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Parasites in Fish for Raw Consumption
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Parasites can also be found in marine fish and seafood such as salmon and tuna
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Reported by Dr. Fiona FONG, Research Officer,
Risk Assessment Section,
Centre for Food Safety

In September 2016, a local newspaper reported the
presence of worm-like substances in a type of fish sushi sold at
a local supermarket. In August, The New England Journal of
Medicine reported a case in Japan that multiple larvae of the
parasite Anisakis were found penetrating into the mucosa of
the stomach of a woman who had history of consuming raw
salmon two hours before the onset of chest and abdominal
pain. Both reports aroused public attention. This article
discusses the risk of parasites in fish and control measures
for parasites in fish that is intended for raw consumption.

Parasites in Fish

Consuming uncooked or undercooked seafood that
harbouring parasites can present a human health hazard.
It has been well
known locally that
raw freshwater fish
such as grass carp
and big head carp
may carry Chinese
liver fluke which can
cause  obstruction,
inflammation  and
cancer of the biliary
ducts in the livers of
humans. However,
the public appears to
be less alert to the risk
of parasites in marine
fish including salmon
and tuna and other
kinds of seafood.

EfH A b s

Among parasites, roundworms, tapeworms and flukes
are of most concern in seafood. Some of these parasites
cause mildto-moderate gastrointestinal symptoms. Allergic
reactions with rash and itching can also occur. In more severe
and complicated cases, apart from causing diarrhoea and
abdominal discomfort, some parasites such as lung flukes
may migrate fo other vital organs in humans (e.g. lungs),
resulting in serious complications.

Anisakidae are one of the important fish-ransmitted
foodborne roundworms found in marine fish, crustaceans
(e.g. shrimp) and cephalopods (e.g. squid). Humans may
get parasitic infection (e.g. anisakiasis) if they consume
raw or undercooked infected fish or other infected fishery
products.

Control Measures

According to the Food and Agriculture Organization
of the United Nations, parasites are more likely to be present
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in wild-caught fish and certain aquaculture fish if they are not exclusively
fed on diets free of parasites. The Codex Alimentarius Commission
also indicated that using raw fish as feed and contaminated water for
aquaculture fish farming are risk factors for parasitic infections. As the
environment of wild fish cannot be controlled, measures have to be
taken at a later stage of the food chain, e.g. processing of fish that
will be consumed raw or served undercooked. As for aquaculture fish,
a good parasite control programme can reduce the risk of parasitic
infections.

The European Food Safety Authority clearly indicates that
traditional marinating and cold smoking methods are not sufficient to
kill fishery parasites; and freezing and heat treatments, under well-
defined condition, remain the most effective processes for killing
parasitic larvae. The Codex Code of Practice for Fish and Fishery
Products states that freezing at —20°C or below for seven days or at
-35°C for about 20 hours for fish intended for raw consumption can
kill parasites.

Key Points to Note

1. Besides fresh water fish, parasites can also be found in marine
fish including salmon and tuna and other seafood.

2. The best way to prevent parasitic infections from fish is to avoid
eating raw or undercooked fish.

3. Freezing and heat treatments, under well-defined condition,
are the most effective ways of killing parasites in fish.

Advice to the Public

+  Purchase fish from reliable and licensed premises.

+  Susceptible populations, including the elderly, young children,
pregnant women and people with weakened immune systems are not
advised to consume raw fish.

Advice to the Trade

+  Obtain relevant licence/permit from the Food and Environmental
Hygiene Department for manufacturing and/or sale of sushi and
sashimi.

+  Freeze fish that is intended for raw consumption at ~20°C or below
for seven days or at =35°C for about 20 hours as control measures to
minimize the risk of parasites.

Buy fish from reliable sources and obtain health certificates issued by
relevant authority of the exporting countries.

+  Restaurants selling raw fish and seafood can display copies of
appropriate health certificates, which include an attestation of how
the products have been handled and processed, in accordance with
certain requirements (e.g. Regulation (EC) No. 853/2004, Codex
Code of Practice for Fish and Fishery Products).
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Summary of

Summary of Risk Communication Work (September 2016) Number
Ei/BYELZE[EZ Incidents / Food Safety Cases 134
AFEA Public Enquiries Al
<& Trade Enquiries 219

Risk Communication Work

R Food Complaints

511

MEERMNPIRESR Rapid Alerts to Trade

LOHEEMNRYER Food Alerts to Consumers 3

BB IR/ EE/ER/5E Educational Seminars / Lectures / Talks / Counselling 41
| EHEIRYLR2ROBENHTE New Messages Put on the CFS Website 59
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Understanding Food Labels - Food Allergens

Reported by Ms. Janny MA, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Most people can enjoy a wide range of food without any problem.
However, specific foods or food ingredients may cause adverse reactions
ranging from mild discomfort to severe, life-threatening reactions in a small
proportion of “allergic” people.

Food allergy

Food allergy is a reaction of the body’s immune system to some
substances or ingredients in food. A very low level of allergenic substance may
cause allergy reaction in susceptible consumers. A local survey (2012) by the
University of Hong Kong revealed that about 1 out of 20 children in Hong Kong
was self-reported to have food allergy, with shellfish, egg, milk and peanut as
common allergens.

Symptoms of food allergy can include swelling of the face, tongue or lips,
shortness of breath and itchiness. Anaphylactic shock, an acute, severe and
potentially lifethreatening allergic reaction may develop in severe cases.

® R 28R Common Misconceptions

X HE/RIBPEMBEETE  —ERHPHEERN

FE  AMEBEIBAMER USSR EIBG - LY
PREBBATSI RN RERERR - ARAMELERARN
BRRZDEILEFMFNILREMAOIE(EAR - 158
PEBEHERA—FHER > MIABAMERNZREES
DPEMRAZ L -

REER—I (BEKE) ERMESNERKEA

FERBEAUTRERHKERE  ZHK 0 TMEER
BIEAAERBEBWEHNRYEIEE H IR EMOE (R
7~ BRI/ R s AL IARKRREBZHF
REAER) ° BR > ZEBBRMNEZRNLZE2EBE LR
AHERBNR 2N - FwEBAINERSRUSFRARK
BMELRAERZBAEFEEMRERBE -

X

I must be suffering from milk allergy as | have digestive
symptoms after drinking milk

Fact: Lactose intolerance is often mistaken as milk allergy. Unlike milk
allergy, lactose (milk sugar) intolerance is a digestive disorder due to
the deficiency of lactase (an enzyme for digesting lactose) which is not
an immune response. Milk allergy usually appears in the first year of
life while lactose intolerance occurs more often during adolescence

and adulthood.

Monosodium glutamate (MSG) is a common cause of food allergy

Fact: Some people may consider themselves as sensitive to MSG
and, over the years, there have been reports on cases of occurrence
of mild and shortterm symptoms (the symptom complex of headache,
numbness/tingling in back of neck, flushing, muscle tightness and
generalised weakness) after the consumption of MSG. Nevertheless,
a number of infernational and national food safety authorities have
evaluated the safety of MSG and concluded that available evidence has
failed to demonstrate a causal relationship between the consumption of
MSG and the development of this symptom complex.
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Eiﬁht specific foods/ food ingredients causing food allergy that require |qbe||inqhin prepackaged foods (a. cereals containing gluten (namely
w s

eat, rye, barley, oats, spelt, their hybridized strains and their products), b. fi
soyabeans and their products, e. crustacea and crustacean products, f. tree nuts and nut products, g. milk and mil

and fish products, c. eggs and elg(;g pr(;)dt;cr(s., dl. ggqnurs,
products (including

lactose), h. sulphite in a concentration of 10 parts per million (mg/kg) or more)
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Labelling for Food Allergens

Currently, there is no cure for food allergy. The only successful method
to manage is avoidance of foods that contains the allergen. Food allergen
information on food label is therefore an important tool for susceptible
individuals to identify ingredients that they need to avoid.

Our local regulation is in line with international standards i.e. Codex
standards that the eight specific foods/ food ingredients which cause the most
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severe reactions and most cases of food allergies must be clearly shown on the
label of all prepacked foods when they, or any ingredients made from them are
used.

Precautionary Warning Statements

Apart from mandatory label, manufacturers often use phrases such as
“may contain traces of XXX, “produced in a factory where XXX is also handled”
to show that there could be small amounts of allergen(s) which may have entered
the product inadvertently during the production process. For instance, recipe of
Product A does not infentionally include peanuts but it is produced on the same
premises as Product B that contains peanuts. Product A may eventually contain
traces of peanut and may thus pose an allergen risk to consumers who are
allergic to peanuts.

However, these precautionary warning statements should not be used
to replace all reasonable precautions and all due diligence exercised by the
trade to prevent cross-contamination of allergen(s). Unwarranted use of these
statements can result in unnecessary elimination of food choice for allergic
consumers and may also reduce the credibility of the trade, causing vulnerable
consumers fo take risks with these foods.

Advice to Individuals Suffered from Food Allergy or Their
Care Takers

Read food allergen information on food labels to identify if any food or
food ingredients of your allergic concern are present in the food.

Eliminate the food or food ingredients, which you are allergic to, from the
diet.

+  Download Food Safety app and/or subscribe e-News to get automatic
notification of food allergy alerts issued by the Centre for Food Safety.

Advice to the Trade

Ensure food labels including allergen labels on prepackaged food comply
with local regulatory requirements.

Practise due diligence in labelling the presence or potential presence of
allergens in products, and preventing unintentional cross-contamination of
products with allergens present in other manufactured products.

«  Use precautionary warning statements only after exercising all reasonable
precautions and all due diligence.
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Aflatoxins in Mooncakes

The Centre for Food Safety (CFS) has conducted further testing on a local
brand of mooncakes after the Macau authorities announced that aflatoxins
detected in mooncake samples of the brand exceeded Macau’s recently
adopted standard. None of the local samples tested by CFS had aflatoxin levels
exceeded the local or Macau limits.

Aflatoxins are a group of toxic compounds produced by some moulds of
the Aspergillus species under favourable temperature and humidity. They are
more commonly found in peanuts, tree nuts, corn, etc. Aflatoxins are potent
human carcinogens, and are associated with liver cancer. As mooncakes
are festive food, usual consumption of mooncakes containing aflatoxins at
regulatory levels is unlikely to increase the food safety risk significantly.

The trade should ensure food ingredients and products comply with
safety standards and maintain good storage conditions. The public is advised
to maintain a balanced and varied diet so as to avoid excessive exposure to
aflatoxins from a small range of food items. Discard foods that look mouldy.
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Toxins in Crayfish Causing Rhabdomyolysis

Recently, the Centre for Health Protection of the Department of Health
reported two cases of rhabdomyolysis after consuming cooked crayfish in
Shenzhen. Rhabdomyolysis (breakdown of skeletal muscle fibres) may result in
kidney damage and other complications.

Rhabdomyolysis linked to consumption of red swamp crayfish
(Procambarus clarkii) has been reported in Mainland China and the United
States. The possible cause is an unknown heat-stable toxin that accumulated in
the crayfish.

Traders are advised to: 1) buy live crayfish from aquaculture farms
that are regulated by the relevant authorities and reputable exporters; 2)
purchase crayfish products from processing plants that have adopted HACCP
(or equivalent food safety management systems); and 3) ensure the food sold/
imported are fit for human consumption. Consumers are advised to: 1) clean
crayfish before cooking and cook thoroughly; 2) purchase fresh crayfish from
reputable and reliable suppliers; and 3) not overindulge in crayfish and not
consume its head and internal organs.
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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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