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The Study and the Aim

Centre for Food Safety (CFS) has just

é%zfi\ﬂﬂfu(?;?EJ/D\)%)ﬁT—IEﬁE%

! %q:@ o E/]TZ E&%(T 2) HT- 25&%0‘” 2) completed a study on ”T—2.toxins, HT-2 )
$D4,15- 7 B e ++f%7]kfﬁ@?(DAS) B4 FFF 2 toxins and 4,15-diacetoxyscirpenol in Food
Analysed T-2, HT-2 and DAS levels in over
Agns JZlKﬂﬂH?Eft_L.%OO EE= t%*le—( thT-2 - 300 samples available in the local market
HT- Zﬁl DASE’] 7J<— Estimated the dietary exposure to T-2 -

HT-2 and DAS of the Hong Kong adult and
younger populations arising from the

13/‘-/‘— )%WE/\%DEZEE«_(%%? ”:: EW_] consumption of these products
RNEEA L) ERINE T

Assessed the potential health impact due
to exposure to T-2 ~ HT-2 and DAS from

REEEER A DY) B EE 5 AR AV | products
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Background
T-2 + HT-2FIDAS :
AFUE 5 T-2, HT-2 and DAS
BlnfeBWniEs Similar structure
. Type A trichothecenes
AatEH
Produced by various Fusarium species
A miEN SR EEE Grow and invade crops under cool, moist
conditions
BmoahalREt MEERMNAEEEY Mainly contaminate cereals and their
derived products
» — - e Rice, wheat, oat and barley
:Eg}”i Qiﬁ&ﬁﬁ\% |:Iﬁ':| e Flour, bread, breakfast cereals,
. LIL . /J\%{; ,.\\%zﬂ]j(% noodles and beer
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T 2‘ Health Effects
Iy _ T-2
o ERIE LR The immune system was the target for T-2
toxicity
EEg'f‘bggfﬂ%ﬁ HT-2 HT-2 is the primary metabolite
N y N T-2 and HT-2 induce adverse effects with
MHT-2:7%3 88 AR ERNNEEE A similar potency

. More potent than DAS
BELEDASH S
Group 3 (not classifiable with regard to its
carcinogenicity to humans)
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Study objectives

E O

¢ %ﬁ,ZlK,%FE AE K CFZ_] E/\]T_Z HT_Z%D DAS Examine the levels of T-2, HT-2 and DAS in

E = selected food items available at local

markets

'TE = /%WE/\%D EZEE% %in B HE = THH)\T 2" Estimate the dietary exposure to the sum of
g. = T-2, HT-2 and DAS of local adult and

HT-2F1DASH42 o o

EEP'TE 1;@ 25 E/‘] 5555515 1@%@“3@ Assess the associated potential health risk
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. ) _ Methodology
E 2023&10% ilZEHH FEﬁ M ,%"%F;ﬁ A total of 327 food samples (included 61

WE 327BEWY HZIK(/I_I%&IE E oo food items) were collected from local

retailers such as supermarkets, online
shops and grocery stores between

EER AN EZEHBE: October to December 2023
o S RFTE) The samples were chosen mainly based on
. AEASEAMNSEORE o The occurrence data reported i the
o HMRHIABREBEmERIMHSNEERER o ;Zﬁ&gﬁgﬁlarity among local

e Their availability in the local market
during the sampling period
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Covered 10 groups of foods &5

%QIE Cereal Grams

| 3
= BRI 1 Bl
Savoury Snacks Starch substitute ~ Vegetable oils Beverages
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Analytical results

73 samples (about 22%) were reported to

731I7fj<ZlK( N22%)mEEaE b —E tis

B2 contain at least one of these mycotoxins
. :&iﬁ 411@ 4{%2& e Cereal grains: 41 samples
— - e Breakfast cereal: 12 samples
. FER E R on 121@ *RZIK e Bakery and pastry items: 9 samples

o BERM: IERA

All samples were not detected with T-2,

HT-2 and DAS
FIERYIEAITRBEMMIMT-2 ~ HT-281DAS e  Starch substitute
° ,E)zil' 1‘b}fﬁ 00 e Paste & noodles
o INED
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o ARARYERIRT-2, HT-2FIDASKHFHEE

“»” Mean Concentration of T-2, HT-2 and DAS in Different Food Groups

N EHEERRE/AR) [ZEE]
B4R A Mean (ug/kg) [range]
Food Gro
oup TR LB EBR UB

Breakfast Cereal EEREE M 2.687 [0-23.718] 2.726 [0.11-23.718]
Vegetable Oils & %)# 1.075 [0-3.43] 1.222 [0.11-3.44]
Cereal Grains 4% 0.304 [0-7.038] 0.381 [0.11-7.038]
oesery and Pastry ltems 0.168 [0-4.3] 0.264 0.11-4.31]
Beverages 8l 0.027 [0-0.1] 0.120 [0.11-0.16]
Flour 2513 0.019 [0-0.08] 0.119 [0.11-0.14]
Vegetables, Nuts & Seeds
s | B AIE T 0.008 [0-0.036] 0.115 [0.11-0.136]
Savoury Snacks FEK/NE 0.005 [0-0.028] 0.113 [0.11-0.128]
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o A S ) Health Risk Estimation
ZQ/%\ZE e /'Jr‘\i Eﬁ’?‘fj\ﬁ“‘ﬂ% EE e In 2022, Joint FAO/WHO Expert
SEmMMNIEBMESEXRES (J EC FA) Committee on Food Additives (JECFA)

o Ei%ﬁ ‘E'$1ET_2 . HT-Z—WED DASE/‘J%'K—E ° g{ﬁ(—je[\;igated the toxicity of T-2, HT-2

e :ITEHEETH ﬂgﬂ?ﬁ]\%(%?@ﬂ% = e Established a Group tolerable daily

1N, A5/ B == intake (alone or in combination): 25
e o = A= ST oS The relative potency factor of 0.2 should
?E DASE/\] H% Eﬁ%]\g@%ﬂ H El = ﬁ’%’j\hgﬂ be applied in comparing the dietary
NBIELLEES - FETLMA% 255 E F180.2 exposure to DAS with the Group TD!
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do5 BAT-2, HT-2FIDASHYIR:
"+ Dietary Exposure to T-2, HT-2 and DAS <

KEREA

Local adult population

—RHEE

Average Consumers

BAESHEEE(EIOF D)
High Consumers (90th Percentile)

SHEEBARE M=/ FEEE) (MR - LIR)
Dietary Exposure (ng/kg bw/day) (LB-UB)

0.0753 —0.8455

0.1907 -1.2806

NELHEGEHIRREASENAEDLE
% contribution to Group TDI

0.3% - 3.38%

0.76% - 5.12%

AEBRFERH

Local younger population

—HHE A

Average Consumers

BAEEMHESE(FEI0E )
High Consumers (90th Percentile)

BHERBRAHRE /82 FiEE) (MR - LMR)
Dietary Exposure (ng/kg bw/day) (LB-UB)

0.3407-1.4703

0.7078 —2.4047

NELHSEBHIBZEBASHNENLE
% contribution to Group TDI

1.36% - 5.88%

2.83% -9.62%
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Dietary Assessment

The dietary exposure estimates of local

REMFEAMNRFEHAEFIRENEYE

/DJUEIC |'Z|Z'| ﬁ FAT-2 HT-Z%D DASE/\] 13%1’@%?;}% adult and younger population to the sum
A== AR S E =0 R S TT =0 ka4 & of T-2, HT-2 and DAS arising from the
/}_\""b‘ig'fﬁﬁé Ho - EXZE TR ENHES collected food groups were well below the
Ho]S8XB@B|AE Group TDI established by JECFA
e — — e , The results indicated that both average
ERBTNBAE—RANBAZESHBEEENE and high consumers of local adult and

Hg% . }HEHAT-Z . HT-Z‘*D DASW%;%M@ £33 El/‘J younger population were unlikely to

experience adverse effects of T-2, HT-2

*%Kj( and DAS
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\ Dietary Assessment
M= BARIEAT-2 - HT-2FIDASH S & .

The percentage contributions of different

'flj_'_lw ==H T%UTHHAEE’]E I:Iji/] 'TEEEAS% food groups were all less than 5% of the
Group TDI of T-2, HT-2 and DAS
_1I ?'\CF@ %U?éﬁﬁﬁﬁzﬁ)%)ﬂzﬁ/\ﬁﬂ $’L‘ Non? of the food g:codup was identified as a
RE: A /M % significant source of dietary exposure to T-
EEI%“ ERERmAT-2 ~ HT-2AIDASHYE 2, HT-2 and DAS for the local adult and
2 33 younger population
14
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Conclusion

Both average and high consumers of local
adult and younger population were
unlikely to experience adverse effects of T-
2, HT-2 and DAS arising from the diet

None of the food group was identified as a
significant source of dietary exposure to T-
2, HT-2 and DAS for the local adult and
younger population
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Recommendations

Public

e Purchase cereals and cereal-based
products from reliable sources

e Store them properly in a cool, dry
place to prevent fungal growth

e maintain a balanced and varied diet
to minimise the risk of exposure to
contaminants from a limited range of
food items

Members of the trade

e Store the food commodities properly
to avoid susceptible mould growth
and increased mycotoxin levels
imparted by the mould species
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