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Global
Changes

We are now witnessing a most profound and
dynamic changing world and the food industry
is one of the fastest changing industries. It
is not possible to ignore the international
context in which our local food safety control

takes place.

Over the past decade, no continent has been
spared of the occurrence of food incidents
and outbreaks of food-borne disease, and the
relevant public health and social impact. Recent
dramatic episodes of food-borne diseases
as well as animal disease outbreaks, such as
avian influenza, have raised concerns about
the effectiveness of current food safety control
systems in protecting consumers, and have
thus sparked increased focus on the regulatory
frameworks that govern food safety and the
food trade.

Furthermore, concerns over microbiological

hazards, chemical contaminants, the
inappropriate use of food additives, pesticides
and veterinary drugs, as well as heightened
consumer interests in diet-related health
issues, have further raised the profile of food
safety control systems. Some examples of

recent food safety concerns include:

B Mad cow disease or bovine spongiform
encephalopathy

B Spinach salad contaminated with E.Coli
0O 157 bacteria

Sudan dyes in various food products
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An International Perspective CHAPTER ONE

“ FOOd safety commands

major global attention as both a
health and trade issue. However,
one must appreciate that there is
no such thing as zero risk in food
safety, and food incidents are
bound to happen. It is important
for the Centre for Food Safety to
help consumers to understand
this idea for them to play a part
in protecting themselves.”

Dr Claude Mosha
Chairperson of the Codex Alimentarius Commission

Several important aspects of food production
and control have contributed to the increasing

complexity of food safety issues:

Globalisation of food supply

Nowadays food grown in one country can be
transported and consumed halfway across the
world. Whilst this results in a wider variety of
high quality foods being accessible, affordable,
even improving nutritional status and health,
it also presents challenges unseen before for
safe food production and distribution. Novel
foods (i.e. foods that have not traditionally
formed part of the local diet) now appear

regularly.
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HE > BEMNEARBYRERE (Canadian
Food Inspection Agency)(—hLtH)
EEEEMEZEA(Food Safety Author-
ity of lreland)(—hANE) HEWEY
Z#F(Food Standards Agency)(=ZZ
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Food and Veterinary Authority)(=ZZZ&
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Commission of Japan)(=ZZZ—F) &
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Urbanisation

Increased urbanisation has led to greater

requirements for transport, storage and
preparation of food. The movement of people
away from primary production areas inevitably
results in an elongation of the food chain
with the unwanted increased potential of the
introduction of food-borne hazards along this

chain.

Living standards and
change of lifestyles

A change in eating patterns to an urban
lifestyle means that “fast food” gains popularity
and people eat much of their food away from
home or have food prepared by commercial
operations. Food incidents taking place in
food outlets naturally increase and have wider
implications to the community than in the

past.

Intensification of livestock
production

The push livestock

more efficiently and cheaply has led to

to produce more
an overemphasis on intense, lower cost
production practices which is not conducive
to animal health, generates environmental
food

Problems arising from poor

concerns, and ultimately safety
concerns.
primary production practices include food-
borne infections such as Salmonellosis and
Campylobacteriosis, excessive veterinary drug
residues and resistance to antimicrobials. On
the other hand, better bio-security, such as
segregation of land and water fowl production
is recognized, inter alia, as an essential step to
prevent the outbreak of avian influenza which
dominates today’s global health and food

safety agenda.
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Technologies and mass
production of processed foods

Technology is changing the world in
different aspects, and the food industry is
of no exception. New technologies such
as genetic engineering and irradiation
may increase agricultural production, but
further on-going research on their impacts is
required. Technological advances enable the
manufacture of more and more processed
food at lower cost with longer shelf-lives,
which may appeal to consumers as ready-
Such

development, however, must be balanced

to-eat foods continue to stay fresh.

against concerns regarding excessive use of

additives and chemicals.

In Food Safety
Framework

Internationally, great strides have been made
in recent years with regards to updating
food safety frameworks in response to the

significant challenges outlined above.

Establishment of food safety
authorities

In the past decade, new food safety agencies
were created by different countries, such as
the Canadian Food Inspection Agency (1997),
the Food Safety Authority of Ireland (1999), the
Food Standards Agency (UK, 2000), the Agri-
Food and Veterinary Authority (Singapore,
2000), the Food Safety Commission of Japan
(2001), the French Food Safety Agency (2002),
the New Zealand Food Safety Authority (2002),
andthe European Food Safety Authority (2004).
The creation points to increased awareness

on the part of the regulators in tackling new
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food safety challenges. These agencies create
a credible and visible body with the broad
aim of increasing transparency, which in turn,
bolsters public acceptance and confidence.
Most of these authorities were established in
response to the concerns of society stemming
from major food safety incidents, which then
translated into a major change in the policy

within the national governments.

Integrated approach to food
safety

Food safety policies apply to the whole
industry from “farm to table” and across
all food
management” policies cover feed production,

sectors.  The “through chain
primary production, food processing, storage,
transport and retail sale. This allows the food
safety authorities to have control at source or
to prevent the happening of food incidents at
an early stage, as well as ensuring a prompt
and effective response when food incident

arises.

Roles of stakeholders

It is necessary to provide a clear delineation
of the responsibilities of the stakeholders.
Primary producers and food operators have
the primary responsibility for food safety
whilst authorities audit this responsibility
through surveillance and control systems.
The increased collaboration between the
Government and the food industry is a win-
win situation. Administrations can better
monitor the industry whilst the industry
benefits from improved consumer confidence
and not being subject to constant food crises
and regulatory reform. Consumers are also
responsible for ensuring that they properly

store, handle and cook food.
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Traceability

Successful food safety enforcement demands
traceability of foods, including obligations on
the food businesses to withdraw food from
the market when the food may be hazardous
to the consumers. Operators must also keep

adequate records to facilitate this tracing.

Risk analysis

The risk analysis framework has been the
cornerstone of food safety control. Many
national food safety authorities use risk
analysis as a tool in setting food safety
measures for their population whilst
ensuring that imported foods meet the
same level of public health protection.
The overall goal of any food safety control
system is to provide a systematic approach
to all control and inspection activities,
through a managed programme based on
sound scientific principles and appropriate
risk analysis, leading to careful targeting of

inspection and controlling of resources.

Harmonisation of food standards

The Codex Alimentarius Commission (Codex)
is an intergovernmental body that coordinates
food standards at the international level.
Codex

recognized by the World Trade Organization

recommendations, which are
for trade purposes, are increasingly being
used by governments to determine and refine
policies and programmes under their national
food control systems. It should be noted that
many local food products may not have Codex
standards, necessitating the assessment of

other food standards in parallel.
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Being in a free port, the Hong Kong population is able to enjoy food products from around the world (Figures for 2006, in tonnes)
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In 2006, each day
we consumed:
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Legislation

Recent legislation has departed from
traditional views on the management and
enforcement of food safety issues. Recent
developments take a horizontal approach to
food safety, outlining general principles and
objectives that the food industry is expected
to meet. This shift in food safety philosophy
has enabled legislation to emphasise
the prevention of food safety problems
rather than taking the reactive approach of

yesteryear.

Hong Kong:
a Gastronomic
Melting Pot for

7 Million People

With over 90% of our food being imported, it
is plainly obvious that in no place is the role

of international produce more relevant than
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Hong Kong. For example, in 2006, Hong Kong
imported over 320,000 tonnes of rice, 178,000
tonnes of pork and almost 13 million heads
of live poultry. On a daily basis, we consume
over 1,400 tonnes of vegetables, 1,620 tonnes
of fruit and 4 million poultry eggs. By its very
nature as a free port, Hong Kong receives food
produce from all over the world, which means
both unequalled access to food varieties and

challenges to the food safety control systems.

No system can ever remain static as new and
emerging challenges demand an adaptable
system, which are reflected in the international
trends described above. The CFS has been
continuously assessing the effectiveness of
the local food safety regime, and has been
embarking on many initiatives to improve the
situation, in pace with international trends.
The progresses of the CFS elaborated in
the ensuing Chapters, which are broadly
in the same directions as international
developments, will present a clear picture on
the steps and plans of the CFS, in realizing its
goal of ensuring safe food for the community.
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