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Review of Food Poisoning Outbreaks Related to
Food Premises and Food Business in 2018
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Figure 1. Number of FPOs related to food premises and food business and the corresponding number of persons

affected from 2008 to 2018.
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FPOs Related
to Local Food
Premises and
Food Business

Food poisoning is a statutory nofifiable disease in Hong
Kong. In collaboration with the Department of Health (DH),
the CFS is responsible for the investigation and control of FPOs
related to local food premises and food business. In 2018, the
CFS received 158 FPOs referred from the DH, affecting 641
persons. The annual number of referred cases showed a gently

decreasing trend over the past few years (see Figure 1).

Causative Agents and Contributing Factors

Bacterial foodborne agents remained the leading
causes (82%) of all FPOs, with Salmonella (SM), Vibrio
parahaemolyticus (VP) and Bacillus cereus (BC) being the
top three. Viral causes accounted for around 12.7% of dll
the FPOs and all were related to norovirus. Inadequate
cooking, contamination by raw food and improper holding
temperature were the most frequently identified contributing
factors. The following two major FPOs in 2018 could illustrate
the importance of good hygiene and food safety practices in

safeguarding food safety.
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Clusters of FPOs Related to Inadequate Cooking

From late February to mid March 2018, 6 clusters of FPOs related to a restaurant
affecting a total of 16 persons were reported to the CFS. Stool specimens of 2 victims in
2 clusters were tested positive for Salmonella enteritidis. Epidemiological investigation of
these clusters by the DH suggested that they were related to the consumption of various

dishes with stirfried eggs on the same day.

Field investigation found that unpasteurised eggs were used and then cooked for
a very short time before serving. Inadequate cooking might have contributed fo the
outbreak. Health advice was then conveyed to the food handlers and the food premises
was advised to suspend sale of the food items immediately and carry out thorough
cleansing and disinfection. After irregularities such as inadequate cooking of food were

rectified, no further outbreaks were reported afterwards.

Salmonellosis is usually acquired through consumption of contaminated food of
animal origin (mainly egg, poultry, beef and pork). This case revealed the importance
of thorough cooking of unpasteurised eggs. The frade is advised
to choose pasteurised eggs, egg products or dried egg powder fo

prepare dishes not requiring further heat freatment.

FPOs Related to Cross Contamination and
Improper Holding Temperature

From late May to early June 2018, three clusters of FPOs related
to consumption of food from a cooked food stall were reported to the
CFS, with a total of 6 persons affected. Two victims had submitted
stool specimens for testing and both were tested positive for Vibrio

parahaemolyticus (VP).

Epidemiological assessment indicated that the ready-fo-eat food
package with cooked cuttlefish and tofu was the possible source.
Field investigation revealed that cooked cuttlefish and tofu were marinated in room
temperature for hours next to a working table for preparing raw seafood. Then they
were packaged and kept in a display showcase for sale until 5 to 6 hours later. The
temperature of the display showcase was measured 29°C during inspection. Cross
contamination by raw food and improper holding temperature of cooked food might
have contributed to the outbreak. Health advice was provided to the concerned food
premises and sale of the food items was suspended immediately. The premises was
thoroughly cleaned and disinfected. Follow up visits were conducted, with no additional

cases reported afterwards upon the change of practices of food safety.

VP is usually found in
the marine environment
and seafood. To prevent
VP infection, itis important
to cook food thoroughly
before consumption
and to prevent cross

contamination of cooked

food by raw food,
especially marine food. .
Conclusion

While the number of FPOs has remained at relatively low level over the past few
years, the CFS will continue to be vigilant in safeguarding food safety. The frade and
the public should also recognise the risks involved and adhere to the “Five Keys to Food
Safety”.
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P Product Reformulation to Reduce Salt Content in Food (Part Il)

BYL2HPOREEELE  Reported by Mr. Nicky HO, Scientific Officer
BEBEEMEBREERSE  Risk Communication Section, Centre for Food Safety

E—EAF Mt T AT EYRRE /IR EE » SRR In the last issue, we discussed target setting in salt/sodium reduction in food.
REEFANBEERESRBREEBYHESE o This time, we talk about salt reduction in food through product reformulation.
BYNESEREER Variation of Salt Content in Food
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The Centre for Food Safety (CFS) regularly conducts
studies on nutrient content in different food products in Hong
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Kong. The study results often show
that within the same type of food, the
salt content can vary widely. This is
observed in food types, such as bread,
soups, Hong Kong style savoury dishes
and "Meal-on-One-Plate", reflecting the
feasibility of the trade to reduce the salt
content in their food products.

Product Reformulation to
Reduce Salt Content in Food

The World Health Organization opines that
reformulation of food products to contain less salt is
among others one of the “Best Buy” infervention to
reduce salt intake of the population. The CFS had
published “Trade Guidelines for Reducing Sodium
in Foods” to encourage the trade to produce and
promote wholesome and safe food which have lower
salt content.

Ways to Reduce Salt Content in Food

2 R B R BTN R (R srome e roce oY f°“|°W e acvice LNl
B £ GEES 5o videlines to reduce salt contents in food products,
MEREEMNES gz[;?e ?ﬁ%;i?ﬁ%ngreadfnfs or herbs and spices for flavouring and iduding: i
= marinating and using fresh meat fo replace marinated or preserved meat help
= reduce salt confent in food. e Choose ingredients with lower salt content. The
HRADERBANLE IS5 I NFTREHNES > KREERNES information could be obtained from the suppliers, the nutrition labels of
2 aE: products or some food composition databases.

*  Make reference to the salt reduction targets set by other authorities as a
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e Reduce the use of salt and seasonings such as using fresh, frozen or

ARENEONRUREERNEKEE » 2FHMBRERIEN reduced-salt canned vegetables to replace pickles or using fresh meat to
HEEEIE » fEAES] © replace marinated or preserved meat.

guide to purchase or import ingredients for manufacturing food.

o H/MEEERIEEE > Bl LSRR S RS R E A Use natural ingredients (e.g. lemon, tomato) or herbs and spices (e.g. garlic,
’ . \m j . " it chilli, star anise, lemongrass, basil, etc.) for flavouring and marinating.
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e Establish a database of their products so as to monitor the salt content in
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. BUATESSENE LERAIMNESE make the food not palatable to consumers. However, studies in Australia and

the Netherlands had showed that a gradual salt reduction in bread would not
BAED BEERNEIE > KEREFNASBEENES o &  affect the consumers’ choice. So if, the trade lower the salt content in food

B SEINRAEEIEAZRIS Y » BER/VEERMNESE > FE 2  gradudlly without a noticeable difference in taste, better consumer acceptance
BE R o Wit > 2RMBUEFHEN SR RERYNESE s expected

These are concerns that reducing the salt confent of food products may

ERNFETRSHEENON  HEHEE - Salf Redoaic N NP
PlEa eSS From a recent study conducted by the CFS on salt content in bread,

sesame bun, white bread, wholemeal bread and sausage bun were found
PORIMANKNESEETHMEEER » ZHe > B8~ Z  having relatively high salt content. The trade may reduce their salt content by
HERBFENESERS - ZRMESNESE > ERTREES

purchasing butter and sausage with lower salt content and gradually reduce
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the salt added in the dough with acceptable change in the texture of the bread.
Moreover, the study showed that there is variation in the salt content in the same
bread type, reflecting that salt reduction in bread is feasible.

Salt Reduction in Soup

From the study conducted by the CFS in 2016, Tom Yum Goong soup, Hot
and Sour soup and Borsch were found having relatively high salt content. The
trade may reduce their salt content by using natural ingredients or herbs and
spices to replace seasonings and sauce for flavouring, and using fresh meat to
replace marinated or preserved meat.

Salt Reduction Target in Hong Kong

We have been discussing with the trade on product reformulation on

BA-—BERAXRARARBRESUADRYNESEETHS reducing salt content in food. The CFS has started to exchange views with the
FROBERREERIRER » MRIARREZKREETNESE > trade to reduce the salt content in soup and bread to set relevant voluntary
Tghiste e ST 7 AEENBEREEE o A0S EM e QI salt reduction target for the food products. The CFS will continue the work for
SRR BT\ R B ) TR T IE - MR MEEEY other food products (e.g. noodles-in-soup, Hong Kong style savoury dishes
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and “Meal-on-One-Plate”). The government will continue to work with the food
trade on reducing salt content in food and to facilitate their work on product
reformulation.

Food Incident
Highlight
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Deranged Liver Function after Consumption of Sky Fruit Seeds

About 30 suspected cases of liver damage following the consumption of
mahogany (commonly known as sky fruit) seeds or related products in the past
few years have been identified in Hong Kong. Similar report was announced in
Singapore a few months ago.

Seeds of sky fruit are traditionally used in Southeast Asian countries for treating
various illnesses such as control of blood sugar and high blood pressure.

Although there is currently no scientific data on the direct risk of liver injury
related to the intake of sky fruit seeds or related products, members of the public
are urged fo be aware of the potential risk of adverse effects on the liver from the
consumption. Those who feel unwell or have symptoms of deranged liver function
such as nausea, loss of appetite, lethargy, tea colour urine, or yellow colour in the
whites of the eyes or the skin after consumption of sky fruit seeds should consult their
doctors immediately.
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How to Wash Fruits before Eating?

Recently, there were discussions on how to wash fruits before eating. Fruit should be
washed before consumption as it can help to remove the dusts, dirt and germs from the
surface of the fruit. However, some people wonder whether it is worthwhile to wash fruits
with cleaning agents or handwash. National authorities of some overseas countries like the
United States, Canada and Singapore have stated that there is no need to use cleaning
agent or handwash in the fruit cleaning process.

To effectively clean the fruits, the public is advised to wash them thoroughly with
clean running water, a measure also recommended by the World Health Organization. In
addition, rinsing the fruit before peeling can avoid dirt and germ from transferring from the
knife onto the fruit. Fruits with hard and rough surfaces (e.g. rockmelons) can be scrubbed
with a clean brush.
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Summary of Rlsk Communication Work (February 2019)
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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



