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Incident in Focus

jBEMPE

Eating Undercooked Beef Burger or Steak
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Can Cause Food Poisoning

Reported by Ms. Melva CHEN, Scientific Officer,
Risk Communication Section, Centre for Food Safety
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Figure 1. Consumers are advised not to eat undercooked beef burger or steak to avoid
food poisoning.
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Over the past few years, there has been a trend for gourmetstyle
burger resfaurants in Hong Kong. Some consumers may prefer the taste
and mouthfeel of rare or medium burger patties to those of their welldone
counterparts. However, they may not be aware that undercooked burger
patties can impose risks of food poisoning.

How Would You Like Your Beef Burger
Cooked?

Burger patties should always be cooked welldone regardless of the
quality, source and price of the meat. When meat is minced to produce
burger patties, harmful bacteria such as Salmonella or pathogenic
Escherichia colli (E. colj] from the raw meat's surface are mixed throughout
the whole piece. Unless the burger patty is cooked right through, these
bacteria can remain alive on the inside. Therefore, ground beef should
be cooked until the internal temperature reaches at least 75°C or until
browned throughout with the juice running clear.

Infection of Pathogenic E. coli from Undercooked
Beef Burger Can be Fatal

The intestinal fracts of cattle is the main reservoir of pathogenic £.
coli bacteria. One of the serotypes, £. coli O157:H7, may cause acute
renal failure, particular in young children and the elderly. In 1993, E. coli
O157:H7, linked to contaminated hamburgers from the Jack in the Box
chain restaurants, infected hundreds of people in the USA. The maijority of
the victims were under 10 years old. Four children died and some victims
were left with permanent kidney damage.
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Despite the hard-earned lesson from the above incident, outbreaks associated with
undercooked ground beef still occurred from time to fime worldwide. In 2019, ground beef
contaminated with another strain of pathogenic £. colf sickened over 200 people in the USA.
In Hong Kong, there were also sporadic cases of £. coli O157:H7 infection linked to minced
beef congee reported in the past.

Undercooked Steak Should Also be Avoided

Some people consider that steak can be just seared on the outside and not cooked in
the middle, because they think that bacterial contamination is usually limited to the surface
alone. Risk still exists nevertheless when consuming undercooked steak: all undercooked meat
including steak may carry bacteria, and some bacteria may even carry antimicrobial resistance
(AMR).  AMR results in reduced efficacy of antibiotics, which results in more complicated
infections that are difficult to freat. Consumers, especially young children, the elderly, pregnant
women and people with a weakened immune system, are advised fo eat thoroughly cooked
steak (i.e. internal temperature reaching 75°C).

Many restaurants, especially the westernstyle ones, often let consumers choose the
doneness of their steaks. There are nonetheless prerequisites should the steak be not cooked
in full . For example, the steak to be served undercooked must be an intact meat that is
not injected, mechanically tenderised or reconstructed, likewise being stored and handled
according fo sfrict hygiene practices. That said, overseas food safety authorities do not
recommend eafing undercooked meat. The UK Food Standards Agency, the US Department
of Agriculture, the New South Wales Food Authority of Australia and Health Canada consider
infernal temperature reaching 63°C with a threeminute rest time is the minimum cooking
requirement for intact beef or steak.

Provide Consumer Advice for Undercooked Meat

Restaurants that serve undercooked steaks are encouraged to provide consumer advice
on their menus fo inform consumers of the potential risk. The following is an example of
consumer advice that restaurants can provide, whereas it applies to raw/undercooked high-
risk food of all sorts:

“Consuming raw or undercooked foods may increase the risk of
foodborne illness, especially for pregnant women, infants, young
children, the elderly and people with weakened immunity.”

Key Points to Note
1. Raw and undercooked meat may carry harmful bacteria including AMR bacteria.

2. When meat is minced, harmful bacteria from the surface of the raw meat are mixed
throughout the whole piece.

3. Thorough cooking of meat including burger patties and steaks can reduce the risks of
food poisoning and acquiring bacteria with AMR.

Advice to Consumers

*  No matter eating at home or dining out, burgers and other ground meat products should
be thoroughly cooked until browned throughout with the juice running clear.

*  Ifa restaurant serves you an undercooked burger, send it back to be thoroughly cooked
until it is safe fo eat.

e Consumers, especially susceptible populations, are advised not fo consume undercooked
steak.

Advice to the Trade

e Burger patties and other ground meat products should be thoroughly cooked to reach an
internal temperature of at least 75°C before being served.

®  Provide advice for high-isk foods on the menus if the steak can be cooked according to
consumers’ preferences.




RMRELEH

TEBTEENRB  F—EHNTEH  June 2020  167th Issue

Food Safety Focus

;wfﬂa

Food Safety
Platform

BYZ R0 E R EEZER
BB EHETFELIRS

TRE2019FBRBERARIT T > HREHD L IEHE -
BEAGERT  hAAERELSEBNEL T HEH o
BRE ARNBREELEDE > 5058575k RIRIEFAE
BovELA-LEES TEE [ L rppe
#oo Mhek nEcats :
2 BEAGARBENEE B §
H—IEWEIE > BEERERLE |
EEBES (1005818155 )
o AN BABESIEAEL |
PBEAMIEIE ) LB REEERN [ | ~
SR O RERARE-

Serving Size: 40g

= 54x40/100
=21.6g

Bar 2
Serving Size: 45g

= 13.5x45/100
=6.1

BNt EEmMICHRNESE 5
ENRAOKEMBR —LEHEER
e mEEEHREZELAZEHIOE
HEM fIn rgaEg ~ T2
o TEaRE) ~ TRERE) T
FPRERE N TBIRE > IS
DEERY  RIC-ZR - EQBH
EMERQE - BEREIIZHREZ
TERREMEEEMERE > BJU
ERER > SHESRAEREE - ©
B BEhARZEEESTEIATE
HEERTEH -

BEMRY—K > EERSAEEEEER > HIWEQH - Bkt
BYAMEN  URMEEESR > flilMkthe  EYEMNLEZNED
B o BEIENR  FEEBENFKEEYEERE 0 —RH10E
5052 % > VY mEKRBETME - BRI EREGHIMCEY(
BIZHE) - BIIDEES A SORZ PROUBMAE R - LURBERKES
Y)(RDEEREANEENE) - BILOFENE ~ BEHETIRE - TN TIBRESD - s8R
BEIMAVERIEE > GIEIREBEN LIEE - URBYAINA
BINZLLHiNS - BRRAEERUAMHE » LUNEHEEZERN O -

BN EEMBBAMESSHFETHMEKT » BFLEEER
EEMESA - ARIETE > SERERFIEEENBERDRIAK -

BOE LA s HREEAIAY12%-

recommended daily intake.

R EBERKCEY) (BEMERE) - ARMHER(B1RERME4T
=) EHESESHRYTREBEEZ FRE - IERTRENEE
BRI AEHE - RS B EVERR R EtIFEZRRI AR o Rt
MEIEHRIE R © BTV B EMA BYRAVPE BIEFIEHE - UkE
e~ BEERANSRTRRRIANE D o RBEABBIETB0ES 2 > BA
KRB FEE RSN D EGAFRREEER10%UT » U—1@
S HEB\ER000TREBMMEARDS) > BN BAVHFREERNER DN
5058 (49101 77 4E) o

4 Sugar Content: 54g/100g
gl Sugar intake from consuming one bar

(43% of recommended daily intake for sugar | (R4S B HEERER £943%)

Sugar Content: 13.5g/100g
Sugar intake from consuming one bar | & —(psEEEE

9
¥ (12% of recommended daily intake

Ty SR

[B1: 555 EEEEREIE S EEEEA - Em IS BRE ER—IFTE
BRpYtElL e MBI F—F  Em2BI S ERIE ER—IFFTRK

Figure 2: Sugar contents in the various products on the market vary
widely. Bar 1 with a higher sugar content: consuming one bar reaches
almost half of the recommended daily intake for sugar; Bar 2 with a
lower sugar content: consuming one bar reaches about 12% of the

Reported by Dr. Anna SP TANG, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Upon the recent COVID-19 pandemic, practising social distancing
may mean staying at home for some, keeping physically active for others
while reducing social contacts. At times one may be tempted to reach out for
foods to snack on, or want to get a quick
energy boost. Marketed as “energy bar”
or “snack bar”, some pre-packaged food
products may be perceived as being a
healthier option by some, but are actually
high in sugar content (>15g sugars/100g)
as reported in a local study. This article
explores how we may choose these

- products wisely to avoid “sugar traps” and
maintain a healthy diet.
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R Pre-packaged products are popular
for some for their convenience in a fast-
paced, ontherun society. Many types of
pocketsized bars emerge on the market
under various names such as “nufrition
bar”, “energy bar”, “protein bar”, “meal
replacement bar”, “breakfast cereal bars”
and “diet bar”, containing ingredients
like grains, nuts, dried fruits, protein or
plant protein. Savvy marketing creates
an impression that these food products
are a healthy and nutritious choice as an
alternative to a meal or for energy refill
after exercise. Many of them, however,
leave a lot to be desired in the nutrition department.

Like any food, energy bars consist of macronutrients such as protein,
carbohydrates and fat, as well as micronutrients like vitamins, minerals and
essential fatty acids. Of note, many bars are high in carbohydrates, ranging
anywhere from 10 to 50 grams in a bar, depending on the brand and intended
use. They may include complex carbohydrates (i.e. polysaccharides) like
starch and dietary fibre, such as in oats or rice, and simple carbohydrates {i.e.
monosaccharides and disaccharides) such as sucrose, glucose and fructose.
Sugar and sweeteners such as polydextrose and sorbitol, as well as food
additives such as maltodextrin, are often added into the bars during processing
in order fo improve texture and sweetness levels to satisfy consumers’ palates.
While these products claim to help keep blood sugar levels at a moderate level
for athletes, some energy bars produce a quick rush of blood sugar followed
by a rapid decline, which is not much different than what occurs with a candy
bar or bread.

Sugars are simple carbohydrates (monosaccharides and disaccharides)
which provide energy (1g of sugars provides 4 Kcal). Excess calories from
foods high in free sugars can contribute to unhealthy weight gain and obesity,
increasing the risk of diabetes and other non-communicable diseases. Free
sugars mean all mono- and di-saccharides added to foods by the manufacturer,
cook or consumer, plus sugars naturally present in honey, syrup and fruit juices
in diets. The World Health Organization sets out guidelines which recommend
the public to reduce free sugars intake to less than 10% of total energy intake
for both adults and children, i.e. less than 50 grams of free sugars (about 10
sugar cubes) per day for an adult having a daily 2000-Kcal diet.
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Consumers may be confused sorting through all the heavily hyped
promotional statements on the front package of the bars. Striving not to exceed
the daily recommended free sugars intake, consumers are advised to read the
list of ingredients and compare products. Reading nutrition labels allows better
understanding of the sugar contents and calories when choosing these products
to suit the individual’s need and activity level, and for weightwatching.

After exercise, carbohydrates, protein and water are to be replenished.
There are many fresh food alternatives that readily meet these needs. Portable
fruits such as apples and bananas are just as convenient, provide quick energy
and are healthier options. It is always better to grab a quick yet healthy meal
with adequate portions of fresh vegetables, fruits and grains. When choosing
snacks, consider healthy options such as fresh fruits and tomatoes, bearing in
mind that calorie-dense energy bars are not the suitable choice for snacking.

The Centre for Food Safety (CFS) announced in April to early June 2020
that five samples of apple juice drinks, involving both locally produced and
imported products, were found fo contain excessive levels of patulin. The CFS
had ordered the food traders involved to stop selling and recall the products
concerned.

Patulin is a mycotoxin produced by a variety of moulds. It mainly occurs
in roften apples and their products. Prepackaged apple juices are commonly
heattreated, say, pasteurised, to prolong their shelflife. Although heat-
treatment can destroy the moulds present, it cannot destroy patulin. Ingesting
high doses of patulin can cause nausea, gastrointestinal disturbance and
vomiting in humans and was shown to damage the liver, spleen, kidney and
immune system in experimental animals.

The trade should not use damaged or mouldy apples for making juice. The
public should not consume damaged or mouldy apples or the juice from them.
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A recent online video on an experiment using an invisible dye as a simulant
of contaminations after coughing gains worldwide attention. It demonstrated how
easily germs and viruses in respiratory droplets can spread fo ufensils and plates
and fo hands and faces indirectly through shared-use utensils in a buffet setting with
hygiene measures loosely practised.

Shared-use utensils and food-holding equipment are hightouch areas in buffets
as they are frequented by different patrons and staff. In reducing the chance for
cross-confamination, shareduse utensils and other hightouch areas should be
either replaced or disinfected frequently. In Chinese table seftings where dishes are
shared, each diner should ideally be provided with one separate set of cutleries for
taking shared food and another set for eating.

Restaurants should practise physical distancing and enhancement of hygiene
in food business. They can facilitate frequent hand cleaning by providing sanitisers
at convenient locations. Patrons should also maintain good personal hygiene and
clean or sanitise their hands frequently.
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