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# Is Wet Storage of Imported Raw | = g s 2n w2 | B W Fh S o 75 A M I 4515 raw oysters are also an infamous culprit of food poisoning.
Oysters Appropriate? L N . While the shellfish, often served uncooked, continues to
= SESNER , ' ,
& g 3 - AERROBFASIZNRRIERRBERT - 'Y appear in the records of local foodborne disease outbreaks,
% Making Reliable Food Nutrition Se it OE T - AL O IR A (A
Labels EEE b % the Centre for Food Safety notices that some importers re-
BHEABKLTESE - SEBAENERHEM  immerse imported raw oysters into saltwater tanks before
% Raw Freshwater Fish and Group B N o le. Such i handli f ters infended for direct
F——— HEAENEEFERNAYhSESR . @2y sl uc. |mprop.er |.(:m (ling of oys T;s |3en .e .or irec
. i .- R, . consumption was implicated in several food poisoning cases
% Fight  Against  Antimicrobial REBABNEELR - #ARERR T ERE this year. With the intention of extending shelf-life of the
Resistance in the Food Chain BRER - EEREGNHENGHEEERR  shelfish, the temporary storage method may otherwise pose
% Summary of Risk Communication FEIMNNBY LR - additional food safety risks to consumers.
Work
e Lol Oysters with Inherent Risks
7 ESEAIEY » /) \ETEEE AT HK o Being a filter feeder, oysters can filter litres of water
_ s A i hourly. During feeding, both suspended food particles and
ERRBET » BEEANRBEEKHE E/\jﬁ disease-causing microorganisms, such as bacteria (e.g.
papa WRIF - BRSO EEREURMEY > Flni Vibrio parahaemolyticus and Vibrio vulnificus) and viruses
EFiEE L (FF : BAmMINEMaE N E &R ES B+ (e.g. norovirus and Hepatitis A virus) from the seawater, are
R4 (B B (RS R E5E) SRR A ARE) o B - AR A collected and concentrated inside the organism. As such,
FHREE m N : T consuming oysters raw  without thorough cooking  might
REPEE RAHIE B RE risk direct intake of these
B EREA(RMEHHREE) SEEEEBEAE microorganisms.  In  terms
=5 e 4 A ) B R of food safety, eating raw
RECELE EREERREE) , o oysters is not recommended,
HELERE SHEBEMERAREL) - ERYR2 R =Y , particularly  for  susceptible
REXEE BREEERNRRHD) WEEMS @ & i Pathogens / Harmful Substances individuals.
KFat SHREEEYR2HL) FRESESE
EREEELE TE(RMETEAE) N T T aeEKEIRK To certain consumers’
BRUAEE T SR LEAm(RRAT LEsFT) 5 FlEa’ | i w igg* =LE preferences,  oysters  are
Editor-in-chief At o \ — eafen raw or lightly cooked
Dr. Samuel YEUNG 2‘&"‘5’&222‘?3 o  nevertheless. In order to strike
Consultant (Community Medicine) polluted water in
(Risk Assessment and Communication) R BR local saltwater tank a balance between market
Executive Editor - r F W 1 demand and  customers’
}I)Dr. HeT?,I\ I:'GI . BHEESERE | — safety, oyster farms often
(R Acsosamont andl Communication fe 2 7 PR B R 3% —_— strictly  follow  guidelines
Members PR - BT E | Cross-contamination  stipulated by  different
Dr. Terence CHEUNG S == < (5 BE % 2 jurisdictions.  For instance,
Principa.l Medical Officer (Risk Management) 5 H RS | —w W " in the European Union (EU),
Dr. Eric TAI TR EEE | .
Senior Veterinary Officer (Veterinary Public Health) i ye ' R only oysters raised from
Mr. W M CHEUNG o BRBEE | ‘ cl A ducti
Senior Superintendent (Centre for Food Safety) C 2 — . ass . . Or.eo
Ms. S Y CHU BRETART (\A'é poge 2 | Pathogen duplication ~ (i.e. with the least bacterial
Senior Superintendent (Centre for Food Safety) s N 7 N— I couni) can be harvested for
Dr. Carole TAM EEBRMETH T o . .
Head (Risk Assessment Section) E"\] TBE_” 3 %{ﬁ”;‘z . = direct consumption, coup|ed
Dr. Gabriel CHAN = L LUK tr B LAY 5 R with additional purification
Senior Chemist (Food Research Laboratory) Figure 1: Contamination risks of raw oysters during wet storage

BUEM - MBSt ~ I RMERAE - ESHIAE ~ REUSEAE Production Team: Ms. Eli LAM, Mr. Arthur YAU, Mr. Kenneth YIP, Mr. John YU 1



RMEZEER

ZEZ—F+—F «%E—H/\1+H November 2021 « 184th Issue

Food Safety Focus

2o BB REERE  REAREREIMREERD)BEENE
TARBBHABERERR  AREZETRIMNOBEESF  BRIE
BEVMSRBERD - BERNTMER2ERE - BREDLEE
MEWUERIRRESR  RREFRYDE  WARKREY -

LUKEFERRE

DUKEERBEFLENEZAKANZBERERBKKERE -
EmEZHEZEEEH (RENAGARBRFERE) DI BFE
WEREERESYERRMNERIHPOLE » REEFRAK
P LUKIERE - EMRAKPERBEENRKRRE - BKEHN
KEBEARUEETHHMARLER  MARILRMEBRER
F—7KEH  UEEXREBCEARITR - BEEREBENRE
B ZRBLRUEERANEERENIZS - NEERS#E
o WERARMBETESRE  DLERUTR2RA -

FEEXRUEREYRE
DKEEENLEBAARFERHEER  KE - 2EESORMN
SEBHOBENKRVEIEERDREEELORLUKEE - BHA
ARLEEERERELEBERNRAKPREE - XBHH » YRR
BEEEZRHIRDESTIBMNFIHRGPITH » fEEZHE
VWARFNBROER4EZHNEE - Alt - BPEBERIRRS
HIREENEIER LA GRE - WAIRE SR BT A B/ MRBRNBRILE -
S DUKEEEREAENMRE - UHARATRESRERN
BANERYERE  YARLEBEHORNERAARBEEHARRE -
RYRETEREELESNRE - XRABETELHEE

ABER
1L ERESFERR -

2. LUKBELE A EBKILPEENEE  BELEENER
MRE2RDBE - Lo » BRFEKE AT KRS RIKIR

3. UAKBFENEBRVEABHORERRTABEEHRARRE -

BRFNESR
* FELEFEHRAKPES  HESWEENQRERRS -

s XAEMAENHERXENEEEALSHENEE » A
RERMUZE - ERE2MNETHLRKSIHEEREEN

o

B
8

c WEINEMNEER  BEREEREFSEZREMER4ELT)
WITBABRBROEZAENSREREE -

whRIES

* BEALTEBRERER -

s BARMBEMEBRBENRAKPEE  AALUKEFEENE
BEEEEMRYR2AR -

s MFBAEMRBRATUENRYEXRMBELE

o

procedures sometimes to minimise the microbiological contamination.
Despite all safety measures in place, occasionally imported raw oysters
can still be contaminated with pathogens, ending up with sick diners and
food recalls.

Problems with Wet Storage

Wet storage refers to the practice of storing live shellfish tfemporarily
by submerging them under water or heavy spraying. In its Code of Practice
for Fish and Fishery Products, the Codex Alimentarius (Codex) specifies that
live bivalve molluscs must not be re-immersed in or sprayed with water after
they have been packaged and left the distribution centre. Re-immersion can
ruin the end-product specifications of raw oysters. While the temperature of
the saltwater fank is usually not low enough to suppress bacterial growth,
mixing of raw oysters from different batches in the same water tank facilitates
cross-confamination between shellstocks. Instead of prolonging the shelf-life
of oysters intended for direct consumption, traders should store them at a
controlled, uninterrupted cold chain for the shortest time possible to secure

food safety.
Fuffilling Requirements to Secure Food Safety

Wet storage of imported raw oysters is not in line with the international
requirements. Food authorities of oyster-exporting countries such as France,
Ireland and Australia are against wet sforage of oysters after export. In the
EU, re-immersion of oysters following packaging is prohibited. In Hong
Kong, it is a licensing condition of the restricted food permit issued by the
Food and Environmental Hygiene Department that oysters to be eaten in
raw state shall be kept at a temperature between 0°C and 4°C. Hence,
keeping oysters at higher temperature will breach the aforesaid condition
and may affect the validity of permits / licences. Furthermore, wet storage
could tamper the quality of raw oysters to the extent that such quality
may not be comparable with the food standards endorsed by the health
certificate and recognised by the authorities of exporting countries as fit for
human consumption. For the sake of public health and the quality of raw
oysters, traders should observe these rules.

Key Points to Note
1. Consuming raw oysters has an inherent risk.
2. Wet storage allows microorganisms to spread and replicate in the

saltwater tank, compromising the food safety and quality of raw
oysters. Also, water for wet storage can be a source of contamination.

3. Authorities of oyster-exporting countries may not recognise the raw
oysters undergoing wet storage as fit for human consumption.

Advice to the Trade

* Do not re-immerse raw oysters, which can ruin the quality and safety of
the products.

* Traders should purchase raw oysters from reliable sources with the
corresponding health certificate. Verify stocks and make sure they are
all attached with a shellfish tag that allows tracking of products from
harvest to consumers.

* When receiving orders, make sure the temperature of the shipment is
satisfactory (i.e. below 4°C) and immediately place it info a cooler at
0°C-4°C for temporary storage.

Advice to the Public

e Susceptible individuals should avoid consuming raw oysters.

¢ Make sure the oysters purchased have not been re-immersed as raw
oysters undergoing wet storage are at an even higher food safety risk.

e Buy raw oysters from licensed / permitted food premises.
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Making Reliable Food Nutrition Labels
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Reported by Dr. Violette LIN, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

As discussed in our last article, nutrition labelling provided on foods allows
consumers to make informed, healthier dietary choices. The provision of nutrition
information can promote public health, such as making healthier food choices and
preventing non-communicable diseases. The declared nutritive values are usually derived
either directly from manufacturer's analysis of the food, or indirectly from calculations
from food composition data.

Food is a difficult matrix and there are a number of reasons why the declared value
of a nutrient might not match exactly with values of a specific sample of the food tested
by the laboratory. The variations in seasons, processing practices, ingredient sources,
nutrient stability and storage conditions (Figure 2) may result in discrepancies in the
nutrient values among the same product of different batches and even within the same
batch. That said, the nutrient contents of foods should not deviate substantially from
the labelled values, and tolerances set for nutrition labelling are therefore important
benchmarks for the trade to follow.

The Codex’s Guidelines on Nutrition Labelling have provided some general principles
for setting of tolerance limits for declaring nutrition information on food labels. Hong Kong
made reference fo these principles as well as the approaches practised in some jurisdictions
such as mainland Ching, Singapore and the United States, establishing tolerance limits for
various nutrients, and the tolerance limits were specified in the technical guidance notes for
general prepackaged foods and infants and young children (IYC) formulae and foods.

Measurement uncertainty of testing, on the other hand, relates to the range of
possible measured values which the true value of the measurement falls within. For
example, a cerfain nutrient of a food item was measured fo be 10.0mg/100g by
testing, but multiple factors, such as sample homogeneity, precision of instrument, testing
methods and environment, can affect the accuracy of the measurement result. This
uncertainty gives a plausible range, say from 8.5mg/100g to 11.5mg/100g, within
which the true value of that nutrient might actually be. Since measurement uncertainty
was not considered when establishing corresponding tolerance limits, the measurement
uncertainty of testing is commonly taken into account upon compliance checking.

Labelling of Negligible Amounts of Nutrients

Internationally, it is common to regard insignificant amounts of nutrients as
negligible, which can therefore be declared as “zero”. However, the definition of “zero”
for different nutrients varies among different jurisdictions. Take trans fat as an example.
If a food product contains 0.5g or less per serving, it can be declared as “Og” on a
nutrition label in the United States, whereas locally, in contrast, it defines “zero” for trans
fat at 0.3g or less per 100g of food.

Traders should be careful when declaring zero for certain nutrients. For example,
there can still be sugar from the primary ingredients of a prepackaged food with no free
sugar added. For the sake of compliance, traders should make reference to the technical
guidance notes published by the Centre for Food Safety (CFS) on the definition for
different nutrients applicable to locally available food.

Compliance Checking and Communication with the Trade on
'Y Nutrition Labels
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results involved nutrient discrepancies
in energy, protein, fat, carbohydrates,
sugars and sodium. In this connection,
the CFS has instructed traders tfo
take remedial actions, including
temporary cease of selling the affected
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HWEEZXSE AR ;’;iiure 2: Factors leading to discrepancies between the declared nutritive values and the values tested by

oratory (left), and an example illustrating the tolerance limits (right)
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prepackaged food products until the
rectification of irregularities on  the
nutrition labels.
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Given the possible variations of nutrient contents within the same product batch, as
endorsed by the Expert Committee on Food Safety of the CFS, it is recommended to
take 12 samples from the same batch as far as practicable in sampling. Overseas
jurisdictions such as Canada also have similar recommendations that several samples
should be collected for nutrition label testing. On communication with the food sector, the
CFS conducts regular technical meetings and workshops to facilitate traders” compliance.
The public can now access a designated website of the CFS as a resource hub for nutrition
labelling, with practical guidelines on preparing legible labels, determining serving size,
making nutrition claims, and seeking accredited laboratories in and outside Hong Kong.

In summary, food traders are advised to ensure that the information provided in the
nutrition label is truthful. For more detailed information on declaring nutrition information,
traders are suggested fo refer fo the CFS' technical guidance notes for general prepackaged
foods and IYC formulae and foods.
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Raw Freshwater Fish and Group B Streptococcus Infection
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The Centre for Health Protection (CHP) recently reported an upsurge in local
cases of Group B Streptococcus (GBS) infection when compared with previous years.

GBS are bacteria found in many animals, including mammals, amphibians,
reptiles, fish, and in the guts of 20 to 40% of healthy adults as commensals. In
most cases of GBS infection, the way of transmission is unclear, but motherto-
child transmission and improper handling and consumption of contaminated raw
freshwater fish like big head, snakehead, etc. had been reported. GBS infection
can cause severe invasive diseases including sepsis, septic arthritis, meningitis and
infective endocarditis in vulnerable populations.

Freshwater fish intended for raw consumption had been prohibited for sale in
Hong Kong for more than 30 years. For the sake of food safety, the public is advised
to maintain good hand hygiene, dress hand wounds properly before handling
raw food, keep raw and cooked foods separate and cook food thoroughly before
consumption.
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Fight Against Antimicrobial Resistance in the Food Chain
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The theme of the World Antimicrobial Awareness Week 2021 is ‘Spread
Awareness, Stop Resistance’. Suceptible populations including pregnant women,
infants and young children, the elderly and people with weakened immunity (e.g. on
antibiotic treatment or antacids) should avoid consuming raw or undercooked foods.
Consuming raw or undercooked foods with no or inadequate heat treatment is more
likely to contract ‘superbugs’.

‘Superbugs’ are microorganisms that have developed antimicrobial resistance
to stop a wide range of antimicrobial agents, such as antibiotics, from working
against them. Whether or not ‘superbugs’ can cause illnesses, they may transfer their
antibiotic resistance genes to other bacteria in our body and consequently reduce
the effectiveness of antimicrobials.

To address antimicrobial resistance in the food chain, food should be cooked
until the core temperature reaching 75°C, which can kill most bacteria including
‘superbugs’. In addition, observance of the Five Keys to Food Safety, like maintaining
good hand hygiene, can minimise cross-contamination of food by ‘superbugs’. The
trade can indicate the presence of raw or undercooked foods on the menus and
provide a consumer advisory for consumers to make informed choices.
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il BIR (B ABEW EREY BRI ’ R RIRIEER
InC|dentsC/a|;:;>:d calizi Pub|ic-Eanuiries: Trade Enquiries: Food Complaints: Rapid Alerts to Trade:
- 163
WSS B E R ER e hEEZER BEME/ EE/ AR WY EHI YL 2R OAENFEE

Food Alerts to Consumers:

Suspected Food Poisoning Alerts:

Educational Seminars/ Lectures/ New Messages Put on the

(BYR2EY) AIEBYZE2HROEE (484 http://www.cfs.gov.hk/tc_chi/mulfimedia/multimedia_pub,
Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pul

ltimedia_pub_fsf.html) & o
(Y el i S 4


https://www.who.int/campaigns/world-antimicrobial-awareness-week/2021
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/multimedia/multimedia_five_key_to_food_safety.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_Advice_for_the_Food_Trade.html
https://www.who.int/campaigns/world-antimicrobial-awareness-week/2021
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_five_key_to_food_safety.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_Advice_for_the_Food_Trade.html
https://www.info.gov.hk/gia/general/202110/04/P2021100400774.htm
https://www.info.gov.hk/gia/general/202110/04/P2021100400771.htm?fontSize=1
https://cfs.gov.hk/nutritionlabel
https://www.cfs.gov.hk/english/programme/programme_nifl/files/Trade_Guidelines_on_Preparation_of_Legible_FL_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/Serving_size_of_prepackaged_food_clean_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/Acceptable_Nutrient_Function_Claims_bilingual.pdf
https://www.itc.gov.hk/en/quality/hkas/conformity_assessment_bodies/hoklas.html
https://www.cfs.gov.hk/english/food_leg/food_leg_overseas_lab.html
https://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/nl_technical_guidance_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/Formula_Products_for_Infants/Technical_Guidance_Notes_e.pdf
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/whatsnew_act_19_Nutrition_Labelling_Scheme.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/whatsnew_act_19_Nutrition_Labelling_Scheme.html
https://www.cfs.gov.hk/english/programme/programme_nifl/files/Trade_Guidelines_on_Preparation_of_Legible_FL_e.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/Serving_size_of_prepackaged_food_clean_c.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/Serving_size_of_prepackaged_food_clean_c.pdf
https://www.cfs.gov.hk/english/food_leg/files/Acceptable_Nutrient_Function_Claims_bilingual.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/nl_technical_guidance_c.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/Formula_Products_for_Infants/Technical_Guidance_Notes_c.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/Formula_Products_for_Infants/Technical_Guidance_Notes_c.pdf

