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Review of Food Incidents in 2021

RYR2H0OEEEER
FFREELHE

BEEBWEZE2KEC TEBMUNELENE
MEROFRIERABNBRY Z 2B EET E-
AT EIHERNEHEBLUMIENBRY S
BYZE2PL(REZFAL)RERMEREANZ
MeBZALTHAMBYZ2ERRTERS
B LUB S A R Y EHH DR B ER AR
ENRERK-BZTOMATERE LNERYR
2R HNBcEER RREERRERFTE
HBHFEENERRRZ2ERMM L
EENBERRNEANRERERANER B
ZROARBH Y EHO W H 5] R EERE
DRE AR

“E-FHRMEN
TET S RLPLBBRYERENR
MHAERIIAN22000RBYEL EFREEDN
3OFRERARTEEYMSI BN BYFHR-B
ZROMREEEHHABTRNWEETE I
SHEEEER-ATREARNRAEEELMA
EREPLEREELNCH HBHIERER
BENTHZFEERLONEBNLE Uk
EERAE-AF RLZRL

A
oo
SN

BEAMERNEBERS

BYIEHIMEE Types of Food Incidents

W {LEE= Chemical hazards

k]

1. EBERY

2. 8%

3. RERTEEY

HEMEE

Reported by Dr. Yu-ching LI, Medical & Health Officer,
Risk Management Section, Centre for Food Safety

With globalisation of food trade, food incidents that
occur outside Hong Kong might also have potential local
food safety implications. The Centre for Food Safety (CFS)
has established a Food Incident Surveillance System (FISS)
to monitor and respond to food incidents outside Hong
Kong proactively. CFS also maintains close collaboration
with other food safety authorities to facilitate rapid
information exchange and necessary follow up measures in
response to food incidents. CFS participates in international
food safety networks such as the International Food Safety
Authorities Network (INFOSAN), which is managed jointly
by the Food and Agriculture Organization of the United
Nations and the World Health Organization, as well as
receiving notifications from the European Union's Rapid
Alert System for Food and Feed (RASFF). CFS reacts swiftly
to food incidents and develops risk management strategies
to safeguard public health.

Food Incidents in 2021

In 2021, CFS detected around 2200 food incidents
from the FISS, including approximately 380 food incidents
with undeclared allergens. CFS examined the potential
impact of these incidents on the local community and
risk. To determine the local
availability of the concerned items, CFS would review import
records,
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Figure 1: Types of food incidents with public announcements made
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market, CFS would direct the frade fo cease selling, remove from shelves and recall the
affected produdts as appropriate. CFS would alert consumers and the trade of food
incidents and offer relevant food safety advice through public announcements such as
press releases, trade alerts and food/allergy dlerts to advise consumers and the frade
not fo eat or sell/use the affected items.

In 2021, CFS issued 196 food incident posts, 21 press releases, 23 trade
alerts and 17 food alerts/ allergy alerts, involving chemical hazards (e.g.
metallic contaminants, toxins, undeclared allergens), microbiological hazards
(e.g. Listeria, Salmonella, E. coli), physical hazards (e.g. foreign bodies) and
other issues (e.g. incorrect date labelling). Over half of the incidents were

related to chemical hazards (Figure 1).

Risk Management of Food Incidents

The following example of raw oysters produced in Coffin Bay in
Australia suspected to be contaminated with Vibrio parahaemolyticus (V.
parahaemolyticus) illustrates how the FISS enables CFS to defect and manage food
incidents promptly to minimise the impact on public health.

In mid-November 2021, through the FISS, CFS identified a notice
issued by the Food Standards Australia New Zealand (FSANZ) that raw
Pacific oysters produced in Coffin Bay in Australia were under recall due to
V. parahaemolyticus contamination.

According to FSANZ, there was an outbreak of V. parahaemolyticus
infection across Australia linked to the consumption of raw Pacific oysters from
Coffin Bay, South Australia in late 2021. As of early December 2021, there
were more than 200 cases of infection due to V. parahaemolyticus under
investigation in Australia. Where cases had reported oyster consumption
and where trace back investigation had been completed, links to oysters
produced in Coffin Bay had been established.

Upon identification of the incident, CFS immediately liaised with the
Australian authorities for follow-up and contacted the local major importers
and retailers for sales check. CFS also issued a food incident post to inform
consumers of the incident.

Subsequently, CFS received a notification from Australian authorities
through the INFOSAN regarding the recall of raw Pacific oysters produced in
Coffin Bay. Based on the information provided by the Australian authorities,
five importers had imported the concerned products into Hong Kong.

The CFS immediately contacted the importers concerned and confirmed
that there were importation and sale of the affected products in Hong Kong.
In view of the potential risk of V. parahaemolyticus contamination and that
the affected raw oysters were ready-to-eat, CFS instructed the importers
concerned to stop sale of, remove from shelves and initiate a recall of the
affected products. In addition, CFS instructed the trade to suspend the import
info and sale within Hong Kong of ready-to-eat raw oysters harvested in
Coffin Bay. CFS issued a press release and a trade alert to inform the public
and the trade respectively. CFS also enhanced the surveillance of ready-to-
eat raw oysters from various origins and the test results were negative for V.
parahaemolyticus.

There were no reports of local food poisoning outbreak in relation
to the incident. CFS continues to liaise with the competent authorities in

Australia and follow up on the incident.

Conclusion

CFS strives to safeguard public health by rapid response to food
incidents through early detection and intervention. Through the FISS,
CFS detects food incidents and implements risk management measures
swiftly to minimise the potential impact on the local population.
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Figure 2: Bain marie trays not properly set may keep precooked food at unsafe temperature.
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Reported by Ms. Rita OSBORN, Chief Health Inspector,
Risk Communication Section, Centre for Food Safety

The COVID-19 pandemic is reshaping how food is prepared and served.
While eating in may not be feasible in certain situations, some prefer takeaways.
‘Rice with two sides’ providing Hong Kong-style dishes at affordable prices are
increasingly popular. Customers can choose any combination of two side dishes
from over a dozen of hot dishes which are served with a generous amount of rice.
For food businesses that display these precooked dishes, it is critical to keep the
food safe from contamination and at the proper temperature.

Commonly known as ‘rice with two sides’ to locals, these precooked dishes
are nowadays readily available at restaurants, fastfood outlets, campus or staff
canteens, supermarkets and food stands. These Hong Kong-style savoury dishes
come in wide-ranging varieties, stored and displayed in containers for diners fo
select. To cater for operational needs, food business operators (FBOs) who serve
‘rice with two sides’ fend to prepare precooked dishes in large quantities in advance
for later reheating and display at the food counter. Consequently, these practices
involve two key risk factors for food poisoning: preparing cooked food too far in
advance and keeping food at an incorrect hot-holding temperature.

Food held at the Temperature Danger Zone between 4°C and 60°C encourages
germs to grow rapidly. After cooking, the food if not served immediately must be
kept at a safe temperature to safeguard customers. Hot food must be kept at above
60°C.

In the foodservice industry, a bain marie, wet or electronic, is often used
to keep prepared food warm. Some FBOs may put food in a bain marie at a
temperature lower than 60°C, say 45°C, such that the food does not dry out quickly.
This practice of keeping the food at the Temperature Danger Zone allows harmful
bacteria to proliferate. Therefore, FBOs should constantly monitor and ensure that
food is stored at above 60°C. Food should be displayed as shortly as possible and
customers be reminded to consume the food as soon as possible after purchase.
To facilitate reaching the desirable temperature, hot-holding containers can be
preheated before using them to hold food. It is also not advisable to refill food by
combining newly cooked food with remaining food that has already been displayed

for a period of time.

FBOs should always plan
ahead to avoid preparing food oo
far in advance. Dishes that take a
longer time to cook, such as stew
meat, are commonly made a day
earlier and require refrigeration
before selling them the next day.
Prepared food should be quickly
chilled in a blast chiller (e.g. to
4°C in 1.5 hours). Alternatively,
the food could be cooled down
stepwise — cooling to 20°C within
two hours, and then to 4°C within
the next four hours or less. These
techniques  reduce  bacterial
growth during cooling. Using
shallow  containers

wide, or

reducing the portion size speeds
up chilling. The food should also

be well covered to prevent cross-
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contamination during storage. Before serving these refrigerated prepared food, the food
should be thoroughly reheated with core temperature reaching at least 75°C. On a related
note, bain marie should be used only for keeping thoroughly cooked and reheated food hot.
Never rely on a bain marie to reheat refrigerated food.

Consumers are advised to eat takeaway food as soon as feasible. Alternatively, they
should store it in a refrigerator temporarily and reheat it thoroughly before consumption.
Customers should stay alert o the risks involved and adhere to the ‘Five Keys to Food Safety’.

From a healthy eating point of view, consumers may choose dishes with low salt, more
vegetables and less meat when ordering takeout. Request soy sauce or other condiments to
be served separately whenever feasible, and taste before adding them.
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Online Ordering of Meal Delivery Services and Food Safety
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While ordering meals online through delivery service apps makes modern life
easier, food businesses, delivery service operators and consumers should work
together to keep food safe from door to door.

Food businesses should pack takeaways in sturdy containers with fitting
lids and store them in a clean place before collection to avoid spillage and
contamination. Delivery service operators should provide timely delivery and
prevent contamination during transportation. Food storage containers should be
kept clean. Hot and cold foods should be packed in separate insulated containers
at above 60°C or at 4°C or below respectively. Upon receiving, consumers should
consume the food as soon as possible. When ordering online for delivery food,
high-risk foods (e.g. raw or semi-cooked food) should be avoided, especially for
susceptible populations, as delivery without proper refrigeration increases risks.

Please visit here for more information.
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Be Strategic in Storing Food
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During the COVID-19 pandemic, some people may choose to buy and store
food more than daily needed. However, food might rot and be wasted if not stored
properly. Therefore, it is desirable to shop sensibly and keep a running list of meals
and ingredients to avoid food waste. Consumers should also follow the first-in-first-
out principle and storage instructions after purchase.

Proper storage condition is essential in minimising food spoilage. For food
items to be kept at room temperature such as canned food, cereals and potatoes,

they should be stored in a cool and dry place. Perishable food should be stored
in the refrigerator at 4°C or below or freezer at -18°C or below. To keep the
refrigerator running efficiently, allow some space for proper circulation of cold
air inside the refrigerator. Otherwise, overcrowding the refrigerator will render
cooling ineffective, which may cause food spoilage and food safety concern. Store
cooked/ready-to-eat food and raw food separately, e.g. reserving the top shelf
of the refrigerator for cooked/ready-to-eat food, to prevent cross-contamination.
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