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Keeping Food Safe at the National Games:
How We Prepared and Responded
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Reported by Dr. Ka-yun LAM, Medical & Health Officer,
Risk Management Section, Centre for Food Safety

Mass sports events bring together a large number of
participants, such as athletes, staff and spectators, leading fo potential
risks for transmission of infectious diseases, including foodborne
ilinesses. The recently held 15th National Games attracted thousands
of participants and hundreds of media representatives in Hong Kong.
The Food and Environmental Hygiene Department (FEHD) attached
great importance fo this landmark event with a view to ensuring food
safety throughout the Games. To this end, the FEHD implemented a
series of preparatory measures. These included the setting up of a
governance structure, formulation of a comprehensive Food Safety
Preparedness and Response Plan, establishing a Departmental
Emergency Coordinating Centre (DECC), conducting a food safety
response drill, carrying out menu assessment, organising food safety
seminars for related food handlers and personnel, enhancing food
surveillance and conducting inspections of related food premises.

Multi-disciplinary governance structure

The FEHD set up a multi-disciplinary Steering Committee on
Food Safety, supported by the Food Safety Working Group to plan
for and implement relevant measures to uphold food safety for the
National Games. The multi-disciplinary team included public health
professionals, health inspectors, chemists, scientific officers and
officers with expertise in the field of Hazard Analysis and Critical

Control Points (HACCP).

FEHD Food Safety Preparedness and Response Plan
and the Departmental Emergency Coordinating
Centre

The FEHD formulated the Food Safety Preparedness and
Response Plan with an aim to ensure food safety during the event and
effectively prevent and control potential food incidents. As outlined in
the Plan, the FEHD established the DECC, which was the information
hub responsible for collecting, analysing and disseminating food
safety information to relevant stakeholders. It served as the liaison
point for coordination with government agencies in a timely manner.
The DECC operated throughout the entire event period and collated
returns on event-related food safety issues on a daily basis.

Exercise “Moon Greeting”

To enhance the coordination and preparedness of the
department in handling potential food safety emergencies during the
events, a food safety response drill, codenamed “Moon Greeting”,
was conducted. The drill simulated a food complaint and poisoning
case involving related personnel during the Games. Upon receiving
the report, the FEHD fully activated the DECC in accordance with
the Food Safety Preparedness and Response Plan,
investigations at the relevant food premises and implemented control
measures to safeguard food safety. The drill tested the operating
mechanisms of the DECC and its interdepartmental communication
capabilities. Some 30 officers from the FEHD, the Environment and
Ecology Bureau and the National Games Coordination Office (Hong
Kong) participated in the exercise.

conducted
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Developing safe menus and
conducting capacity-building
food safety briefings and
seminars

To identify, evaluate and control
potential food safety hazards, the
FEHD assessed and provided advice
from a food safety perspective on
the menus of related hotels and food
premises. General advice, as well as
specific advice from microbiological
and chemical perspectives on the
menus, was provided to related hotels
and food premises to mitigate the risk
of food poisoning.

Photo: The FEHD conducted a food safety response drill on 3 October 2025, codenamed “Moon
Greeting’, to enhance the department's co-ordination and preparedness in handling pofential food safety
emergencies during the 15th National Games, the 12th National Games for Persons with Disabilities and
the 9th National Special Olympic Games. Photo shows the staff members participating in the drill.

Apart from providing advice
on the menus, the FEHD also held
capacity-building food safety briefings

and seminars for eventspecific catering service personnel. The content covered food
poisoning prevention and control, food safety advice and good hygiene practice. A fotal
of eight food safety briefings and seminars were held, with more than 200 food handlers
and managers participating.

Enhancing food surveillance and conducting inspections

In addition, the FEHD enhanced surveillance for the event by collecting samples
from relevant food caterers and suppliers for chemical and microbiological testing, so as to
assess the safety of food produced by participating catering establishments and implement
prompt remedial measures if any issues or risks were identified. There were a total of 760
samples collected for testing and no unsatisfactory result was recorded.

Furthermore, the FEHD also conducted inspections at event-related hotels, designated
food delivery services caterers, food premises within the competition venues and licensed
food premises near the competition venues for the events. These operations contributed to
safeguarding the food safety standard and compliance with good hygiene practices of
related food premises.

Conclusion

Through these concerted efforts from all relevant parties, there was eventually “zero
food safety incident” for the event. The preparation for this significant event also provided
invaluable experience to continue to enhance our preparedness for future mass events.
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Reported by Dr. John LUM, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

In November 2025, the Centre for Food Safety (CFS) issued a press release
regarding a prepackaged pistachio paste suspected to be contaminated with aflatoxins.
Aflatoxins are mycotoxins (toxic substances naturally produced by moulds) that can pose
health risks to humans. Ingesting large doses of aflatoxins can result in acute poisoning,
while long-term consumption of food contaminated with aflatoxins can cause liver cancer.
In this article, various practices used to reduce and prevent aflatoxin contamination in food
will be discussed.

What are aflatoxins and why are they found in food?

Among different types of aflatoxins identified, aoflatoxins B1, B2, G1 and
G2 are of particular health concern in humans, and are produced by certain
moulds, including Aspergillus flavus and Aspergillus parasiticus. ~ Under certain
temperature (>10 °C) and humidity (relative humidity >70%) conditions, these moulds
Foods that are more frequently contaminated
Aflatoxins M1 and

M2 can also be found in the milk of animals that are fed with contaminated feed.

can grow and produce aflatoxins.
by aflatoxins include cereals, oilseeds, spices and tree nuts.



https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_222_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_222_01.html
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Figure: An infegrated control approach should be adopfed to reduce aflatoxin contamination in

What can be done to reduce aflatoxin contamination in foods?

Aflatoxin contamination can occur during various stages of food production, i.e.
crops growing in the field, during post-harvest operations and in storage. Therefore, an
infegrated control approach covering the whole chain of food production is necessary to
prevent aflatoxin contamination effectively.

Aflatoxin-producing moulds cannot grow in properly dried and stored foods.
Therefore, efficient drying of food and maintenance of the dry state through proper storage
are the most effective measures against aflatoxin contamination. Other important practices
that are effective in reducing aflatoxin contamination are further discussed below.

Pre-harvest stage

Control of aflatoxin contamination during crop growth in the field is achieved by
minimising insect infestation, since pests could attack crops and make them more susceptible
to mould infection and aflatoxin contamination. As such, it is important to use crop varieties
that are resistant to insect and mould infections. Moreover, the presence of pests in the
growing field should be minimised by adopting an effective pest management system.

Post-harvest stage

During the post-harvest stage, damage to crops should be avoided since this can
lead to invasion by aflatoxin-producing moulds. After harvesting, crops should be properly
cleaned, dried and stored under optimised conditions in a warehouse equipped with
temperature and humidity controls.

To sum up, it is important
for food producers to adopt Good
Agricultural Practices (GAP) during
the pre-harvest stage. During the
post-harvest stage, it is critical to
implement Good Manufacturing
Practices (GMP) and Good
Storage  Practices  (GSP) during
the handling, processing, storage
and distribution of these foods for
human consumption.

UriER

Post-harvest

RIFETIFARER
Good Storage
Practices (GSP)

Good Manufacturing

RIFEERE
Practices (GMP)

T
Processing

How can consumers
reduce their exposure to
aflatoxins?

Food should be purchased
from reliable sources and stored
properly in a cool and dry place.
Moreover, food should not be stored
for extended periods of time, and
mouldy or damaged food should
be discarded. Lastly, mainfaining a
balanced and varied diet can avoid
excessive exposure fo contaminants
including aflatoxins from a small
range of food items.

Regulation of aflatoxins in food in Hong Kong

In Hong Kong, regulatory limits for aflatoxins in food are sfipulated in The Harmful Subsfances
in Food Regulations (Cap. 132AF). The maximum limits of aflatoxins in certain tree nuts, peanuts
and dried fruit which are more susceptible to aflatoxin confamination have been established, by
making reference to Codex Alimentarius Commission (Codex) standards.  The CFS has also issued
a set of Guidance for Trade on the Prevention and Reduction of Aflatoxin Contamination in Peanuts
to provide guidance for the food trade to prevent and reduce aflatoxin confamination.

Efforts of international organisations to reduce aflatoxins in foods

Aflatoxin contamination of food is of global concern. The World Health Organization,
in collaboration with the Food and Agriculture Organization, has assessed the risks of
aflatoxin contaminated foods and recommended measures to control the contamination.
Codex has established food safety standards for aflatoxins in food and issued various
Codes of Practice for the prevention and reduction of aflatoxin contamination in various
foods, such as tree nuts, peanuts and dried figs.

Key Points to Note

*  Aflatoxin contamination can occur throughout the whole chain of food
production and an integrated control approach is necessary to prevent
contamination effectively.

*  In general, efficient drying of food commodities and maintenance of the dry
state through proper storage is the most effective measure to prevent aflatoxin
contamination.

* By making reference to Codex, Hong Kong has established regulatory limits

for aflatoxins in various foods. The CFS has also issued trade guidelines to
prevent aflatoxin contamination.



https://www.cfs.gov.hk/english/whatsnew/whatsnew_fstr/files/Peanuts_and_Aflatoxins_Guideline_e.pdf
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/files/Peanuts_and_Aflatoxins_Guideline_c.pdf
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Food Safety Seminar for Trade 2025 - Strengthening Dialogue with Industry
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On 4 December 2025, the Centre for Food Safety (CFS) hosted the Food
Safety Seminar for Trade 2025, a biennial interactive forum for government and the
food trade. The event featured Associate Professor Joanne Chan, Centre Director of
the National Centre for Food Science, Singapore Food Agency, who shared expert
insights on mycotoxins in food.

The seminar highlighted guidelines for prepared dishes, frozen confections,
street food stalls and the serving of raw oysters. It also outlined regulatory requirements
on mefallic contaminants, jelly confectionery containing konjac and labelling
requirements of prepackaged food. In addition,
participants were briefed on recently introduced
trade facilitation measures such as manufacturer
registration for Hong Kong-manufactured meat
and dairy products importing fo the Mainland and
the Food Trader Portal.

The seminar, with active interactions
between speakers and attendees, attracted over
120 participants from the food industry, testing
laboratories, and relevant trade associations.
Presentation materials and proceedings are
available on the CFS’s website. We look forward
to meeting participants and stakeholders again at

the next seminar.

Siu mei, the popular Cantonese roast meat dishes, has occasionally been
associated with food poisoning outbreaks involving Salmonella and Staphylococcus
aureus. Salmonella found in animal intestines may contaminate raw meat and spread
through cross-contamination between raw and cooked food. Staphylococcus aureus
present on human skin and hair can contaminate food through food handlers’ hands,
particularly when hygiene is not properly maintained during post-cooking processes.
Extended display of siu mei at room femperature and extensive post-cooking manual
handling can further increase the risk of microbiological growth.

To reduce cross-contamination risks, use designated working areas for raw and
cooked food. Transport vehicles should be clean and not used at the same time for
transportation of raw food or chemicals. Plan production carefully to prevent over-
production and minimise storage time at room temperature. Adhering to the CFS
guidelines, including the “2-hour / 4-hour” rule for room temperature display, helps to
ensure that siu mei is served fresh and safe.
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Summary of Risk Communication Work (December 2025)
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https://www.cfs.gov.hk/english/consumer_zone/foodsafety_bh_Salmonella.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_181_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_181_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Siu_Mei_Food_Safety_Guidelines_for_Food_Businesses.pdf
https://www.cfs.gov.hk/english/trade_zone/safe_kitchen/Temperature_Danger_Zone.html
https://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_bh_Salmonella.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_181_01.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Siu_Mei_Food_Safety_Guidelines_for_Food_Businesses_c.pdf
https://www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/Temperature_Danger_Zone.html
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_act/Food_Safety_Seminar_for_Trade_2025.html
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/Food_Safety_Seminar_for_Trade_2025.html

