BHRERHEE

Food and Environmental
Hygiene Department

i

< RYEHER RS
* HNEREREEZNRDZ R
< [EREBRABTR
* BEALTBRASTHEENER

v EREETF—EB

% Food Incident Surveillance System

% Food Safety on Takeaways and

Meal Delivery
% Defrost Frozen Beef Correctly

% Risk of Listeria Infections in High-

risk Population

% Summary of Risk Communication
Work

i

BT

RIS (1t W) IR 0)
i

BBCEE
HREEERTEREE)

28

SEAEE BREE(EREE)

HEZHE SHREEMEEAREE)
RENEE SHREEEYREHRD)
KRt SREEEYREHRD)
ERREE FE(RMEETEA)
BRIMEB T S LEsamE T LEEFR)
Editor-in-chief

Dr. Samuel YEUNG

Consultant (Community Medicine)
(Risk Assessment and Communication)

Executive Editor
Dr. Terence CHEUNG

Principal Medical Officer
(Risk Assessment and Communication)

Members

Dr. Henry NG

Principal Medical Officer (Risk Management)

Dr. Eric TAI

Senior Veterinary Officer (Veferinary Public Health)
Mr. W M CHEUNG

Senior Superintendent (Centre for Food Safety)
Ms. S'Y CHU

Senior Superintendent (Centre for Food Safety)
Dr. Carole TAM

Head (Risk Assessment Section)

Dr. Gabriel CHAN

Senior Chemist (Food Research Laboratory)

EMB PR R

Food Incident Surveillance System
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Reported by Mr. Kenneth YUNG, Scientific Officer,
Risk Management Section, Centre for Food Safety

In Hong Kong, a majority (more than 90%) of food is
imported. With the increasing trend of electronic commerce,
local consumers are able to acquire food products from
more sources including overseas and neighbouring areas.
At the same time, they may be affected by food incidents
outside Hong Kong. The Food Incident Surveillance System
(FISS) of the Centre for Food Safety (CFS) is an important
tool for monitoring food incidents with potential food safety
implications around the globe. The FISS collects information
from multiple sources so that the CFS can react rapidly to
global food incidents relevant to Hong Kong and safeguard
the health of the local public. In the past years, around 2 000
incidents were identified by the FISS annually.

HSEFRKEWEZEM Collect information from multiple sources
(BIgn - BMZEHE - BRRRREERAS - ERARIRERERE -
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(E.g. food safety authorities, INFOSAN, RASFF, consulates-general and other authorities,

media)

FNEMEE{TE Conduct risk management actions
(5130 : B ~ 25 ~ SHER ~ NN3AEEER)

(E.g. recall, removal from sale, disposal,
enhanced surveillance)
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HATASEZRHERGEERER
Disseminate risk communication messages through 4
different means i8]

(fBan : FEIAIR - EFER - RYSBHEHR)
(E.g. Press Release, Trade Alert, Food Incident Post)
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Figure 1. Workflow of processing of food incidents information by the CFS
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Source of Information

Through the FISS, the CFS collects information of
food incidents with potential food safety implications from
multiple sources, including overseas food safety authorities,
international food safety information networks such as the
International Food Safety Authorities Network (INFOSAN)
and the Rapid Alert System for Food and Feed (RASFF) of
the European Union (EU), Consulates-General (CGs) and
authorities of other economies and the media etc.
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Food Safety Authorities

The FISS captures news and announcements related to food safety
issues including food recalls, safety alerts, unsatisfactory test results of
food and outbreaks of food incidents from websites of food safety and
health authorities from around the world, covering Asian, Oceania,
European, American and African regions.

INFOSAN

The INFOSAN network includes most of the national authorities of
the World Health Organization (WHO) and the Food and Agriculture
Organization of the United Nations (FAO) member states. The CFS is
the designated focal point for INFOSAN in the Hong Kong Special
Administrative Region, allowing the CFS to maintain close communication
with other food safety authorities through the network and also to receive
and contribute information to the network. In case there is a serious
international food safety incident or serious public health event associated
with potential or confirmed widespread international distribution of a
confaminated food product, INFOSAN will issue global alerts and notify
respective member states for necessary follow up actions accordingly.

RASFF of the EU

RASFF is a network for exchange of information related to food and
feed among national food safety authorities of European countries, as
well as concerned non-member countries. RASFF receives notification
from its members regarding the existence of risk to public health linked
to food, enabling identification and tracing of incriminated food. Alert
notifications may then be issued to concerned authorities. The CFS receives
notifications from RASFF when Hong Kong is involved in the distribution or
as the origin of concerned products.

Consulates-General and Other Authorities

The CFS maintains close liaison with CGs and other authorities to
facilitate rapid information collection and necessary follow up measures
in response fo food incidents of local relevance.

Media

In some cases, media reports of food safety issue of certain food
products may arise earlier than official notices or alerts from food safety
authorities. In order to capture such events, news reports on food safety issues
reported by media agencies or independent agencies are also monitored by
the FISS. Such information will serve as useful intelligence of food incidents,
while official information would be obtained from relevant authorities.

Follow-up Actions

Based on the information collected through the FISS, the CFS would
develop risk management strategies in order to safeguard the health of
the local consumers. Local relevance and availability of the affected food
in import, wholesale and retail levels would be checked. Traders including
importers and retailers would be contacted to check if they have imported
or plan to import the concerned batch of product to Hong Kong. On-going
communication with other food safety or health authorities, international
food safety information networks and CGs would be maintained in order
to obtain or provide specific information on the risk and distribution of the
affected food. Occasionally, the results of the food safety investigation
may suggest that a food has a possible health risk, necessitating a risk
assessment to inform a decision to mitigate the risk. Recall, removal of
sale and/or disposal of the concerned food could be implemented as
necessary. Enhanced surveillance of similar food may also be conducted.
Trends of food incidents may be taken into account when drawing up the
sampling plan of Food Surveillance Programme of the CFS. Information of
risk management actions would be disseminated through different means,
such as Press Release, Trade Alert or Food Incident Post.

Conclusion

The FISS collects information of food incidents from different sources
around the world to facilitate early defection of food incidents with local
relevance and prompt implementation of risk management actions to
safeguard food safety of Hong Kong.
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Food Safety on Takeaways and Meal Delivery
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Figure 2: Keep food at safe temperature and the  “2-hour/4-hour principle”
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Figure 3: Non-resealable packaging such as tear strip or tamper-evident

Reported by Ms. Amy CHENG, Research Officer,
Risk Communication Section, Centre for Food Safety

Meal delivery service has grown in unprecedented ways over the past few
years, and customers have embraced the new alternatives of ordering food door-
to-door through third-party online delivery platforms. Of note, takeaways and meal
delivery are potentially at danger of extended exposure to the Temperature Danger
Zone between 4°C and 60°C, which permits the fast growth of disease-causing
microorganisms in food. It is easy fo see why customers want to enjoy their food as
if they were in a restaurant, without having to worry about food safety or if the food
has been tampered with. Food businesses should ensure that the food they prepare
for customers is delivered safe and uncontaminated.

Common Food Safety Risks Related to Food Delivery

Most restaurants have an exceedingly higher demand for meal boxes during
peak hours. They may prepare food too early before it is picked up by deliverers
for the sake of convenience, leaving it at room temperature for some time. This
can be exacerbated by poor time and temperature control during delivery. Cross-
contamination is also possible if the deliverers fail to keep personal hygiene and
delivery vehicles clean. Tampering activities, have been reported on occasion.

IFRE¥EH] Time Control
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Prepared food can be refrigerated for final use later or used immediately

FHREVTNKRA  EFEEHRESEESA
Prepared food can no longer be refrigerated but is still safe for
immediate consumption

FERRMEAESRRE
Prepared food should be discarded

Hot Food Arrives Hot and Cold Food Arrives Cold

All ready-to-eat food must be delivered to consumers in a manner that prevents it
from becoming unsafe or unfit to eat. Because most disease-causing bacteria multiply
rapidly in the Temperature Danger Zone, it is critical fo keep hot food above 60°C
and cold food at or below 4°C from preparation to delivery. Food that needs to be
refrigerated must be kept cool while awaiting to be picked up and in transport, for
example, in an insulated bag with cooling gel pack. Food that has to be kept hot
should also be packed in an insulated bag (Figure 2). However, if food is delivered
without femperature control, time control is the only way to assure food safety. Always
follow the two-hour/four-hour principle when dealing with meal delivery (Figure 2).
Third-party delivery agents can use technology, such as apps to provide the optimal

delivery route for food deliverers, to keep
» delivery times as short as possible.

Keep Meals Untampered

When offering takeaway and meal delivery
services, proper food packaging is an important
issue to mitigate fampering problems. Food
should be stored in clean, sealed and sturdy
contfainers to protect it from harmful bacteria,
prevent objects from falling into it and avoid
contamination. Antitamper packing design is
also a food safety measure. Non-resealable
packaging such as tear strips or tamper-evident
seals (Figure 3) can defer tampering activities
and secure food safety and integrity during

seals can deter tampering activities and secure food safety and integrity
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delivery. Food deliverers should not open, alter, tamper with or change the food and
its packaging. They must ensure proper packaging and positioning of the meal boxes
to avoid spillage, crushing of food, or damage to food containers, as well as protect
food from cross-contamination by separating ready-to-eat food from raw food and
non-food items throughout delivery.

Advice to Consumers

e To enjoy takeaways and delivered meals safely, consumers should eat them
as soon as they can. Alternatively, they can store the food in the refrigerator
temporarily upon receiving and reheat it thoroughly before eating.

e High-risk delivery foods, such as raw or semi-cooked food like sushi with no proper
temperature control, should be avoided, particularly for susceptible populations.
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Defrost Frozen Beef Correctly
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Recently, an online discussion on defrosting frozen raw beef by washing
directly under water aroused public attention. While bite-sized foods such as
dumplings can be cooked directly without defrosting, bigger items like raw meat
should be properly defrosted before cooking.

To keep food safe, defrosting frozen food inside the refrigerator at 0-4°C is
the preferred method. Defrosting food in a fridge can take time, usually overnight,
so plan ahead and keep raw food separate from cooked food. Defrosting frozen
raw beef under running water is an alternative method. When doing so, keep the
frozen beef in a leak-proof package or plastic bag. This can avoid washing away
the myoglobins in the beef and minimise the contamination of the countertop by the
splashes which may contain pathogens from the raw beef. Defrosting raw beef at
room temperature is unsafe and not recommended.
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Food Alerts to Consumers:
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Summary of Risk Communication Work (September 2022)
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Suspected Food Poisoning Alerts:

Listeria_monocytogenes (LM) has been found in both locally manufactured
and imported chilled food from time to time. LM can multiply in foods that are
stored chilled at 4°C or below for extended period. This is an issue in ready-to-eat
foods like cold cuts, smoked or raw seafood, soft cheeses, prepared and stored
salads, unpasteurised milk and its products, as they are usually not cooked or
reheated before consumption. Susceptible populations, including the elderly and
immunocompromised, can suffer serious health consequences such as septicaemia,
meningitis and encephalitis when infected. Infected pregnant women can transmit
LM to their foetuses, leading to miscarriage, stillbirth, premature birth or serious
illnesses in newborn babies.

To reduce the risk of LM infection, susceptible populations should (1) consume
freshly prepared hot food where possible; (2) reheat chilled food until it is hot all the
way through (core temperature reaches at least 75°C); and (3) avoid high-risk foods or
cook them thoroughly before consumption, even if they are presented as part of a dish.
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https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
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https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Listeria_and_Pregnency.pdf
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