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Dear E-news recipients,
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News on the Centre for Food Safety (CFS) online:
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Food Safety Focus (130th Issue, May 2017)
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The topics of the current issue are:
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Ciguatoxins and Coral Reef Fish
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Bacteria in Raw Meat vs Cooked Meat
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Raw/Partially-cooked Shellfish Including Blood Cockles -- Risky to Consume!
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Malachite Green in Fish
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You are most welcome to browse through the publication at:

HHC:

http://www.cfs.qov.hk/sc chi/multimedia/multimedia pub/multimedia pub fsf.html
English:

http://www.cfs.qov.hk/english/multimedia/multimedia pub/multimedia pub fsf.html
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CES announces results of seasonal food surveillance on rice dumplings (second

phase)
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The CFS announced the results of a recently completed seasonal food surveillance project
on rice dumplings (second phase). Except for a loose-packed “gan shui” rice dumpling



http://www.cfs.gov.hk/sc_chi/multimedia/multimedia_pub/multimedia_pub_fsf.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html

sample found to contain boric acid, a preservative not permitted in food, which was taken
for testing during a follow-up investigation and announced earlier, the test results of some
60 samples collected were satisfactory.
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Please click on this webpage for the related press release:
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http://www.cfs.gov.hk/sc chi/press/20170522 0848.html
English:

http://www.cfs.gov.hk/english/press/20170522 0848.html
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Food Safety Bulletin (for Consumers) and Food Safety Express
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The Food Safety Bulletin (for Consumers) and Food Safety Express had been published.
This issue includes “Eat Safely: Multi-tiered Seafood Steam Pot”, “Nutrition Labelling
for Healthy Eating”, “Is Red Fermented Rice Safe to Eat?”, “Longer Shelf Life of Foods
Means Greater Use of Preservatives?” and etc.
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You are most welcome to browse through the publication at:

r?tfflwww.cfs.qov.hk/sc chi/multimedia/multimedia_pub/multimedia_pub_fsb 201604.
%llwww.cfs.qov.hk/sc chi/multimedia/multimedia_pub/multimedia_pub_fse 201604.
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