ﬁ B
Food and Environmental
Hygiene Depariment

x B A B

IN THIS ISSUE
* BEALTHEYRR
& BRIFAEBEKREHZ 2
 ERBRR2EHEEANER
& RETEREHUT R
RESRRORD
> BREEIF—8

» Food Safety for Susceptible
Populations

*» Keeping Non-prepackaged Frozen
Confections Safe

* Tips for Safe Storage of Raw Meat in
Freezers

B3

» Get Prepared for the New School Year
and Keep Food Safe in Schools

< Summary of
Risk Communication Work

i B £ 8 8

EDITORIAL BOARD

g

RE{CELE

BRI SRR ARG R EE)
1THREE

LIS

BREEE (AR EE)

%8

BEFEE BRSEL(ARERE)
ERHHRE SHEREMEELHED)

REBELE SRGEERYRE2HD)
MEBELELE SRGEERYREZHD)
EEEEE TERETEE)
BRLERT SRR L)
Editor-in-chief

Dr. Terence CHEUNG

Consultant (Community Medicine)

(Risk Assessment and Communication)
Executive Editor

Dr. KH KUNG
Principal Medical Officer
(Risk Assessment and Communication)

Members

Dr. Alex FU

Principal Medical Officer (Risk Management)

Dr. Benedict TSANG

Senior Veterinary Officer (Veterinary Public Health)

Mr. Edmond NG
Senior Superintendent (Centre for Food Safety)

Mr. M W LAM
Senior Superintendent (Centre for Food Safety)
Dr. Carole TAM

Head (Risk Assessment Section)

Dr. Gabriel CHAN

Senior Chemist (Food Research Laboratory)

3 £ b}

ROGUS

B YR 2 P
Centre for Food Safety

_E_HFNR-F_A_tTAH

August 202522%th Issue

sReAITNEDRSE
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Reported by Mr. Arthur YAU, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Food safety is crucial for everyone, but susceptible
populations are more at risk from foodborne illnesses. Pregnant
women, infants, young children, the elderly, and individuals with
weakened immune systems face particular health challenges. This
article will discuss these unique risks and provides guidance on
safer food choices and preparation practices.

Pregnant Women

Pregnant women undergo hormonal and immune changes
that increase their susceptibility to foodborne diseases. Listeria
infection during pregnancy can seriously affect foetal development
and may lead to miscarriages. Women planning fo be pregnant,
as well as those who are pregnant or breastfeeding, should avoid
large predatory fish and their products, which may contain high
level of methylmercury. Methylmercury can harm the developing
nervous system of the foetus and young children. However, it is
important to ensure adequate iodine intake for healthy growth
and neurological development.

Infants and Young Children

Infants and young children are particularly vulnerable due
to their developing immune systems. With less acidic stomach
acid than that of adults, their stomachs are less effective in
fending-off harmful bacteria from food. Food poisoning can lead
to severe dehydration in young children, which is particularly
dangerous given their smaller body size, and may result in
kidney failure or even death. Therefore, they should not consume
raw or undercooked food.

Additionally, infants under one year old should not be
given any food that contains honey, as it may contain spores of
Clostridium botulinum. The spores can germinate in an infant's
underdeveloped digestive system, releasing foxins that may cause
severe muscle weakness and can be fatal.

Excessive nitrate intake from foods like vegetable purees
can also pose risks. Nitrate in vegetables can be converted fo
nitrite by bacterial or enzymatic actions. The resulted nitrite can
cause the rare blue baby syndrome. To minimise the risk, it is
recommended that weaning starts at six months of age. Parents
should properly store and prepare vegetables for older infants,
with emphasis placed on cooking vegetables soon after chopping
and consuming purees immediately, fo lower the risk of excessive
nitrite infake.

Young children, with limited chewing and swallowing
abilities, are also at risk of choking. Mitigation measures include
cutting food into smaller pieces, softening hard vegetables by
cooking, supervising mealtimes, encouraging good posture
while eating, and teaching children to chew slowly and swallow
carefully.

The Elderly and People with Weakened Immunity

As people age, their immune systems can weaken. Older
adults may be more vulnerable due to chronic diseases, such
as diabetes, or as a result of treatments. Others with weakened
immunity (e.g., those with liver or kidney diseases, autoimmune
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https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/tc_chi/food_leg/files/Pregnant_women_c.pdf
https://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_listeria.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Mercury_in_Fish.pdf
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_225_01.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_225_01.html
https://www.cfs.gov.hk/tc_chi/consumer_zone/susceptible_population/infants_child.html
https://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fm_02_10.html
https://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fm_02_10.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_49_01.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Choking_CHI_v04.pdf
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Choking_CHI_v04.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/Advice_for_elderly_c.pdf
https://www.cfs.gov.hk/tc_chi/food_leg/files/People_with_weakened_immunity_c.pdf
https://www.cfs.gov.hk/tc_chi/consumer_zone/safefood_all/high_risk_food.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/food_leg/files/Pregnant_women_e.pdf
https://www.cfs.gov.hk/english/consumer_zone/foodsafety_listeria.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Mercury_in_Fish.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_225_01.html
https://www.cfs.gov.hk/english/consumer_zone/susceptible_population/infants_child.html
https://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_fm_02_10.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_49_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Choking_ENG_v07.pdf
https://www.cfs.gov.hk/english/food_leg/files/Advice_for_elderly_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/People_with_weakened_immunity_e.pdf
https://www.cfs.gov.hk/english/food_leg/files/People_with_weakened_immunity_e.pdf
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diseases, HIV infections, or those undergoing treatments like chemotherapy or organ
transplants) are at heightened risk for infections, making foodborne illnesses particularly
dangerous.

High-risk Foods are not for Susceptible Populations
To reduce the risks, susceptible populations should be cautious about high-risk food,

—
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Figure 1: Members of susceptible populations should avoid consuming raw or undercooked food,

or food that has been chilled for an extended period
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as consumption may lead to life-threatening outcomes. The elderly should pay attention
to foods with risks of suffocation. These include food that are small and do not dissolve
easily (e.g., small, hard, round, oval foods, foods with skins or leaves, compressible foods,
thick pastes, fibrous and stringy foods). Individuals with swallowing difficulties should seek
medical advice from relevant experts for special dietary arrangements.

Safer Alternatives for Susceptible Populations

Susceptible populations should avoid raw or undercooked seafood (including sushi,
smoked salmon), eggs (including sunny-side-up eggs, scrambled eggs, partly boiled eggs,
omelettes or dressings and desserts made with raw eggs), undercooked meats (including
pork liver and minced meat), soft cheeses (e.g., Feta, Brie, Camembert), blue cheeses and
cheeses made from raw milk. These items are more likely to harbour foodborne pathogens.
Pregnant women should also avoid cold ready-to-eat foods (e.g., cold cuts, pate, prepared
salads, seed sprouts) due to the risk of Listeria contamination.

Instead, opt for thoroughly cooked seafood (including canned varieties) and meats, fully
cooked eggs (eggs with solid yolks or pasteurised eggs used), cheeses made with pasteurised
milk, and freshly washed vegetables. Consume only thoroughly cooked and reheated meals,
along with properly prepared vegetables and pasteurised dairy producis to eliminate harmful
microorganisms. In addition, practise Five Keys to Food Safety at home as an effective way to
prevent foodborne illnesses. By being aware of these risks and following safe food practices,
vulnerable groups can better protect themselves and ensure a healthier lifestyle.
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Keeping Non-prepackaged Frozen Confections Safe
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Reported by Mr. Kenneth YIP, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Frozen confection refers to any confection such as soft ice-cream and frozen yogurt
commonly sold for human consumption in a frozen or chilled state. While some may assume
that frozen confections are always safe due to low storage temperatures, the lack of prior
heat treatment fo eliminate pathogens before consumption makes them high-risk foods. This
article will highlight foodborne pathogens that may be found in frozen confections, discusses
the food safety challenges at points of sale, outlines control measures in reducing food safety
risks, and offers tips for safe consumption.

Listeria monocytogenes is ubiquitous in the environment and may be present in frozen
confections. The bacteria have been detected in milk harvested from cattle in ruminant
farms used for producing the flavours of frozen confections. Listeria monocytogenes is able
to survive at low temperatures, and can even grow in refrigerated food. Consuming food
contaminated by the bacteria can result in listeriosis with gastrointestinal symptoms and
even severe complications like septicaemia. Listeria monocytogenes infection is particularly



https://www.cfs.gov.hk/tc_chi/consumer_zone/susceptible_population/elderly.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Listeria&Pregnency_C.pdf
https://www.cfs.gov.hk/tc_chi/consumer_zone/safefood_all/five_keys.html
https://www.cfs.gov.hk/english/consumer_zone/safefood_all/high_risk_food.html
https://www.cfs.gov.hk/english/consumer_zone/susceptible_population/elderly.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High_Risk_Food_high_risk_population.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Listeria&Pregnency_E.pdf
https://www.cfs.gov.hk/english/consumer_zone/safefood_all/five_keys.html
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risky for pregnant women as it can lead to miscarriage, stillbirth, preterm birth and
septicaemia or meningitis in the newborns.

When manufacturing frozen confections, eggs are another ingredient which provides
the desirable texture. Salmonella can be found in contaminated eggs from infected
hens. Using unpasteurised egg products for food preparation can further increase the
microbiological risk. Patients infected by Salmonella can come down with salmonellosis
with symptoms such as watery diarrhoea, stomach cramps and vomiting.

While cleaning such as mopping or rinsing aims to physically remove germs, dirt and
foreign substances from surfaces, disinfection serves to kill the remaining microorganisms
by disinfectants. In general, cleaning should be performed before disinfection. Incomplete
or improper cleaning and disinfection during food preparation are contributing factors of
contamination of frozen confections, which raise the food safety risk.

When preparing non-prepackaged frozen confections, various equipment and utensils
are used. These include ice-cream or frozen yogurt dispensing machines and scoops for
collecting ice-cream. Since some of the machinery parts such as nozzles are unavoidably
exposed to non-sterile conditions at room temperature during operation, these parts are
prone to environmental contamination and might promote bacterial growth in the trace
amounts of frozen confections left in the machines. Scoop handling may involve repeated
manual workflows and multiple contacts between the scoop and different containers,
thus raising the risk of cross-contamination between different surfaces. Incomplete or
improper cleaning and disinfection practices of equipment and utensils could lead to the
proliferation of pathogens.

As stipulated in the Frozen Confections Regulation (Cap. 132AC), food premises
selling frozen confections should possess relevant food business licences. Frozen
confections for sale should not contain more than 50 000 bacteria per gram or more than
100 coliform bacteria per gram. In addition, every refrigerating device used for storing
frozen confections should be kept in a clean condition and maintained in good order.
Utensils used for serving or handling frozen confections are required to be kept clean and
free from the risk of contamination. Staff handling frozen confections should keep good
personal hygiene.

To reduce food safety risks of non-prepackaged frozen confections, cleaning is
essential as it removes dirts and food residues which allow microorganisms to grow. Soft
ice-cream and frozen yogurt dispensing machines should be cleaned and disinfected
according to the manufacturer’s instructions. Approved bactericidal agents and food-grade
disinfectant solution should be used for washing and immersing the machine parts. The
unused food ingredients should be drained and discarded after food business operation.
All removable parts should be dismantled, washed by disinfectant and rinsed by drinking
water.

For scoop serve frozen confections, clean and disinfect all utensils, including scoops,
before and after use, as well as regularly during operation. Wash, disinfect and dry
the lids of the frozen confection containers before placing them back on the containers.
Separate washing facilities should be available for hand washing and food preparation
to reduce the risk of cross-contamination. Food premises should also adhere to Good
Hygiene Practice during food preparation. The figures below illustrate some salient
hygienic measures that can be adopted to minimise the risks of non-prepackaged frozen
confections.

]2 : JBEFEFETE EI 2k REH R SRR B 75 15 1 E193 (1) HRAEEBHE () | (i) AFDEZEIF (F) | RNBESHEF (F)
Figure 2: Hygienic measures including (i) dismantle the machine parts (left), (ii) rinse and disinfect the scoop (middle), and (iii) wash hands
thoroughly (right) minimise the risk of non-prepackaged frozen confections


https://www.fehd.gov.hk/tc_chi/howtoseries/approved_agents_machines/bactericidal_agents.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_176_02.html
https://www.fehd.gov.hk/english/howtoseries/approved_agents_machines/bactericidal_agents.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_176_02.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_176_02.html
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Tips for Safe Storage of Raw Meat in Freezers
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Frozen meafs should be stored at or below -18°C, a temperature that keeps
microorganisms inactive. However, it has been reported that food quality may decline after
three to six months. For instance, prolonged storage may cause food quality loss resulting
in dry appearance, discoloration and "ice crystals" formation associated with dehydration
and temperature differences between food surfaces and the freezer (freezer burn).

Storing frozen meat for prolonged periods also poses food safety concerns.
Temperature fluctuations during defrosting and frequent door opening of freezer may
promote microbial growth. Please refer to the key points as listed below when storing
frozen meats.

e Check the expiry dates of prepackaged frozen meats, and
those nearing expiration should be used first.

*  Adhere to the “firstin, first out” principle when storing non-
prepackaged products.

*  Keep frozen meats in freezers upon receipt.

O Do not refreeze frozen meats exposed at Temperature
Danger Zone (4°C to 60°C) for more than 2 hours.

*  Maintain freezers properly with regular temperature
monitoring.

*  Always keep the doors of freezers closed and transfer the
food from the defrosting freezer to a normal functioning one.
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Food Alerts to Consumers:
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Suspected Food Poisoning Alerts:

Ensuring food safety in schools is paramount. It is important for parents and
schools to work together fo create a safe and healthy eating environment.

When selecting school lunch suppliers, it is essential to choose those who
adhere to high food hygiene standards. Purchase food ingredients from licensed and
reputable suppliers. Avoid serving high-risk foods like sushi and undercooked eggs.
Tuck shops also play a vital role in providing students with safe and nutritious snacks.
Special attention should be given to choking hazards for young children, whose food
should be cut into smaller pieces and hard vegetables softened by cooking. Teach
them to chew slowly and swallow carefully.

The Centre for Food Safety’s Safe Food at School thematic webpage is a one-
stop reference source, with a practical guide to support the implementation of food
safety measures in schools. Furthermore, health talks are also regularly organised
for schools and school lunch suppliers, while Facebook posts and short videos are
released to raise public awareness on choking hazards for children in a fun way.
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https://www.youtube.com/watch?v=PXgUhbF30ZE
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fst/whatsnew_fst_Freezer_Burn_of_Meat.html
https://www.cfs.gov.hk/tc_chi/programme/programme_haccp/programme_haccp_lunchbox_school.html
https://www.cfs.gov.hk/tc_chi/consumer_zone/safefood_all/high_risk_food.html
https://www.cfs.gov.hk/tc_chi/consumer_zone/safefood_all/high_risk_food.html
https://www.cfs.gov.hk/tc_chi/school/choking_hazards_of_food.html
https://www.cfs.gov.hk/tc_chi/school/choking_hazards_of_food.html
https://www.cfs.gov.hk/school/
https://www.cfs.gov.hk/tc_chi/school/guide_for_ensuring_food_safety_c.pdf
https://www.facebook.com/cfs.hk/photos/%E8%92%9F%E8%92%BBjelly-cup%E9%A3%9F%E5%AE%89%E5%A6%B9%E5%A6%B9%E5%8A%A0%E5%95%B2%E9%AD%94%E6%B3%95%E7%95%80%E4%BD%A2%E4%BD%A0%E5%98%85%E8%92%9F%E8%92%BBjelly-cup%E5%B7%B2%E7%B6%93%E6%BA%96%E5%82%99%E5%A5%BD%E8%B7%9F%E4%BD%A0%E8%BF%94%E5%B1%8B%E4%BC%81%E5%96%87-%E8%92%9F%E8%92%BB%E6%9E%9C%E5%87%8D%E5%9B%BA%E7%84%B6%E5%8F%97%E5%A5%BD%E5%A4%9A%E5%B0%8F%E6%9C%8B%E5%8F%8B%E6%AD%A1%E8%BF%8E%E4%B8%8D%E9%81%8E%E8%92%9F%E8%92%BB%E6%9E%9C%E5%87%8D%E8%B3%AA%E5%9C%B0%E8%BC%83%E7%B5%90%E5%AF%A6%E9%9B%A3%E4%BB%A5%E5%96%BA%E5%8F%A3%E4%B8%AD%E6%BA%B6%E5%8C%96%E5%B0%8F%E6%9C%8B/1003864931925692/
https://www.youtube.com/watch?v=PXgUhbF30ZE

