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Reported by Dr. Queenie LEUNG and Dr. Lousia CHOI,
Medical and Health Officers, Risk Management Section, Centre for Food Safety

In May 2020, the Centre for Food Safety (CFS) of the Food and
Environmental Hygiene Department investigated a large-scale food
poisoning outbreak involving a brand of sandwiches, with a total of
99 clusters affecting 236 persons. According fo the Centre for Health
Protection of the Department of Health, the victims suffered from
abdominal pain, vomiting, diarrhoea and fever after consumption of
egg-containing sandwiches purchased from different refail shops in
Hong Kong. Fifty-one of the victims required hospitalization, including
one required intensive care. Stool specimens of 37 affected persons
were fested positive for Group D Salmonella. Two egg-containing
sandwich samples taken from a retail outlet were also found to contain

Salmonella.

It was found that the sandwiches concemed were produced by
a local food factory in Kwun Tong, which provided sandwiches to 12
retail outlets. Field investigation at the above food factory and retail
outlets revealed a number of factors which may contribute to this food
poisoning outbreak. These factors include: (1) Cross-contamination of
cooked ingredients by raw ingredients as they were handled on the
same working table; (2) Inadequate hand hygiene facilities as the same
towel for hand drying was shared among food handlers throughout the
whole day without replacement; (3) Prolonged exposure to improper
holding temperature during delivery as packed sandwiches were
delivered to retail outlets located in various districts in Kowloon and New
Territories West in the morning round, and Hong Kong Island during
the afternoon round using a single vehicle without any temperature
control facilities. There were occasions when, unsold sandwiches were
transported between refail outlets for replenishment of the stock, and this
could further increase the delivery time; and (4) Improper sforage and
labelling of the finished products. During investigation, the sandwiches
were found being stored at refrigerators recorded 19°C to 20.7°C in
a retail outlet and no expiry date or production date was found on the

package of the sandwiches for staff or customers” information.

If the sandwiches require delivering fo retail outlets or storage, As a

rule of thumb, keep food out of the temperature danger zone (i.e. between
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https://www.cfs.gov.hk/english/consumer_zone/foodsafety_bh_Salmonella.html
https://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_bh_Salmonella.html
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Prevent cross-contamination
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4°C and 60°C) to limit the
growth of microorganisms
during transport and storage
if the sandwiches have been

left ot room temperature

for more than four hours,
they should be discarded.
EEEEE TR When preparing food, food
Ditjellepaeifelel S el handlers  should  observe
proper hand hygiene and
handle raw and cooked
food separately to avoid

& cross-contamination.
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E=xheaZHNnE Figure 1: Measures to reduce the risk of food poisoning outbreaks caused by immediately. ~ The ~ CFS
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provided health education

on food safety and hygiene

to the staff, and requested them to carry out thorough cleaning and disinfection of the
concemed food premises. The CFS has also issued press releases to urge the public not to
consume the sandwiches concerned. No further cases occurred affer preventive and control

measures were implemented.
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Key Points to Note
1. Salmonella can cause severe illness and is @ common food poisoning microorganism.

2. Sandwiches are considered a high risk food, as sandwich preparation often involves
manual handling. Contamination by food handlers or other raw or undercooked
ingredients, prolonged and improper storage may increase the risk of food poisoning.

3. To prevent food poisoning outbreaks, food handlers should adhere to Five Keys to Food
Safety.

Advice to Consumers
*  Patronise only reliable and licensed food premises.

*  Ifsandwiches are notto be consumed immediately after purchase or preparation (including
home-made ones), they should be kept in the refrigerator at or below 4°C.
Adbvice to the Trade

*  Plan the production schedule and process ahead fo avoid over-production or prepare the
food way too in advance.

*  During storage and transport, keep food and ingredients at proper temperature.

*  Operators of food factories should provide proper hand washing facilifies (e.g. liquid
soap, paper towels) and clean workplace with separated areas for preparation of raw

and cooked food.


https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_five_key_to_food_safety.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_five_key_to_food_safety.html
https://www.cfs.gov.hk/english/multimedia/multimedia_five_key_to_food_safety.html
https://www.cfs.gov.hk/english/multimedia/multimedia_five_key_to_food_safety.html

RMRELEH

TETEBENA « F—EHNTEA  August 2020  169th Issue

Food Safety Focus

BE2TA

Food Safety
Platform
BYZ 20 R E4E
BBXEMKEELRSE
Tm%DL FEo@ibih) AIERBESLINIERPIE 2 24

ReR o TERDSMEh) AILUFEARIEZE R B ~ RIFERR K B
E#EZE’J/\@#ZEME%LP%EEE.EP&?I rgoaftm BLF
SENRABEINTERER  ERFEASERHETLIKE
mtEEPEATELEENRAED - AXEEH/T B
W IR A A B R ERERMA, SEMMEE -

MEaEICM) E0HAERSIARMMBET » LEREES
BhfE - EIEREMIREALEE S ES VBV HAE (B4 h ~ 38 ~ i)
A RERs (BIENFT eI fs)  ShAEASE TRUE) T BIE » SEpATE
8L Eoaoh ER USBEREEMERR - BBEHIA
EPRRIETR(GINHAYTERE « SRED ~RE ~ BERIF) » REEIK
PR ERBESEER N 2B BRI (EL) -

FERACBES - BT AR AR A AL Y S8R B0 D 88 S B AN A D
g > BB AR R EEMIBERNEL (BN R TORBANEE) - R e SUb(EIET

Reported by Dr. Violette LIN, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

Do you know that partially hydrogenated oils (PHOs) could be hidden in
many processed foods2 To name a few, PHOs can be found in oils for deep
frying crispy chips, margarine/vegetable shortening for making puff pastries
and biscuits flaky. PHOs are the primary source of industrially-produced trans
fatty acids (IP-TFAs) which the World Health Organization (WHO) aims to
eliminate from the global food chain. This article is an effort to explain a thing
or two about PHOs, a hidden attacker which should be kept at bay for your
heart health.

PHOs were first introduced info food supply in the early 20th century as
an economical replacement for oils and fats with a high content of saturated
fatty acids (SFAs) in animal (e.g. butter, lard, beef tallow) and vegetable
(e.g. cocoa butter) fats. A vast range of PHO products has been developed
through an industrial process of “hydrogenation” which modifies oils and fats
tailored to suit the desired applications in food production. By controlling the
various elements in the process (such as the types of oil, hydrogen pressures,
temperatures, catalysts, efc.), a liquid oil is turned into semi-solid or solid fat at
room temperature through this hydrogenation process (Figure 2).

During the process of
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life and flavour stability of the
hydrogenated oil.

The versatile semi-solid to
solid PHOs have been used in
producing many foods.  For
instance, they give different forms of margarine from soft to hard in texture, and
of compact or airy baked goods such as biscuits and cakes. PHOs also help
create layers in puff pastries and pies. They give cookies and potato chips a
crispy mouthfeel. For deep-frying of doughnuts, solid PHOs can give glaze and
prevent migration of liquid oil into coatings and/or packages.

The use of PHOs in food industries has become popular because of
their low prices comparing with those of natural animal and vegetable fats
and the longer life span of their products. PHOs were also once believed to
be a healthier alternative for animal and vegetable fats high in SFAs, which
would increase cholesterol levels and the incidence of cardiovascular disease.
And now, decades lafer, there are growing evidence from scientific research
that consumption of IP-TFAs from PHOs is harmful to health and contributes
significantly to increased risk of coronary heart disease.

IP-TFAs not only increase the low-density lipoprotein (LDL) “bad” cholesterol,
but also decrease the high-density lipoprotein (HDL) “good” cholesterol. The
WHO suggests that IPTFAs are not part of a healthy diet and have to be
avoided. To protect the heart health of consumers, countries like the USA,


https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_159_02.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_159_02.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_148_02.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_23_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_158_02.html
https://www.who.int/docs/default-source/replace-transfat/replace-module-2-p.pdf?sfvrsn=e9f83030_4
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_159_02.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_159_02.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_148_02.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_23_01.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_158_02.html
https://www.who.int/docs/default-source/replace-transfat/replace-module-2-p.pdf?sfvrsn=e9f83030_4
https://www.who.int/docs/default-source/replace-transfat/replace-module-2-p.pdf?sfvrsn=e9f83030_4
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Canada and Singapore have banned the use of PHOs in foods, whereas the
member states of the European Union have set IP-TFA limits in foods.

Reduce PHO intakes from our diets for our heart health

In limiting IP-TFAs in our diet, a concerted effort is needed from traders and
consumers. PHOs are totally replaceable. In replacing PHOs, traders should
consider using options of healthier oils and fais that contain as little SFAs and
as much unsaturated fatty acids as possible when reformulating food products.
SFA should only be used in limited applications where there is no alternatives.
For margarine and vegetable shortening, source for PHO-free ones.

Consumers should maintain a balanced and varied diet comprising a wide
variety of fruits and vegetables rather than high fat foods. When cooking, use
oils and fats sparingly with reference to the food pyramid. Always choose the
healthier ones whenever possible. Last but not least, use the nutrition label to
choose prepackaged food lower in SFAs and no TFAs.
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Importance of Proper Use of Disposable Gloves in Food Handling

In view of the current development of the COVID-19 pandemic in Hong Kong,
more and more restaurant employees choose fo use disposable gloves at work. There
are concerns whether disposable gloves are being used properly. Of note, improper
use of gloves not only equals unhygienic hands and increases the chance of cross-
contamination as gloved hands can also take up bacteria like bare hands, but also
gives food handlers a sense of false security against infections.

When wearing disposable gloves in handling ready-o-eat food, clean ones
should be used to prevent contamination. One should wash hands properly before
wearing and after removing gloves. Furthermore, gloves should be changed
frequently, e.g. between different jobs and processes or when they are soiled. Gloves
intended for single use should not be reused. Do remember that wearing disposable
gloves cannot replace hand washing. Where possible, designated staff could be
arranged for handling food, while other general staff could share duties such as
handlin? payment or waste and carrying out cleaning work to further strengthen

food safety.
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In July, there was a food poisoning case suspected to be caused by the
consumption of prepackaged boletes. Investigation revealed that the bolete
samples collected from the refail outlet were mixed with poisonous mushrooms. The
retailer was asked to stop sale and to recall the affected products.

There are many species of boletes. Some are edible but some are poisonous.
Mixing edible boletes with other poisonous mushrooms is possible during harvesting
from the wild. Food poisonings due to consumption of poisonous mushrooms were
reported from time to time. Symptoms like gastrointestinal discomfort could appear
shortly after ingestion. In severe cases, it may result in coma and liver damage.

The public should not consume mushroom products which are doubted to be
mixed with unknown species, and should seek medical attention immediately if
mushroom poisoning is suspected. The trade should source boletes from reliable
suppliers and keep proper inventory records.
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Food Alerts to Consumers: Suspected Food Poisoning Alerts:

(RYRZER) TERYRETINBEE(#8E:htp://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf. html) & o

Educational Seminars/ Lectures/Talks New Messages Put on the

Food Safety Focus is available from the CFS website: http://www.cts.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html
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