two packs of biscuits with hypothetical nutrient profile as an example
according fo the three tips below.

Tip 1: Any Nutrient Content Claim on a Product?

nou

Some labels of prepackaged food contain claims such as “low salt”, “no salt”,
“low saturated fat” or “trans fat free”. They are required to meet the legal claim
conditions of “low” or “no” of the mentioned nutrients. To facilitate the public fo select
foods with less salt or sugar, some products may display the labels under the “Salt /
Sugar” Label Scheme for Prepackaged Food Products. In this example, Biscuits B with
the claim “Low Salt” is a better choice than Biscuits A.

Tip 2: Which Product Has Lower Salt, Saturated Fat or
Trans Fat?

You can compare the biscuits for nutrient content. Use the same reference amount

3
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(e.g. sodium content per 100g) when making comparison. It is better fo choose one
with lower sodium, saturated fat and trans fat more often. In this example, Biscuits B
is a better option than Biscuits A because of lower sodium, saturated fat and trans
fat. Remember conversion is required if they are of different reference amounts (e.g.
one product in per 100g and another in per serving).

Tip 3: How Much Salt, Saturated Fat and Trans Fat
Intake Contributed by the Product?

No matter which pack of biscuits is chosen, compare the nutrients intake with
the daily intake, and consider the intake of these nutrients from other foods in a day.
In this example, 100g of Biscuits B contributes 5.5% (i.e. 110mg/2000mg), 8% |i.e.
1.69/20g) and 18% (i.e. 0.4g/2.2g) of your daily sodium, saturated fat and trans
fat intake limits, respectively.

In summary, to prevent hypertension and CHD, use the nutrition label and
choose a food that is lower in sodium and lower in combined amount of saturated
fat and trans fat, and read the nutrition labels according to your needs.
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Potassium Ferrocyanide Used as an Anticaking Agent in Salt

Recently, there have been rumors circulating on the social media in mainland
China claiming that potassium ferrocyanide in salt is hazardous to health. In fact,
potassium ferrocyanide (INS no. 536) as well as sodium and calcium ferrocyanides
(535 and 538) can be used as anticaking agents (substances that prevent powdered
and granulated ingredients from lumping) in salt under Codex General Standard
for Food Additives. Potassium, sodium and/or calcium ferrocyanides are permitted
anticaking agents in many countries such as mainland China, the United States,
Canada, European Union member countries, Australia and New Zealand, etc.

Some people may worry that toxic cyanide will be released when ferrocyanides
are heated during cooking. However, because of the strong chemical bond
between iron and the cyanide, usual cooking temperature is unable to break down
ferrocyanide to cyanide. International food safety authorities have evaluated the
safety of sodium/potassium/calcium ferrocyanides and concluded that there is no
safety concern in current authorised use and use levels.
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Glyphosate in Oats

Recently, there have been news and publications regarding the herbicide
glyphosate found in oatmeal. The International Agency for Research on Cancer
(IARC) has classified glyphosate as “probably carcinogenic to humans” (Group 2A),
though Joint FAO/WHO Meeting on Pesticide Residues (JMPR), European Food Safety
Authority (EFSA) and other relevant overseas authorities could not establish linkage
between glyphosate and cancer in humans at this stage. Sefting Maximum Residue
Limits (MRLs) is one of the approaches in regulating levels of glyphosate and other
herbicides in foods worldwide including Hong Kong to safeguard food safety.

Under the Pesticide Residues in Food Regulation (Cap.132CM), MRL of
glyphosate in oats is 30 mg/kg which is the same standard adopted by the Codex
Alimentarius Commission (Codex). CFS has been collecting oatmeal samples under
the food surveillance programme for testing glyphosate and so far all samples were
satisfactory. There is no cause for concern over usual consumption of oatmeal products
by consumers.
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