Raw oysters and food safety
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Background

* QOysters feed by filtering a large volume of
seawater.

#* Pathogens (such as norovirus and Vibrio
parahaemolyticus), chemical contaminants or
natural toxins can accumulate in them if they
are grown in or harvested from contaminated
water.

#* Consumption of raw oysters contaminated with
pathogens may cause food poisoning,
__affecting our health.
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Advice to the trade (1)

* All oysters should be obtained from reliable
sources with health certificates issued by
relevant authority of the exporting countries.

* Selling oysters for raw consumption requires
permission in writing/endorsement from the
Director of Food and Environmental Hygiene.
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Advice to the trade (2)

* Efforts should be made to source oysters that

were grown in and harvested from areas of
clean water.

# Trade should aware that there is no effective
measure that can completely eliminate the risk
of norovirus in raw oysters.

+ Health certificate examples — testing of bacteria
but NOT virus
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[V.ATTESTATION SANITAIRE / HEALTH ATTESTATION

Je soussigné, vétérinaire officiel, certifie que f The undersigned, officlal inspector, hereby certifies that

Les produits de la péche décrits ci-dessus proviennent d'établissements agréés par Pautorité compétente ; / The

above aquatic products come from the establishment approved by the competent authority ;

Les produits ont été manipulés, préparés ou produits, conditionnés, entreposés et transportés dans des
conditions sanitaires appropriées, sous {a supervision de I'autorité compétente, dans le respect des dispositions
du code d'usage pour les poissons et les produits de Ia péche du Codex alimentarius /The aquatic products

described above have been handled, prepared or produced, packed, stored and transported under sanitary conditions and
undar supenvision by the compstent authority, In 2ecordance with the requirements lzid down in Codex alimentarius Code of

Practice for fish and fishery products:

Les prodults ont été inspectés par ["autorité compétente, conformément aux réglementations européennes et hong
kongaise applicables, et aucun germe pathogéne, substance toxique ou substance indésirable n’ont été mis en
évidence/The aquatic products were inspected and _guarantined by the competent authority, in accordance with the
relevant European and Hong Kong regulations, ang armful ¢r foreign substances were found;

Les produits sont conformes aux régles sanitaires et vétérinaires et sont propres 3 la consommation humaine/The

agualic products meet velerinary and sanitary requirements and are fit for human consumption.
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The pmducr.s du nut contain harmful Iev:]s nf h:avy metals in accordance with international standards.
e hazsafal levels of marine biotoxins in accordance with international standacds.

Live bival et
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S Tompany s records for three years. Any certificate{s) not used must be marked "Void - did not ship” and kept on file in the
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export company's records f-:.'-r three years.



Advice to the public (1)

* Susceptible populations (the elderly, young
children, pregnant women and people with
weakened immune systems or liver diseases)
should avoid taking raw oysters.

* Eating raw oysters carries inherent food
safety risk. To minimise the impact on health,
raw oysters should only be consumed in or
obtained from reliable licensed premises.
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Advice to the public (2)

* Do not eat oysters raw if they are intended
for consumption only after cooking.

# Check with the shop whether the oysters are
accompanied by health certificates issued by
competent authorities from their places of
origin.

#* Keep raw oysters at 4°C or below during
transportation and storage.
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Thank you
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