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Updates on Prohibition of Imports and Sale of
Edible Qils and Their Products from Taiwan
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Reported by Ms. Joan YAU, Scientific Officer,
Risk Management Section,

Centre for Food Safety

The incident of Taiwan “substandard lard” was
first reported by Taiwanese authorities on 4 September
2014. Some of the affected products had been
imported into Hong Kong. The Director of Food and
Environmental Hygiene (DFEH) made a Food Safety
Order (Order) on 14 September to prohibit the import
into and supply within Hong Kong all lard/lard products
produced by Chang Guann Co., ltd in Taiwan on or
after 1 March 2014 as well as all food products made
with these lard/lard products, and to mandate recall
and/or proper disposal of all concerned products.
Further development of the incident is summarised in
the following paragraphs.

Subsequent Development

Taiwanese authorities announced in early October
that Cheng | Food Co. Ltd (Cheng I) and Ting Hsin Oil
& Fat Industrial Co. Ltd. (Ting Hsin) were suspected to
produce fats and oils fraudulently from substandard
ingredients (such as lard for animal feed, beef tallow
and coconut oil ingredients from unapproved sources
in Vietnam). The scope of affected products extended
beyond lard to involve beef tallow, margarine and
shortening. Further investigation by Taiwanese
authorities in early November revealed that Beei Hae
Oil and Fats Co. Ltd. (Beei Hae) and Shyeh Chying
Enterprise Co. Ltd. (Shyeh Chying) were also suspected
producing substandard fats and oils.

Actions Taken

As Taiwanese authorities proceeded with their
investigations, the Food and Environmental Hygiene
Department (FEHD) was not satisfied with the safety and
quality of Taiwan’s fats and oils as there were reasons
to suspect that such malpractice in edible fats and oils
production could have been systemic and went beyond
lard to involve fats and oils of animal and plant origins.
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announced by Taiwanese authorities, the FEHD has reasonable grounds
to believe that fats and oils from these four companies were very likely
unfit for human consumption, unless there was formal notification from
Taiwanese authorities to suggest otherwise. In addition, the FEHD's
investigation revealed that some traders in Hong Kong had imported
lards from the above companies. The FEHD had also received two
earlier notifications from Taiwanese authorities that six food products
made with Cheng I's substandard fats and oils had been exported to
Hong Kong. To further safeguard Hong Kong's public health, the DFEH
issued a second and a third Order on 29 October and 7 November,
respectively. The two Orders prohibit the import into and supply within
Hong Kong all edible fats and oils produced by the four companies, as
well as food products manufactured with such fats and oils, and also
mandate their recall in a systematic manner so as to ensure that they are
no longer in circulation in the local market.

Since the incident was first unveiled, the Centre for Food Safety
(CFS) has collected more than 200 samples of high-risk and possibly
contaminated food products and lard for testing. The laboratory analysis
is on-going. Except for two lard samples the peroxide value (a quality
indicator) of which had exceeded the relevant Codex standard, so far
all samples passed the tests. Considering public concern over the safety
of edible oil, the CFS will step up the testing of edible oil in the coming
year.

The CFS will continue to follow up on the incident and take appropriate
actions including keeping close contact with Taiwanese authorities,
conducting investigations and monitoring the recall. Furthermore, the
CFS is considering establishing and adopting relevant new regulatory
and import requirements for edible fats and oils.

Edible Fats and Oils in Hong Kong

Available trade statistics suggested that Taiwan appeared to be the
major lard supplier (for both food and non-food uses) to Hong Kong
(over 70% in terms of quantity of “lard and other rendered pig fat and
poultry fat”, without taking into account the re-export quantity) in 2013,
followed by the Netherlands (~ 20%). As the import and supply of edible
fats and oils from Taiwan are stopped currently, local food manufacturers
and traders are advised to ensure the safety and quality of the products
concerned when they need to explore new sources of supply.

Key Points to Note

+ Malpractice in edible fats and oils production in Taiwan could
have been systemic.

 To further safeguard Hong Kong’s public health, the DFEH
issued the second and the third Orders on 29 October and 7

November respectively.

* Import and supply of edible fats and oils from Taiwan are
currently stopped.

Advice to the Trade

1. Ensure the safety and quality of edible fats and oils when exploring
new sources of supply.

2. Maintain a good record keeping system on quantity and description
of the food or food ingredients purchased, for example brand and
product name, size, identifying codes, etc.

Advice to the Public

1. Do not consume the affected products, including fats and oils, as
well as their derived products.
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Food Colours: Devil or Friend (Part Il)

Reported by Ms. Joey KWOK, Scientific Officer,
Risk Assessment Section,

Centre for Food Safety

In the past two issues, we have introduced the nature of food colours as
well as their proper and inappropriate uses. In this last article of the series,
let us focus on the safety and health concerns about certain food colours in

food.

Safety Evaluation for Food Colours

Similar to food additives of other functional classes, food colours have
to go through rigorous safety evaluation before they can be ascertained as
safe for food use. Based on the toxicological data available for review,
infernational food safety authorities may allocate for each food colour
an Acceptable Daily Intake (ADI) which is an estimate of the amount of
a substance in food or drinking-water that can be ingested daily over a
lifetime without appreciable health risk.

Health Concerns about Food Colours

Although some food colours have been ascertained as safe for food
use, some consumers nowadays are still sceptical about them, wondering
whether their use in food may associate with adverse health effects. Some
of the health concerns are highlighted in the following paragraphs.

Potential to Cause Cancer

From time to time, media reports have raised the concern on the safety
of certain food colours (e.g. amaranth and allura red AC) in relation to
their potential to cause cancer.

International food safety authorities
would have evaluated the carcinogenicity of
. food colours before ascertaining that these
food colours are safe for food use. Colourants
which are known human carcinogens, such
as benzidine-based dyes used primarily to
colour textiles, leather and paper products,
are not permitted for food use.

Indeed, some animal carcinogens
are also not permitted for food use based
on precautionary principle. Red 2G was
evaluated by the Joint Food and Agriculture
Organization / World Health Organization
Expert Committee on Food Additives (JECFA),
an international food safety authority in
1981 and was considered that its use in
foods was not a safety concern at that time.
Nevertheless, Red 2G was re-evaluated in 2007, and it was concluded
that its metabolite, aniline, caused gene damages in experimental animals
and carcinogenic risk for humans could not be excluded. Taking into
consideration the available scientific evidence, international situation,
and availability of alternative red food colours, the Centre for Food
Safety removed Red 2G from the list of permitted colouring matter under
the Colouring Matter in Food Regulations (Cap. 132H) in 2008 as a
precautionary measure.

Children’s Behaviour and Hyperactivity

In the past decade, there has been extensive debate worldwide about
the association between the use of some artificial colours in foods and
behavioural changes, including hyperactivity, in susceptible children.
Whilst some food authorities have held the view that simply taking these
additives out of a child’s diet may not eliminate these symptoms, others
have decided to take precautionary measures and required that foods
containing certain food colours to put up specified warning statement and/
or to promote the voluntary phase out of these colours.

In Hong Kong, the Expert Committee on Food Safety expressed its
opinion in 2009 that a causal link between food colours and behavioural
changes in children could not be established. To this end, the existing
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regulatory control through enforcing labelling requirements for food additives
(including food colours) was considered appropriate yet it would be prudent
to provide advice to the public for making informed food choices, especially
for their children.

Potential to Cause Allergy

Allergic reactions to a small number of food colours have been reported
occasionally overseas. Cochineal (carminic acid) has been considered by
JECFA that it might provoke allergic reactions (e.g. hives, rhinitis, diarrhoea)
in some susceptible individuals. Case reports of allergictype reactions
(e.g. bronchial asthma) to tartrazine have also been noted among sensitive
individuals in the United States.

Advice to the Trade and the Public

Food manufacturers should only use those permitted food colours under
Cap. 132H. In addition, they should use food colours according to good
manufacturing practice. For concerned individuals and caregivers, they
can make reference to the information in the ingredient list on food label
and look for the names or identification numbers of certain food colours of
concern for making discerned choices.
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Pesticide Residues in Vegetable Samples

Since the Pesticide Residues in Food Regulation (Cap. 132 CM) came
into effect on 1 August 2014, the Centre for Food Safety (CFS) has taken
more than 6 500 food samples at import, wholesale and retail levels for
testing of pesticide residues. As of 31 October 2014, 22 vegetable samples
were found to contain pesticide residues exceeding the legal limits. The
overall unsatisfactory rate is less than 0.4%. Such rate of non-compliance
compares similarly if not favourably with other places such as Canada, the
European Union and the United States.

To safeguard food safety and public health, the CFS will continue
taking different food samples for testing under its regular Food Surveillance
Programme. As for consumers, they can take additional measures to
minimise the health risks posed by consumption of vegetables containing
pesticide residues.
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Canned fruits from Thailand

Human Immunodeficiency Virus (HIV) and Food Safety

There have been rumours spreading over
a year claiming that some canned fruit products
manufactured in Thailand were contaminated with
Human Immunodeficiency Virus (HIV) / Acquired
Immunodeficiency Syndrome (AIDS) carriers’ blood. In
late 2013, the Thai authority debunked these rumours
in a press release. The Centre for Food Safety also
addressed public’s concern that HIV/AIDS might be
transmitted by food in a Food Safety Topic that was
posted on its website last year.

The World Health Organization opines that HIV
cannot be transmitted by food or water. Literature has
shown that HIV does not live long outside the human
body and that HIV is inactivated when a temperature as
low as 65°C is reached. Even if a food contains HIV,
the heat treatment in the canning process would have
killed the virus.

EpREET (8 (ZF—MF+H)
Summary of Risk Communication Work (October 2014) Number

EH/BMPEZ2EZE Incidents / Food Safety Cases 113

,ﬁlpﬁ1§i¥ A& Public Enquiries 89

I'ﬂE—% %755 Trade Enquiries 203

Summary of A Food Complaints =00
Risk Communication Work KERIHRIRER Rapid Alerts to Trade 8
HHBENRYWER Food Alerts to Consumers 4

HEMIR/EiE/EE/5E Educational Seminars / Lectures / Talks / Counselling 58

FEB LR OEERFHRE New Messages Put on the CFS Website 46

(B Z2ER) EJE@%?%W/D\%@é(%%th:hﬂp://www.chAgov.hk/lc_chi/multimedic1/mu|timec|ia_pub/mUltimedia_pub_fsf.html)—lqifi °
Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html
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http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/veg-lft_c.pdf
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/veg-lft_e.pdf
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