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Avoid Exposure to

Harmful Contaminants
When Eating Scallops
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Cook scallops thoroughly before consumption.
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Scallops feed by filtering seawater and tend to accumulate harmful contaminants in their bodies. Eating
contaminated scallops can cause food poisoning, but having the scallops properly cooked could reduce the
risk of contaminant exposure. Observe the following important points when eating scallops:
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Microorganism found in scallops can The cooking process would transfer
be destroyed by thorough cooking. toxins to the cooking liquid.
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Scrub and clean shells and Eat a small amount in any
remove organs before one meal
cooking LUSEMRAEE  BEERBEY
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Contaminants concentrate primarily Avoid over-indulgence in scallop
in scallop’s organs. consumption and maintain a balanced
diet.
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Purchase scallops from
reliable source
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What are the Food Safety
Risks of Scallops?

w1 REEERRMLENY)  BHXEM
Bx  WEMKREEERR -

Scallops are filter-feeders; they
are likely to be contaminated by

hellfish Ins, microbiological
BiRExR oroanisms and hoavy matabs -
Shellfish Toxins

7 BEEERAIEY  REBIUKTNEE - BEELHERREY
AT REBAGEER - LEHERRES B a2 aERNEE

EEHE -

Scallops are filter-feeders and naturally ingest the toxic algae in water. When
the algae are toxin-producing, the toxin may accumulate in the scallop tissue,
particularly in their organs. Eating these contaminated scallops may lead to
poisoning.
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Shellfish toxins in scallops are TRAZZAIIE -
heat-stable and cannot be Toxins may transfer to the
destroyed by cooking. cooking liquid during cooking.
Discard the cooking liquid before
consumption can reduce the
exposure to shellfish toxin.
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Mlcroblological
Contamination
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Scallops can be contaminated
by Vibrio parahiaemolyticus,
norovirus and hepatitis A
virus during feeding. Eating
these contaminated scallops
may cause symptoms such as
abdominal pain, diarrhoea and
vomiting.
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High temperature can destroy Vibrio
parahaemolyticus, norovirus and
hepatitis A virus.

Food and Environmental
Hygiene Department
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Scallops will accumulate heavy
metals, such as cadmium when
grown in a contaminated
environment. Acute toxicity
of cadmium due to dietary
exposure is very unlikely but
prolonged excessive intake of
cadmium may have adverse
effects on the kidneys.
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It is advised to remove the organs
before cooking as the concentrations
of heavy metals, shellfish toxins and
microbes are generally higher in the
organs of contaminated scallops.
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The risk of poisoning can be reduced
by not eating the organs of scallops.
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MamaSafood Recipe

Steamed Scallop
with Vermicell
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@55 B Fresh Scallop

4 Vermicelli

1 8 Minced Garlic

& (tJ#¥) Green Onion (Chopped)

6 /pieces
5052/
8052/
2552/
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Cooking liquid from cooked scallops
may contain toxins; discard the liquid,
drizzle the scallops with hot il and fried garlic
would be equally palatable.
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225 ft/teaspoons

Rinse and scrub the scallop shells well.
Remove the organs and drip dry.
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Soak vermicelli in boiled water until soft.
Drip dry for later use.
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Wash and chop green onion for later use.
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Arrange the scallops nicely on a plate.
Place vermicelli and minced garlic on top
of each scallop.
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Steam on high heat for about 10 minutes
until the scallops are opaque.
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Discard the cooking liquid. Place the chopped
green onion on top.
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Pour the pre-heated cooking oil over the

scallops and serve.
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MamaSafood Recipe

Baked Butter Scallo

@33z Coriander 3053/g
) Z (tJF%) Green Onion (Chopped 3053/
HEFHET Fresh Scallop 6E/pieces ’—“Ziéﬂ BJ’Zter (Chopped) 5 Oﬁ/g
B8 White Wine 375ZH/ml
Fren (BJRX) Garlic (Chopped) 3052/g
2R Black Pepper DER a little
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It wasn't a waste to discard the Rinse and scrub the scallop shells well.
organs, consuming the organs may harm Remove the organs, shuck the scallop flesh
: . and drip dry.
your health as contaminants accumulate ~
particularly in the organs of scallops. . kSTETF 1 EER 0 BRIERRL ©

Blanch scallops in boiling water for 1 minute,
and then take them out and drain up.
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Heat the pan with butter, and sauté garlic,
green onion, coriander and white wine until
aromatic. Turn to low heat, add scallops and
cook for 2-3 minutes. Put scallops with sauce
on a baking tray.
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Pre-heat the oven to 180°C for 5 minutes,
bake the scallops for 2 minutes. Sprinkle
a pinch of black pepper to bring out the
flavour and serve.
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