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Proactive Food Surveillance
and Alert
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CFS’ food surveillance programme covers a wide range of food items and the samples collected are tested on its chemical
contents and microbiological quality in various laboratories of the Government
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Food Surveillance Along

Whole Food Cham

From the Man Kam To control
point alone, over 18,000 vegetable
samples were taken for chemical
analysis in the past year

Food surveillance is a major tool of the CFS
to ascertain the safety of our food supply and
acts as an alert system. The CFS takes samples
of a range of food items at different levels
along the food chain, covering the import,
wholesale and retail levels, for microbiological
and chemical testing. In 2006, microbiological
and chemical tests were conducted on over
64,000 food samples, and the satisfactory rate

stood at over 99%.

The CFS takes into account the level of risks
to public health in determining the types of
samples to be collected, the frequency and the
number of samples for testing. The sampling
priority is under constant review, in the light of
latest overseas and local risk analyses.

Targeted
Sampling and
Surveillance Strategy

While surveillance on seasonal food and
specific hazards was to some extent part
of the CFS’ food surveillance programme,
the main focus of the food surveillance
programme in the past was the conducting
of routine surveillance as compliance
checks on food products against prescribed
standards or criteria. This approach was

considered inadequate in terms of its
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Health Inspector conducting screening test for presence
of pesticides in vegetable samples at Man Kam To border
control point; samples are also passed to chemists for
detailed analysis on the level of pesticides

capacity and efficiency to detect food safety

problems proactively. An examination on the
international scene also reveals the trend of
shifting from routine surveillance to project-
based surveillance, which represents a more
focused approach on certain specified food
items/hazards, in the light of local and overseas
food incidents and findings of risk assessment

studies.

e

B % 2 P 0 Centrefor Food Safety



B Y & & F 0 Centre for Food Safety

o
I© zm= BEErBmARERNEER

HRAAA  DREERBNEIRNE
HARRBFEMEER  SHPERZER
m/fEFE o

ARSEEBE2INRESEmERT BN
o RORNAMERT T RMERRE - &
EHMEIENBLRT  RPAEIESEE
EmER  IPUHEERM/BEETES
EETH - BRI ENRRERFTEELUE
BEAL BN Z=EEEETES B
AFRRER SHARAENRSAR
AE-RLRBAEHNER A EBERE
M THETE EREMABENGFEE
AHAARATHFE - AERRERRATH

FEBODRBERADOERR THBEREMRE, S RRBAE6 7
BREARNFERESE s po e e
Scallop samples being tested in the Public Health @?ﬁmﬁﬁﬁ CF BF A /E\U ;ﬂ]*ﬁ% ’ )K\ I:Fl *Aﬁﬁﬂ'l I'E‘U ;ﬂ-'

Laboratory Centre of the Department of Health for Bt o
Paralytic Shellfish Poisoning (PSP)

RE-SERXBIEBIMBYSH Ho

S8R 6o BMREAENESRER .
2 ~ s
b 5k i 85 22 7R B8
BAERESARAMRIBE—GRRF PILBBERRZH50(@
CHARERHBN-BHTH mEE 0w S XA EREE
i BT . b g A oo g BAHIERBNE
MEHSHETAFER  UERARER o '

TR ANRERBREER - SLEBHER
RYZEBENELNREMNS @ EFEF
ERTENMT - 2ZEBBHME -
AEWBEHILAFRBERTIFERUE




Proactive Food Surveillance and Alert CHAPTER FOUR

To keep in line with international trend
and to enhance the effectiveness of the
food surveillance programme, the CFS has
reviewed and adjusted its strategy on food
surveillance, including sampling priority. The
main enhancement is the increased emphasis
on project-based target food surveillance,
under which the CFS proactively conducts
more surveillance targeted at specific food
items/hazards. The revised food surveillance
programme, which adopts a three-tier
approach consisting of routine food
surveillance, targeted food surveillance,
and seasonal food surveillance, is more
client-oriented, and provides a preventive
basis for proactive interventions. Examples

of targeted food surveillance include testing

HAHZARBONESRR  FEHEEFLHAERE
Testing popular seasonal food items so as to facilitate
consumers to make informed choices

for formaldehyde in noodlefish, nitrite and
nitrate in meat and meat products; and for
seasonal food surveillance, it includes testing
rice dumplings before Tuen Ng Festival, moon

cakes before Mid Autumn Festival.

The CFS monitors over 30
websites of food and news
agencies every day to stay
alert of local and overseas
food incidents

To further enhance its surveillance on local
and overseas food incidents, the CFS has also
strengthened its daily monitoring on food

incidents, both locally and overseas.
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Targeted Food Surveillance

e.g. formaldehyde in noodlefish, nitrite
and nitrate in meat
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Routine Food Surveillance
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Bimonthly Release
of Results
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Seasonal Food Surveillance

e.g. Chinese New Year food,
hairy crabs, mooncakes
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The CFS' revised three-tier food
surveillance strategy: routine food
surveillance, targeted food surveillance,
and seasonal food surveillance

Release Results
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Of SurVEi"ance RESUItS Replace the annual announcement of

routine food surveillance results with

Uiy el GEis el eEfen G the regular release of Food Surveillance

surveillance results is critical to the success Reports since early
of the food surveillance programme, since 2007

the public and the trade are able to take the Release the results of targeted food

necessary action to protect themselves and surveillance through Targeted Food
to reduce the risks only if they are informed Surveillance Reportin between the Food
of the situation. The CFS has reviewed Surveillance Reports

different aspects of its past communications Release the reports on seasonal food
of surveillance results to the stakeholders and surveillance in batches, if applicable,
has introduced the following improvements: and make announcement once results

of initial samples are available, for the
most timely communication
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(b) Information Content

B Replace the summary data presentation

(e.g. failure rates in different chemical
and microbiological tests) in the routine
food surveillance reports with friendly
and useful presentation by food groups
(e.g. fruits and vegetables, meat), by
hazard groups (e.g. heavy metals,
pesticides) and by food items or hazards

(c) Communication Channels

H Deploy a variety of channels for quick

and timely communication: press
release, press conference, electronic
information delivery system, telephone
hotline, website

Hold the Trade Consultation Forum
regularly to further strengthen
communication with the trade

of particular concern (e.g. Sudan dyes)

B Cover useful information including
information on background and
rationale, interpretation of findings,
key messages on local situation and
advice to consumers and the trade in the
Targeted Food Surveillance Reports

«CFS’ duty is not to make choices
for the people, but to facilitate them to
make informed choices. ”

Professor Yuen Kwok-yung,
Chairman of the Advisory Council on Food and Environmental Hygiene

Over 500 prosecutions have been taken out in the

past year for non-compliance with food legislation
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