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The Chairman welcomed all trade representatives to the 57" meeting and introduced

government representatives to the meeting.

Confirmation of the Notes of Last Meeting

2. The notes of last meeting were confirmed without amendments.

Matters Arising

Labelling of Prepackaged Food

3. Regarding the trade’s suggestion in paragraph 21 of the notes of the last meeting
concerning information to be provided to the public in cases of non-compliance to the
nutrition labelling requirement, the Chairman informed the meeting that the Centre for Food

Safety (CFS) was updating the ‘Frequently Asked Questions’ section of the related web page



of CFS website for general information.

Use of Rare Sugar

4. Regarding the trade’s enquiry in paragraph 28 of the notes of the last meeting on the use
of rare sugar, the Chairman informed the meeting that the CFS was studying the
characteristics of rare sugar and the result would be provided to the trade in the form of a
post-meeting note.

[Post-meeting note: Rare sugars are present in nature. Rare sugars were defined by the
International Society of Rare Sugars as monosaccharides and their derivatives that exist in
nature but are only present in limited quantities. Animal study showed that the energy value
of rare sugars was zero. On the other hand, a study showed that the energy value of rare
sugars in human body was very low (0.2 kcal/g). Although rare sugars may only provide
little energy to human body, products containing rare sugars may also contain other sugar or

ingredients providing energy (e.g. fat) and consumers should take note of that.]

Agenda Item 1

Pyrrolizidine Alkaloids in Food

5. Mr. Johnny CHU briefed the meeting of the risk assessment study conducted by CFS on

Pyrrolizidine Alkaloids (PAs) in Food. PAs were secondary metabolites which were not
directly involved in the normal growth, development or reproduction of an organism but
served to ward off herbivores. They were natural toxins and could cause economic losses to
farmers and pose risk to humans. The toxicity affected predominantly the liver and lungs
and was characterized by acute hepatic veno-occlusive disease and chronic liver cirrhosis.

To date, no epidemiological data suggested a link of PA exposure and cancer in humans, but



animal studies had indicated that some PAs showed carcinogenic and genotoxic effects. The
population’s dietary exposure to PA was mainly through plant products like grain, flour or
bread, tea products and spices; and also through carrying over of plant PAs into food of
animal origin like honey, milk, eggs and offal. The Joint FAO/WHO Expert Committee on
Food Additives (JECFA) opined that health concern was low, from a public health point of
view, if the dietary exposure to PAs was below 0.0182 pg/kg bw/day. The objectives of the
risk assessment study were to determine the total sum of PAs in selected food items; to
estimate the dietary exposure to PAs of the HK adult population; and to assess the associated
health risks. The food groups included for chemical analysis were cereals and cereal
products, milk and milk products, eggs, meat and meat products, honey, dried spices, tea
leave and tea beverages. The total sum of 28 PAs was analysed in the selected food items.
The results were combined with the Hong Kong Population-based Food Consumption Survey
(2005-2007) to determine the mean and 95" percentile PA exposure levels (i.e. consumers of
average PA dietary exposure and high PA dietary exposure). The result indicated that 118
(50%) of the 234 samples analysed were found to have at least one PA, and 91 (77%) of the
118 samples were honey, dried spices and tea leaves (infusion). The dietary exposure of
both the average and high consumers was significantly lower than 0.0182 pg/kg bw/day,
indicating a low health concern. The public were advised to maintain a balanced and varied
diet which included a wide variety of fruit and vegetables, so as to avoid excessive exposure

to any contaminants from a small range of food items. Mr. Johnny CHU further informed

that in Australia, honey processors would blend honey which was known to contain relatively
high level of PAs with other honey so as to reduce the PAs to a safe level. Some specific tea
leaves and dried spices were also found to contain higher levels of PAs. However, the levels
of PAs in the specific tea leaves were significantly lower than that reported by European Food
Safety Authority (ESFA); hence, a lower health concern to local consumers was expected.

As regards dried spices, since they were expected to be used in small quantities during the



preparation of food, they were unlikely to be the major contributor to the overall PAs dietary
exposure. Because PAs were genotoxic and carcinogenic in animal studies, they were
undesired in foods and PA contamination in all foods, including tea leaves and dried spices,
should be reduced as low as possible.. Companies producing dried spices and tea leaves
should identify the causes of contamination and undertake source-directed measures to
prevent and reduce PA contamination, and to make reference to Codex Alimentarius
Commission’s Code of Practice for Weed Control to Prevent and Reduce Pyrrolizidine

Alkaloid Contamination in Food and Feed (Codex).

6. The Chairman remarked that a press release would be issued on the same date to

announce the result of the study, after which the relevant information would be uploaded to
the departmental web page. The CFS would pay close attention to the international
development and treatment of the matter. The trade involved in the sale and processing of
food items concerned was advised to take effective measures to minimize the content of PA in

their products.

7. One trade representative commented that since there was no international standard or
law governing the levels of PAs in food, it would be better to inform the media that the risk
assessment result was for the general information of the public only. She particularly
mentioned that the sources of most herbal tea were from Europe and it would be difficult to

answer the media on matters of testing and control of these substances. Mr. Johnny CHU

advised that the trade should stay alert to the development and news on the subject matter.
Importers of honey, tea leaves and dried spices should ask for more information from the
exporters / manufacturers of exporting countries regarding the existence of PAs and whether
they had observed the Codex guideline during the production of the food products. In

general, it could be concluded from the risk assessment study that the health concern for the



local population was low. The Chairman supplemented that in order to protect some specific
consumers who consumed products from a limited source that might be exposed to
contaminants, the trade should take measures to communicate with suppliers to eliminate the
possibility of contamination at the source of the products. In response to the interest of the

media, the trade could make reference to the press release and the report of the study.

8. A trade representative remarked that the study result indicated that the concentration of
PAs in dried spices was much higher than that in tea leaves; and it would be more informative
for the public if the amount of dried spices consumed in each serving was included in the

report. Mr. Johnny CHU remarked that the details had been covered in the report except for

specific tea leaves and dried spices for which local consumption patterns were not available.

9. In response to an enquiry from a trade representative on the length of the time period
between the availability of the study report and the promulgation of the result, the Chairman
replied that it would be promulgated as soon as possible but the time might vary depending on
the degree of complexity, whether further analysis was required, and whether there was
updated development. The trade representative further enquired whether the trade could be
notified of the release beforehand so that they could make early preparation. The Chairman
replied that there were previous remarks that all parties, including the trade and the public,
should be notified simultaneously. CFS might, however, discuss with members of the

concerned trade beforehand if indicated.

10. The Chairman remarked that as there was no safety standard established for PAs, it
would not be worthy for the trade to conduct testing themselves. But the trade should pay
more attention to the development of the issue. Regulatory control of the substance could
not be ruled out in the future. The trade representative further enquired whether the trade

could be informed when the study commenced such that they could make early preparation.



The Chairman replied that there was no standing practice of a formal notification of the

commencement of study to prevent possible introduction of bias in the study results. But the

trade should take note that some studies / issues which had not been resolved would be

re-visited in future.

Agenda Item 2

Surveillance and Control of Dioxins and Dioxin-like PCBs in Hairy Crabs

11.

Ms. Joan YAU briefed the meeting of the surveillance and control of dioxins and

dioxin-like polychlorinated biphenyls (PCBs) in hairy crabs:

(1)

(ii)

Dioxins and dioxin-like PCBs persisted and were ubiquitous in the environment. They
arose naturally or were by-products of industrial activities, were fat soluble and not
easily broken down, and tended to accumulate in the food chain, mainly in the fatty
tissue of animals. Dietary intake was by far the most important exposure, and meat,
milk, egg and seafood were the major dietary sources. They had toxic effects on the
human endocrine system, immune system and developing nervous system. The
International Agency for Research on Cancer had classified dioxins and dioxin-like
PCBs as human carcinogens. The Stockholm Convention had listed them as persistent
organic pollutants (POPs).

In the First Hong Kong Total Diet Study, the dietary exposures to dioxins and dioxin-like
PCBs were 21.92 and 59.65 pg toxic equivalent (TEQ)/kg bw/month for average and
high consumer of the population, respectively which were below the provisional
tolerable monthly intake (PTMI) of 70 pg/kg bw/month expressed as TEQ established by
JECFA in 2001. Hence, the general population was unlikely to experience major

undesirable health effects of dioxins and dioxin-like PCBs. Nevertheless, having



considered their carcinogenic risk, efforts should be made to reduce the dietary exposure
to dioxins and dioxin-like PCBs of the population. The major food contributor of
dioxins and dioxin-like PCBs was ‘fish and seafood and their products’, followed by
‘meat, poultry and game and their products’. Previous overseas studies had found high
levels of dioxins and dioxin-like PCBs, particularly in the brown meat of hairy crabs.
Brown meat referred to ‘the edible parts of the crab, excluding the claw, leg and shoulder
meat, which may include the liver and gonads or parts thereof’. At present, the Codex
had not set any maximum levels for dioxins in foods, but had issued a Code of Practice
for the Prevention and Reduction of Dioxin and Dioxin-like PCB Contamination in
Foods and Feeds. The European Union (EU) and Taiwan had set maximum levels for
dioxins and dioxin-like PCBs in crabs at 6.5 pg/g wet weight. The EU maximum level
applied to muscle meat from appendages only, whereas the maximum level of Taiwan

applied to whole edible portion including white muscle meat and brown meat.

(i11) In Hong Kong, there was currently no specific statutory safety standard for dioxins and

(iv)

dioxin-like PCBs in food, while Section 54 of the Public Health and Municipal Services
Ordinance, Cap. 132 required that foods for sale and were intended for human
consumption should be fit for human consumption. According to the Codex, maximum
levels for contaminants in food should be set as low as reasonably achievable and at
levels necessary to protect the consumer. In 2016, the CFS established action levels of
3.5 pg TEQ/g food sample (wet weight) for dioxins and 6.5 pg TEQ/g food sample (wet
weight) for dioxins and dioxin-like PCBs respectively in edible portion of hairy crabs for
the purpose of food surveillance.

Under the seasonal food surveillance project, the CFS collected five hairy crab samples
(a total weight of about 12 kilograms) for tests on dioxins and dioxin-like PCBs in late
September 2016. Test results showed that two of the samples were found to contain

dioxins and dioxin-like PCBs at a total level exceeding the action level adopted by the
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CFS. According to the health certificates provided by the importers concerned, the
affected products were imported from two aquaculture farms in Jiangsu Province. Risk
assessment on the two hairy crabs exceeding our action level indicated that consumers
were unlikely to experience immediate / acute adverse health effects upon usual
consumption. The CFS suspended the import into and sale within Hong Kong of the
hairy crabs from the concerned aquaculture farms; informed the local importers
concerned of the irregularity and instructed them to remove the affected products from
shelves, stop sale and initiate recall; notified the relevant Mainland authorities of the
incident and maintained close contact with them to follow up the issue; and stepped up
surveillance on hairy crabs. So far, 13 additional samples had completed laboratory
testing. One sample taken at the retail level was found to contain dioxins and
dioxin-like PCBs at a level exceeding our action level. The remaining 12 samples
passed the test. The CFS will continue to monitor the international practices on
regulation of dioxins in food with a view to reviewing and updating our work and
measures in this regard as and when appropriate; step up surveillance at import level;

and maintain close contact with the relevant Mainland authorities.

12. The Chairman remarked that the CFS was very concerned about the level of dioxins in
food and had put in place a surveillance plan since 1999. Regarding the problem of hairy

crabs the CFS would continue to follow-up on the matter.

13. One trade representative remarked that dioxins and dioxin-like PCBs were present in the
environment and should be found in a lot of foods, and wondered why the Government was
pinpointing hairy crabs. She asked whether the CFS had conducted tests for other food
items like meat, milk, egg and offal. She asked whether the Government had plans to ban

carcinogenic food items like tobacco, pickled and barbecue food. Her company was
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engaged in the import of hairy crabs from Lake Taihu, China. On 18 September 2016 the
Government took samples of the company’s hairy crabs for six to eight times from various
retail outlets and import control points for testing. The result was not released until 7
November 2016 and all crabs were found safe for consumption. She agreed that all
importers had the responsibility to ensure that all foods imported into Hong Kong were safe.
But she wondered what to do under such circumstances. Other than the tests conducted by the
Government, her company had conducted private testing of the crabs for six times both in
Hong Kong and the Mainland and the result was satisfactory and meeting the safety standards
of Hong Kong. She did not understand why the Government claimed that the hairy crabs
coming from the two originating sources had problems but her crabs coming from the same
source did not have problems. Her company rejected the press release on the issue which
had resulted in negative reports and exaggerated remarks from the media and thus damaging
the goodwill of her company. As the Government took some 50 days to announce the result
of the tests, she wondered whether the testing could be conducted earlier say in April / May
each year so that the company could have more time to prepare and react. She asked
whether the Government had a list of qualified laboratories to do the testing. It was already
January and the company had to draw up procurement plans and allocate resources for this
year and she asked what she could do. She also wanted to know whether the Hong Kong
Government had any agreement with the relevant Entry-Exit Inspection and Quarantine
Bureau of the Mainland on how to handle the hairy crab issue, so that the trade would have a
clearer picture on their investment in the food item in future. All the hairy crabs imported by
the company in September and October and up to 200 tonnes arranged in November and
December 2016 had been dumped. She wanted to have a clear answer from the Government

on what she could do.
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14. Another trade representative asked what would be the standard procedures to be adopted
in future for the testing of dioxins in hairy crabs. He pointed out that the selling point of
hairy crabs was ‘fresh’ and the lengthy period required for testing would hurt the crabs. He
asked whether the Chinese Government would assist in the testing. He also suggested for
consideration other measures like not testing every batch, or weekly, monthly or seasonal

testing.

15. Another trade representative said that the hairy crabs supplied to her company were
accompanied by health certificates endorsed by the CFS. She asked whether it was
sufficient proof that the crabs were free of dioxins, as it would be difficult to ask all suppliers

to provide test reports.

16. Ms. Joan YAU informed the meeting that since 1999 dioxins were put under the food

surveillance programme of the CFS after the outbreak of a food incident in Belgium. An
action level of 1 pg TEQ/g food sample was then adopted. The risk-based surveillance
conducted by the CFS had included all high risk food items including meat, milk, egg, offal
and seafood. In recent years it had been reported in Europe that the level of dioxin in the
brown meat of hairy crabs was high. In 2013 the European Commission recommended
member states to enhance surveillance of relevant food items including hairy crabs. The
CFS considered it necessary to strengthen the surveillance of hairy crabs. The Chairman
remarked that currently the import ban only covered the two concerned aquaculture farms.
Import from other farms was not affected. It was the responsibility of the trade to ensure
that the products they sold were safe. The Government would continue to maintain liaison
with the Mainland authority on the surveillance and control of dioxins and dioxin-like PCBs

in hairy crabs.
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17. One trade representative commented that the trade had all along been mindful of their
responsibility to ensure food safety by following CFS’ advice to test for heavy metals and
sourcing import from reliable suppliers. But the new requirement on dioxin level of hairy
crabs came out of a sudden which caught the trade unprepared. She wanted to know
whether the current health certificate could effectively ensure the safe consumption of the
food item. The Chairman replied that the health certificate was issued after passing some
tests conducted in the Mainland, and the health certificate generally indicated that the food
concerned was fit for human consumption. The Government would continue to maintain
liaison with the Mainland authority on the surveillance and control of dioxins and dioxin-like

PCBs in hairy crabs.

18. Another trade representative commented that in accordance with the principle of Hazard
Analysis and Critical Control Point (HACCP), control should start at the source of the food
chain. An overseas example was that the suitability of fishing from a fishing ground was
established by testing the level of heavy metals in the sea water of the area. Similarly, since
dioxin was an environmental pollutant, the Government could test for the substance at the
habitat of the hairy crabs such as ponds and lakes, and in the soil and feeds. The
Government could assist the trade to ask for certification from suppliers after testing those
areas, and not to wait until the arrival of the crabs to conduct the testing. The Chairman
agreed and said that control at source was critical and testing of the product was only part of

the solution.

19. Another trade representative remarked that his company had conducted testing of their
hairy crabs in Europe and the result was all fit. He commented that it was good for Hong
Kong to have stringent requirements on food safety. But for the hairy crab incident, the CFS
should not convey to the public the message or understanding that they should not consume

hairy crabs, which was unfair to the industry as most of the products out of 12 samples were
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safe, and would cause unnecessary panic in the population. Instead, the CFS should be more
scientific in relating to the public, such as informing them the normal level of dioxin intake
from food and the maximum level above which would be hazardous to health, translating into
how much of the food they could eat and how frequently. The reference to the Codex
standard could be quoted. The officers should inform the public that there had been two
unsatisfactory samples detected since 1999 and advise the public to take into consideration of
the risk involved and eat less. The Chairman responded that the CFS had decided to suspend
the import and sale within Hong Kong of the hairy crabs from the two concerned aquaculture
farms in Jiangsu Province in consideration of the health risk posed to the public by the
unsatisfactory samples. The Government would continue to maintain liaison with the
Mainland authority on the surveillance and control of dioxins and dioxin-like PCBs in hairy

crabs.

20. Another trade representative remarked that not all hairy crabs were unsafe for
consumption. Her company also imported hairy crabs originating from areas other than
Lake Taihu which were safe. To request a total recall of the product was too drastic and
arbitrary. She also said that as dioxin was fat soluble, the CFS should also test other fatty
meat, milk and eggs. The Chairman replied that he would not comment on individual cases,
but the trade should distinguish between announcement from the Government and comments
from unofficial bodies. The Government had not determined the scope of the recall. The
stringent recall requirement often came from the trade itself. Ms. Joan YAU informed that in
the past food surveillance programmes and Total Diet Study, various food items had been
tested including seafood, meat and offal, cereals and their products, beverages, milk and dairy
products, eggs and crabs. In the past all items tested had dioxin levels below the action level

set by the CFS. The Chairman remarked that the CFS would continue to carry out its

recurrent surveillance programmes on various food items and its surveillance of hairy crabs.

-15 -



In response to the enquiry of another trade representative, Ms. Joan YAU remarked that the

CFS would only test the edible parts of the food sample in general, for example, after removal
of the shell of certain seafood before testing. Also, risk assessment work would be

conducted mainly on the edible parts.

[Post-meeting note: The answers to most of the questions raised by the trade representatives
at the meeting can be found in the Frequently Asked Questions relating to hairy crabs
uploaded on the CFS’ webpage. For details, visit the CFS’ webpage:

http://www.cfs.gov.hk/english/programme/programme_rafs/files/QA_on_dioxin_in_hairy_cra

bs_e.pdf.]

Agenda Item 3

Oysters for Raw Consumption

21. Ms. Fiona FONG briefed the meeting of oysters for raw consumption and food safety.

Opysters fed by filtering large volumes of water from their surrounding environment. If they
were grown and harvested from water containing pathogens, chemical contaminants or
natural toxins, these substances might accumulate in the oysters and pose significant health
risks to consumers. From 2014 to September 2016 (up to 13" September 2016), the Centre
for Health Protection of the Department of Health had recorded 20 confirmed food poisoning
cases linked to consumption of raw oysters, affecting a total of 82 people. In the EU, the
production areas of live bivalve molluscs were classified into three classes and the products
had to meet specific standard requirements before allowed for sale in the market. In Hong
Kong, the CFS continuously monitored overseas food safety incidents and would issue rapid
alerts to the trade for their information if the incidents would affect Hong Kong. The trade

was advised that selling oyster to be eaten in raw state required permission in writing /
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endorsement from the Director of Food and Environmental Hygiene. They should source
oysters that were grown in and harvested from areas of clean water, and should obtain oysters
from reliable sources with health certificates issued by the relevant authority of the exporting
country. Transaction records should be kept to ensure traceability as required by the Food
Safety Ordinance, Cap 612. The public was advised that eating raw oysters carried inherent
food safety risks. They should maintain a balanced diet and avoid overindulgence in oysters
for minimising the excessive exposure of chemical contaminants or natural toxins from a
small range of food items. Susceptible populations (e.g. the elderly, young children,
pregnant women and people with weakened immune systems) should avoid eating raw
oysters. For oysters intended for consumption after cooking, never ate them raw. Eating
raw oysters with hot sauce, lemon juice, vinegar or alcohol would not kill pathogens — only
thorough cooking could destroy them. To reduce risk, raw oysters should only be consumed
in or obtained from reliable licensed premises. People should check with the shop whether
the oysters were accompanied by health certificates issued by competent authorities from

their places of origin.

22. The Chairman remarked that the availability of health certificates did not necessarily
mean that the oysters were 100% safe. Every year there were cases of food poisoning in
association with the consumption of raw oysters. The trade should note that only Class A
oysters, in the case of EU products, could be consumed raw, but not those of Class B or Class
C. They should also make sure that health certificates were available for the product and

that the living areas of the oysters concerned were free from contamination.

23. One trade representative asked whether oysters of Class B and Class C could be eaten
raw after the necessary purification treatment and relaying, and how long was the relaying

period for Class C. Ms. Fiona FONG replied that the relaying period depended on the
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hygienic conditions of the oysters, and the oysters should meet specific standard requirements

before allowed for sale in the market.

24. Another trade representative remarked that the health certificates shown during the
meeting did not indicate the class of the oysters. The Chairman replied that for European
oysters the trade could ask the exporting authority. The trade representative further asked
whether there was any legal requirement for the exporters of oysters to indicate on their
package the production date, packing date and expiry date. She knew that some companies

were doing that and others were not. The Chairman remarked that there was no such

mandatory requirement in Hong Kong. The requirements overseas were to be checked out.

Ms. Fiona FONG suggested making reference from standards e.g. Codex on evaluating the

freshness of the oysters.

25. Another trade representative shared with the meeting the process of checking of
Norovirus for her company’s imported oysters. She asked whether Hong Kong could align
with the treatment of European countries to provide a degree of tolerance for a small level of
Norovirus which would not affect human health. She would provide the relevant standard /
indicator after the meeting. She informed that the suppliers should know the class of the
oysters. The Chairman welcomed her provision of information regarding Norovirus and said
that the CFS would follow-up. In response to another question raised by her, the Chairman
remarked that if there were food safety problems leading to the ban of oyster import, the

relevant consulate would be informed to conduct investigation.

26. Another trade representative also asked how to determine the class of imported oysters.
The Chairman replied that some of the health certificates would indicate the class. For those
oysters without such information, the trade could ask the originating oyster farms. In

response to the trade representative’s further question, the Chairman said that the CFS would
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consider providing clearer guidelines on import and consumption of oysters to the trade and
the public. In response to the question of another trade representative, the Chairman agreed
to include in the guidelines the classification of oysters in other countries in addition to that of

the EU.

Agenda Item 4

Import Beef, Pork and Mutton from Animals Raised and Slaughtered in One Eligible

European Union Member State but Packed in Another EU Member State

27. Mr. LIANG King Man briefed the meeting of the administrative arrangement on the

import of beef, pork and mutton from animals raised and slaughtered in one eligible EU
member state but packed in another EU member state. Since March 2015, EU had been
exploring with the CFS on the issue of “single market” recognition and the "born, raised and
slaughtered in the same country" requirement. The issue concerned meat from animals
raised and slaughtered in one EU member state but packed in another member state before
export to Hong Kong. EU asked that all its member states should be treated as one single
country in such export matters, since animal husbandry practices, slaughter and manufacture
standards were all governed by the same EU rules. Under Regulation 4(1) of the Imported
Game, Meat, Poultry and Eggs Regulations, Cap. 132AK, no person should import meat
without a health certificate issued by an issuing entity recognized by the Director of Food and
Environmental Hygiene. According to Regulation 4(2) of Cap. 132AK, meat might be
imported without a health certificate subject to the permission in writing of a health officer
and to such conditions as he might impose. Subsequent to the agreement made between the
CFS and EU commencing 25 December 2016, importers who wished to import beef, pork and
mutton packed in an eligible EU member state while the animal born, raised and slaughtered

in other eligible EU member states under the aforesaid arrangement required permission in
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writing of the Food and Environmental Hygiene Department (FEHD) under Cap. 132AK.
Importers should provide the health officer with information on the type and quantity of the
beef, pork or mutton to be imported, countries where animal born / raised / slaughtered /
packed, the expected date of arrival of the beef, pork or mutton at Hong Kong, the means of
transport used for the import of beef, pork or mutton, and any other information the officer
considered essential to enable the officer to trace the beef, pork or mutton imported.
Importers might download the application form FEHB 161 from the website of the FEHD or
CFS to apply for the permission in writing. The permission in writing would be valid for six
months from the date of issue and could be used for more than one shipment and no
application fee would be required. The FEHD pledged to process applications for the import
of beef, pork and mutton under the said arrangement from EU member states within 5
working days. Under the Import and Export Ordinance, Cap. 60, import of frozen or chilled
beef, mutton, pork and poultry was subject to import licensing control. The FEHD was
responsible for issuing import licence for these foods. Importers were also required to apply
for import licence from the FEHD for each consignment of imported beef, pork or mutton
from eligible EU member states under the said arrangement. Upon arrival, each imported
consignment would be accompanied by an export certificate issued by the relevant eligible
exporting EU member state to certify that the meat was fit for human consumption. Mr.

LIANG then informed the meeting of how to submit applications and make enquiries.

28. In response to an enquiry from a trade representative, the Chairman informed that the
new arrangement was a relaxation of the previous arrangement to recognize eligible EU

member states as a single market.

Any Other Business

29. In response to an enquiry from a trade representative concerning hairy crabs, the
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Chairman reiterated that the Government was still discussing with the Mainland authority to
explore the ways to handle the issue. It was hoped that the import of hairy crabs could

resume this year and the confidence of the public in consuming the food item could be rebuilt.

30. One trade representative raised that for brown crabs imported from Europe, they were
accompanied by health certificates which indicated that they were safe for consumption, but
subsequent testing by the Hong Kong Government often failed. She wondered whether the
Hong Kong Government would liaise with relevant European authorities to find out why there
were discrepancies. The Chairman remarked that past surveillance result had indicated that
the level of the heavy metal cadmium was quite high in brown crabs. The EU had realized
the fact and had recommended that consumers should not eat the brown meat of crabs. It
was uncertain whether such a recommendation would be effective in Hong Kong or not.
The CFS was currently considering an amendment to the heavy metals regulation in which
the issue on cadmium would be touched. A public consultation exercise would be held this

year.

31. Another trade representative enquired that for food items for which there was no specific
standard limit of toxic substances set up in Hong Kong yet, would the Government accept the
health certificate of the exporting countries for import purpose. The Chairman replied that
the control in Hong Kong was stipulated in Section 54 of the Public Health and Municipal
Services Ordinance, Cap. 132 which stipulated that all foods for sale and intended for human
consumption in Hong Kong should be fit for human consumption. Standards adopted in

other countries might not necessarily be acceptable to Hong Kong.

32. In response to the enquiry of another trade representative on why dioxin was not

detected in past surveillance by the CFS, the Chairman said that the CFS had started the

-21 -



concerned surveillance in 1999 and had strengthened the surveillance effort starting from
2014 in line with higher concern over the issue in Europe. Before 2016 only a few
borderline cases were detected but there was no case exceeding the action level. All along
the number of samples taken for testing was not too high in view of the high cost of testing
overseas. The trade representative further asked whether the laboratory facilities in Hong
Kong could be enhanced to cater for such tests. A trade representative from the laboratory
sector replied that the test was complicated and the investment on a laboratory with the
required capabilities would be quite high, while the demand for the service in Hong Kong was

quite low.

33. This was the last time that Mr. WONG Cheuk Ho attended this meeting. The Chairman

thanked Mr. WONG for his valuable contributions in the past.

Date of Next Meeting

34. The date of next meeting would be decided later.

35. There being no other business, the meeting was adjourned at 5:15 p.m.
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