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Salads
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@ Salads are a mixture of raw vegetables and are popular among consumers
in Hong Kong.

YRR E 2

Food and Environmental
Hygiene Department




At BENHEI MG Y 4 B
Overseas Food Poisoning Outbreaks Linked
to Salads
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@ Reports of food poisoning outbreaks linked to salads in overseas countries such

as Canada, the United Kingdom and the United States have been identified.

@ The WHO also states that there is an increasing number of E. coli 0157:H7

outbreaks associated with the consumption of vegetables (including salads).

@ The CFS has all along paid attention to the safety and hygienic conditions of RTE '
% raw fresh vegetables.
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Risk Assessment Studies (2002) — Microbiological Risk
Assessment on Salads in Hong Kong
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@ In 2002, the FEHD conducted a risk
assessment study on salads in Hong

Kong.

@ The study analysed salad samples
tested under the Food Surveillance
Programme from 1999 through

2001.
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Risk Assessment Studies

Report No.9

MICROBIOLOGICAL
RISK ASSESSMENT ON
SALADS IN HONG KONG
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Risk Assessment Studies (2002) — Microbiological Risk
Assessment on Salads in Hong Kong
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@ Results showed that 10 (1.7%) out of 573 samples contained
unsatisfactory level of specific pathogens (Listeria monocytogenes and
Salmonella spp.) while 3 (1.3%) out of 239 samples were found

unsatisfactory in terms of E. coli count.

@ Although there was room for improvement for individual salad sample,
the report did not indicate major problem from perspectives of £
% microbiological safety and quality in general. J
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To Conduct This Risk Assessment Study

@ To better understand the latest situation, the CFS embarked on another
risk assessment study on the microbiological safety and quality of salads

composed primarily of raw vegetables sold in Hong Kong.

@ The CFS was aware that there were some RTE or raw hydroponic and
aquaponic salad vegetables available in the local market in recent years,
these two types of vegetables were also included in the study.
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To provide an updated assessment on the microbiological quality of
salads composed primarily of raw vegetables (including RTE raw

hydroponic and aguaponic salad vegetables) available at the local

market.
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Scope — Samples
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@ Both prepackaged & non-prepackaged salads made primarily with
raw vegetables, including RTE raw hydroponic and aquaponic salad

vegetables.
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Scope — Salad Samples

v Salads that had an overwhelming portion of non-vegetable ingredients
were not the primary target of this study :-

X Products contained non-plant ingredients (e.g. fish, seafood, meat and
egg)
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Scope — Salad Samples
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@ In view of market availability :-

v’ Salads contained significant amounts of raw vegetables together with
relatively minor portion of other plant ingredients e.g. cereals (including
quinoa and crouton) and fruit as well as specific non-plant ingredients, -

namely cheese (except cheese made from raw milk), dried bacon/ dried 9
—~ fish and oil/ vinegar/ sauces/ dressings j
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Scope — Raw Salad Vegetable Samples

X Products labelled as “wash before use”

X Prepackaged products that were not specifically labelled as “ready-to-
eat”

X Non-prepackaged products that were not intended for “ready-to-eat”

BYBREREE 11 l i‘j
Food and Environmental
Hygiene Department




IR kP AFR L RERE
Scope — Hydroponic and Aquaponlc Salad
Vegetable Samples

> %E’,")‘;/‘\;Eﬁp7k#‘;/l}?ﬁ «{p&, e _/_—l_ /,f ;l*:,’li._ﬂ& }é’ﬁ i%‘P i }@ﬂi%"
o FE O R BRRFSER AR KN EEL A E RS
DEE S L O AT FERT W B B T J\%ﬁ‘}’b (E== M

= RN 2= v\
FrANEFTRL

—

@ Inview of the anticipated scarcity of hydroponic and aquaponic salad
vegetables in the local market, if raw hydroponic or aguaponic vegetables
were identified as an ingredient in a salad sample during sampling, only
that particular raw hydroponic or aquaponic vegetable component would

be taken whenever possible and feasible.
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Sampling
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@ Sampling work was conducted from September 2016 to February 2017.

@ Atotal of 101 samples were collected, including 8 hydroponic salad

vegetable samples and 4 aquaponic salad vegetable samples.

YRR A 13 gl

Food and Environmental
Hygiene Department




i =% PR3

Laboratory Tests
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@ Microbiological tests were all conducted by
Public Health Laboratory Services Branch of the

Department of Health.
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Microbiological Criteria
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Microbiological Criteria
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@ According to the “Microbiological —%-mE ABA

Guidelines for Food” issued by the
CFSin Aug 2014

Microbiological

GuidelinesjfoFood]

For,ready-to-eat food in
B My e, W Y,
general and specific food items

August 2014 (Revised)
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Microbiological Criteria
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Microbiological Safety — Pathogens
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Result (colony-forming unit (cfu)/g unless otherwise specified)

Escherichia coli
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Not applicable
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Salmonella spp.
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Not detected in 25¢g
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Not applicable
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Unsatisfactory:

Potentially injurious to
health and/or unfit for
human consumption
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Detected in 25g
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Microbiological Safety — Pathogens
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Result (colony-forming unit (cfu)/g unless otherwise specified)
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Listeria monocytogenes %3 v Unsatisfactory:
Satisfactory Borderline

Potentially injurious to health
and/or unfit for human
consumption
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For other ready-to-eat food <10 10-<100
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* This criterion applies to all refrigerated food (excluding frozen food) unless there is scientific evidence supporting that the food concerned does not

support the growth of Listeria monocytogenes under refrigeration. Reference can be made to the Codex Guidelines on the Application of General h
—~= Principles of Food Hygiene to the Control of Listeria monocytogenes in Food (CAC/GL 61-2007).
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Hygienic Quality — E. coli
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Microbiological Safety — Pathogen Results
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#* A Samples (n =101) %3 &7 % A
Satisfactory Borderline Unsatisfactory*
01573 + % # B 101 T 0
Escherichia coli 0157 Not applicable
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Salmonella spp. Not applicable
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3 For refrigerated food Not applicable
Listeria (excluding frozen food) or
monocytogene food intended for infants 100 (99%)
s H# Fs &8 % 0
For other ready-to-eat
food
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Potentially injurious to health and/or unfit for human consumption
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Hygienic Quality — E. coli Results
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@ Regarding the hygiene indicator (i.e. E. coli count), none of the samples
taken were found to be unsatisfactory according to the “Microbiological

Guidelines for Food” .
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Discussion
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Mlcroblologlcal Safety of Samples
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@ Vast majority (99%) of the samples was satisfactory in terms of
microbiological safety; yet one salad sample was detected with an
unsatisfactory level of L. monocytogenes.

m Possible causes : Use of contaminated raw materials, inadequate

temperature control and/or post-processing contamination
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Follow-up Actions — Sample with Unsatisfactory Level
of L. monocytogenes
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@ The CFS informed the premises concerned of the irregularity and
instructed it to stop selling the food item in question immediately.

@ The CFS also provided health education on food safety and hygiene to the
premises which made temporary voluntary suspension on its business for

thorough cleaning and disinfection. h

@ All follow-up samples taken afterward were satisfactory.
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Conclusion
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@ Vast majority of the samples (99%) collected did not have microbiological
food safety concern on the parameters tested and all samples were of

acceptable hygienic quality in general.

@ Even though it is uncommon, results of the study still highlight the
possibility of microbiological contamination of ready-to-eat raw fresh
produces and their products and thus consumers (in particular £

% susceptible groups) should not overlook the potential risks. -)
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Advice to Public
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@ Susceptible groups (including pregnant women, children, the elderly and
people with low immunity) are advised not to eat pre-prepared or pre-
packaged salads in general. If salad is wanted, they are advised to

prepare their own salad and consume it as soon as possible.

@ Consume freshly made salad immediately, or refrigerate it immediately

and consume it as soon as possible.
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Advice to Public
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@ Handle the products in accordance with manufacturers’ instructions.
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Advice to Public

@ Keep hands clean. Wash hands with clean running water and soap
thoroughly before handling salads and RTE raw salad vegetables.

@ Avoid opportunity where cross-contamination can take place when
handling vegetables that will be eaten raw (e.g. use one cutting board for

RTE food and a separate one for raw non-RTE food).
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Advice to Trade
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KEEP REFRIGERATEP

@ Follow Good Manufacturing Practices to help control associated microbial

hazards.

@ Provide specific directions on product storage and use, including the ‘use-

by’ date or other shelf-life indicators.
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Advice to Trade
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@ Specify the need to keep washed RTE prepackaged fresh leafy
vegetables refrigerated until used as well as other guidance on how to

safely handle fresh-cut, pre-cut or RTE leafy vegetables.

@ Food handlers should maintain good personal hygiene and have good

hygienic practices when handling food.
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Limitations
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@ Samples were mainly collected during the winter time, which may limit

the generalisability of the study.

@ Limited availability of RTE raw hydroponic and aquaponic salad
vegetables in the local market resulted in small sample size of these
samples in this study and limited the representativeness of the P

conclusion drawn.
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Thank you
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