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Incident in Focus

African Swine Fever is Not a Threat to Food Safety

BYRERL

B = (BRE&) 4B MR B R BR B8 B Kz

BREAHGEARERBREMBRE

“E-N\FNBZBH AHMAMERIEHEIEMNGE

B REEENEEAEGT BRE2EZEAEMH

BEXIATE-REAMEERSYE LR &%&iﬁﬁ
T ABiE320 0005RFE =7 K iz B LUIE R Z 1B

FENEBERERENREERSEERR E5ES
L FIQ0ERNE DR - RBHEREBYEER
%%&i’at I EL th 3th & ~ BRI 2B 0 0 & ~ R 320N R 0
PEBETEF LB ERBRB-AER(BEE
T ERE) JEMN N R BN 2 IR RA H IR B 1B o JF
MNEBRERARE TR ZELIN0% BN E
AEEEHAES G FILENEENEFREER

REERE -

JENFEE AR5 & BIK HIE B EEEE.
HESRIABERNIEZEIIRSBFH BREUER
HHIRAIMAERAER - RESLEME 2B F
NIE R RK BB S MR R R ESH B

R REBFENRIFEY) B HARREREE
M HMABRF I ERSRNARNRTEER B
DR ECTOE INER30 88 > BN AT A%OR ©

FENBEIRABHBNERREITTRARALE
BEIESR) M NSRRI ERE - JFNERRF
SNEREREERE KAREBIMBES T BEEAN
ER-BYYETE HMABIIENEDE AR
TR REERSREMETETYEDIYNERE
EHe RN RRS EREMEN LEAFREENTEM

Reported by Dr. Maisie Lam, Veterinary Officer,
Slaughterhouse (Veterinary) Section and Dr: Raymond Chan, Veterinary
Officer; Veterinary Public Heallth Section, Centre for Food Safety

Mainland China reported its first outbreak of African
Swine Fever (ASF) in Shenyang, Liaoning Province on 3 August
2018. Since then, multiple farms across the country have been
affected and based on the figures Mainland China reported
to the World Organisation for Animal Health (OIE), there are
more than 320 000 pigs have been killed and disposed in
order to control the disease.

What is African Swine Fever?

ASF is a serious, highly contagious, viral disease of
pigs. This disease was described in Kenya in the 1920s and
according to the OIE, outbreaks have also been reported in
other parts of Africa and parts of Europe, South America and
the Caribbean historically. More recently (since 2007) the
disease has been reported in multiple countries across Africa,
Asia and Europe. This disease only affects pigs and the death
rate can reach up to 100%. There is currently no vaccine or
treatment available. As a result, ASF is a severe threat to pig
production systems.

The disease can be transmitted by direct or indirect contact
between pigs. Once infected, it can take around 4 to 19 days
before the pig sfarts to show sickness and the shedding of virus
can begin up to two days prior to the presence of the clinical
signs. Virus will shed through all secretions e.g. saliva, tears,
nasal discharge, etc. and excretions e.g. urine, faeces, efc.
and able fo survive in excretions, carcasses, fresh meat and
certain meat products for long periods of time. Although the
virus can survive a long time in contaminated meat, the virus
can be heat inactivated by 70°C for 30 minutes.
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Figure 1. Clinical signs of acute African Swine Fever
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B Beltran et al., 2017

A. Pigs are visibly weak with fever and huddle to stay warm.
B-E. Bloody diarrhoea and distinct hyperaemic (red) areas on
skin of neck, chest and extremities,

F. Cyanosis (bluing] at the tips of ears.

G-I. Necrotic lesions on skin of the abdomen, neck and ears.
Source: Beltrén et al., 2017

African Swine Fever Does Not Infect
Humans

ASF is not a threat to human health as it is a non-zoonotic
disease, that is, a disease of animals that does not infect
humans. Viruses have surface protfeins on the outside which
must bind to a host cell in order to enter and replicate. Different
species of animals have different proteins on the outside of their
cells and certain viruses can only bind fo the surface of cells in
particular species of animals. The ASF virus can only attach to
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Figure 2. ASF routes of transmission.
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and enter specific cells in pigs but not cells in the
human body. Since the discovery of ASF, there
has so far been no evidence of mutation causing
cross-species transmission to humans in the past
century.

Measures Taken Against ASF at
the Import Conirol Point

As part of the government's efforts to prevent
the disease from spreading to local pig farms,
the Centre for Food Safety has stepped up its
monitoring plan to all live pigs imported from

Mainland China. For each consignment of the
imported pigs, there will be a documentary check
to ascertain that the consignment is accompanied
with a valid health certificate which attests that
the pigs do not show clinical signs of ASF, and
that the animals are not originated from ASF
affected farms/regions. In addition, physical
inspection will be carried out at the site to ensure
all pigs are physically healthy and do not show
clinical signs suggestive of ASF.

BB RRE
Infectious soft ticks

Measures Taken Against ASF in
Slaughterhouses

The best strategy against ASF is preventing
the entry of the virus through improved biosecurity. Since the start of ASF outbreaks in
Mainland China, Hong Kong SAR government has enforced strict biosecurity measures
at farms and slaughterhouses to reduce the likelihood of ASF incursion into local farms.
The following measures have been put in place to reduce the chance of ASF virus entering
and leaving the slaughterhouses.

Upon arrival, pigs are subjected to more stringent ante-mortem examinations,
including monitoring of animals in lairages (animal holding areas) with increased
vigilance for signs of ASF and abnormal mortalities. After slaughter, carcasses must
also pass postmortem inspections by health inspectors to ensure they are fit for human
consumption before going to retail. Cleansing and disinfection within the slaughterhouses
have been sirengthened and to prevent spread of disease to local farms, cleansing and
disinfection of the livestock conveying trucks have been reinforced.

In addition, if pigs are suspected to have ASF, samples will be taken and sent to the

Veterinary Laboratory of Agriculture, Fisheries and Conservation Department for testing.

Key Points to Note

1. ASF only affects pigs.

2. This virus can only infect cells in pigs and cannot enfer human cells, therefore it is
not a food safety concern and not a threat to human health.

3. As part of the government's effort to prevent ASF from spreading fo local pig
farms, control measures at import control point and biosecurity at slaughter houses
have been strengthened.

e Purchase meat from reliable and licensed premises.

e Pork should always be fully cooked before consumption as undercooked pork may
harbour foodborne pathogens.

* Do not bring any meat or game into Hong Kong without official health certificates.

Adyvice to the Trade

e Importers should obtain meat from approved sources.

Beltran-Alcrudo, D., Arias, M., Gallardo, C., Kramer, S. & Penrith, M.L. 2017. African swine fever: detection and diagnosis — A manual for veterinarians.

FAO Animal Production and Health Manual No. 19. Rome. Food and Agriculture Organization of the United Nations (FAO). 88 pages.
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Figure 3. Examples of fish which contain elevated levels of naturally occurring histidine:
(a) mackerel, (b) sardine, (c) tuna and (d) anchovy. Some of their respective products
have also been found to contain high levels of histamine.

Histamine in Fish and Fish Products

Reported by Mr. Kenneth Yung, Research Officer,
Risk Assessment Section, Centre for Food Safety

Fish is an important part of many types of cuisine that we savour. However,
the consumption of fish and fish products containing high level of histamine may
cause scombrotoxin fish poisoning (SFP), also
called histamine poisoning. In Hong Kong, the
Centre for Health Protection of the Department
of Health recorded a total of 26 local SFP cases,
affecting 45 persons from 2009 to 2018. In this
article, we discuss how histamine is formed and
the ways to control level of histamine in fish and
fish products.

Formation of Histamine in Fish
and Fish Products

Histamine is a toxic metabolite produced by
histamine-producing bacteria during spoilage
and fermentation of fish and fish products.
Many histamine-producing bacteria are part of
the natural microflora of the skin, gills and gut
of freshly caught fish. Histidine decarboxylase
(HDC) enzymes, synthesised by histamine-
producing bacteria when they multiply, convert
the amino acid histidine that are naturally
present in fish into histamine.

The level of histamine in fish and fish
products mainly depends on species of fish
and timetemperature control. Certain fishes
like mackerel, sardine, tuna and anchovy
naturally contain high amount of histidine and
have been associated with SFP cases in Hong
Kong and/or other places.

Time and temperature control is the most effective method for ensuring
food safety for fish species prone to histamine production. In the absence of
proper time-temperature control such as refrigeration and freezing, formation of
histamine may occur at any point throughout the supply chain. Previous study
conducted jointly by the Food and Environmental Hygiene Department and the
Consumer Council revealed that high levels of histamine (up to 2600 mg/kg)
that can cause SFP were detected in opened canned fish samples that were left
at room temperature for 24 hours. However, histamine was not defected in
samples that were kept at 2°C for up to 168 hours.

Headlth Effects of Histamine

SFP is caused by the ingestion of food containing high levels of histamine.
Consuming a serving size of 250g fish or fish product with histamine level
exceeding 200 mg/kg may cause symptoms in healthy individuals. Symptoms
of SFP include tingling and burning sensation around the mouth, facial flushing
and sweating, nausea, vomiting, headache, palpitations, dizziness and rash.
Exacerbation of asthma and more serious cardiac manifestations were reported
The onset of symptoms is within a few hours after
consumption and these symptoms will normally disappear in 12 hours without
long term effect.

in more severe cases.

Control of Histamine in Fish and Fish Products

High levels of histamine can build up in fish and fish products before any
signs of spoilage (e.g. bad smell or taste) develop. Therefore, measures for
control of histamine should be taken along the food chain from harvest to
consumption.

Care should be taken that the cold chain is maintained at or below 4°C
along the supply chain, including points of transfer such as offloading of fish
from the vessel and processing procedures. Frozen fish and fish products should
be kept at or below -18°C. Transport vehicles or vessels should be adequately
equipped to keep fish cold and pre-chilled before loading fish where applicable.
Adequate heat treatment (e.g. cooking, hot smoking) can kill histamine-

3
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producing bacteria and inactivate HDC
enzymes, but cannot destroy pre-formed
histamine.  Recommendations in the
Code of Practice for Fish and Fishery
Products (CAC/RCP 52-2003), issued by
Codex Alimentarius Commission, should
be observed to ensure food safety.

%ﬁ/ BIHEE
tailers/restaurants/
consumers

At the consumer level, fish should
be chilled rapidly after purchase. For
/ prepackaged fish and fish products,
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Figure 4. (a) Cold chain should be maintained throughout the whole supply chain. (b) Refrigerated fish and fish products should
be kept at or below 4°C. (c) The time which fish products are kept under ambient temperature should be minimised.
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store according fo the instructions of the
manufacturer (e.g. keep refrigerated).
If cooked fish and ready-to-eat fish
products (e.g. tuna fish sandwiches and
opened canned fish) are placed at room
temperature all day long, they can be
recontaminated and histamine can form.
Therefore, if these foods are not being
eaten immediately, they should be kept
under refrigeration and be finished as
soon as possible.
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Avoid Consuming Gall Bladder of Grass Carp

Last month, a 30-year-old man in Mainland China developed vomiting and
diarrhoeaq, followed by liver and kidney failure after consuming 3 raw fish gall
bladders. Fish gall bladder and its bile, including those found in grass carp variety,
may contain a composite of toxic substances, microorganisms and parasites. Some
toxins found in fish gall bladder such as sodium cyprinol sulfate are heat stable
and cannot be decomposed by cooking. Ingestion of fish gall bladder may lead
to multiple organ dysfunction syndrome caused by the toxin and may be fatal.
Currently, there is no antidote for the treatment of fish gall bladder poisoning.

To avoid food poisoning caused by toxic substances, it is advised not to consume
fish gall bladders, no matter they are in raw state or treated by cooking processes.
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Do Not Import or Bring Any Food Products Containing Cannabis into Hong Kong
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The Cannabis Act in Canada which came into force recently legalises and regulates
the recreational cannabis use. Cannabis containing foods and beverages may be
available in Canada. In Hong Kong, under the Dangerous Drugs Ordinance (Cap.134),
illicit import of cannabis or any products that contain controlled cannabinoids (such as
tetrahydrocannabinol, or "THC") constitutes a criminal offence. ~ Cannabidiol (CBD) is
another cannabinoid present in cannabis plants but is not a dangerous drug controlled
under Cap. 134. However, since it is difficult fo extract pure CBD, food products and drinks
that contain CBD may highly likely contain other controlled cannabinoids.

The local food trade should avoid importing or manufacturing products concerned
lest they would breach the law. Members of the public should pay special attention to the
ingredients and/or labels of the food products when bringing food from overseas places
into Hong Kong or ordering food onine.
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