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Review of Food Poisoning Outbreaks Related to Food
Premises and Food Business in 2025
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Food Poisoning Reports to CFS between 2016 and 2025

Reported by Dr. Jessica OR, Medical & Health Officer and
Dr. Choi Yuk Kiu, Senior Medical & Health Officer,
Risk Management Section, Centre for Food Safety

This article reviews the food poisoning outbreaks (FPO)
related to local food premises and food businesses referred to
the Centre for Food Safety (CFS) of the Food and Environmental
Hygiene Department (FEHD) in 2025.

FPO is a statutory notifiable disease in Hong Kong under
the Prevention and Control of Disease Ordinance (Cap. 599).
Medical practitioners are required to notify the Department
of Health (DH) of all suspected FPO. The number of reported
FPO related to food premises fluctuated in the past decade,
ranging from 113 to 229 cases per year. In 2025, the CFS
received 113 FPO referred
by the DH, affecting 649
individuals. The number
of cases this year is the
lowest in the past decade.
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Upon receiving
notification, the  CFS
conducted inspections to
all the concerned food
premises for investigation,
reviewed food preparation
and implemented prompt
control measures to ensure
food safety.

Causative Agents and Contributing Factors

As some of the FPO reported by the Centre for Health
Protection in 2025 involved more than one pathogens, resulting
in the total percentage of causative agents exceeding 100%. In
all the FPO recorded by the CFS in 2025, bacterial foodborne
agents remained the major causes. Among 113 cases
recorded, 64 (56.6%) were attributed to bacterial causes.
The top three bacteria among all bacterial cases were Vibrio
parahaemolyticus (24 cases, 21.2%), Salmonella. (22 cases,
19.5%) and Clostridium perfringens (12 cases, 10.6%). Viral
cases (55 cases) accounted for 48.7% of FPO in 2025, and
54 cases were related fo norovirus. The remaining 6.2% of FPO
were related to biochemical cases (e.g. ciguatoxin, tetrodotoxin,
shellfish toxin). Overall, ""consumption of raw food" (38.9 %),
"improper holding temperature" (25.7%) and "contamination
by raw food" (23.9%) were the three most common contributing
factors in all FPO in 2025.

i.  Food Poisoning Outbreaks involving Noroviruse in 2025
Consumption of ready-to-eat raw oysters accounted for
more than half (33 cases, 61.1%) of these norovirus FPO, while
other cases were linked to the consumption of undercooked
seafood other than raw oysters and contaminated ready-to-eat
foods, such as siu mei, by raw food. The number of raw oyster

FPO decreased as compared to 2024.

For ready-to-eat raw oysters, oysters feed by filtering a
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large volume of seawater and absorbing suspended
food particles therein, bacteria (e.g.  Vibrio
parahaemolyticus) and viruses (e.g. norovirus) may
accumulate in them if they are grown in or harvested
from contaminated water. Upon notification of these
cases related to raw oysters, the CFS conducted

investigations at all the restaurants involved, reviewed
their food handling procedures, traced the sources

of the oysters and implemented immediate control
measures.

Besides, inadequate cooking in shellfish remains
a significant risk factor for FPO. To achieve thorough

cooking of shellfish, a minimum core temperature of at
least 90°C for 90 seconds should be reached before

serving. It is also advisable for susceptible populations
to avoid eating raw or undercooked foods altogether.

ii. Food Poisoning Outbreaks linked to Salmonella

Among the 113 FPO reported in 2025, 22

cases were associated with Salmonella. Eggs are
often identified as an incriminated food or a source

of contamination for other ready-to-eat foods. In
2025, the CFS recorded food poisoning cases related
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outbreaks (113)

T2 AFMARES [RERYESE Bacterial cases in 2025

g8 M NE 24 21.2%

Vibrio parahaemolyticus

YPFIERE 22 19.5%

Salmonella spp.

ERRERAFERER 12 10.6%

Clostridium perfringens

BRI R E 10 8.8%

Bacillus cereus

Hith 7 6.2%

Others

BT RFHRSE5I-EMES Virdl cases in 2025

b= 54 47.8%

Norovirus

Hth (MNALIRHESE ) 10 8.8%

Others (e.g. Sapovirus)

to the consumption of undercooked eggs and raw
unpasteurised eggs. It was also noted that cross-
contamination of ready-to-eat food, such as siu mei,

= hFHAXRATESIRBAIMEZ Biochemical cases in 2025

can occur when food handlers fail to practise proper

ERBR HESEH 7
IR EERS
Ciguatoxin,
Mushroom toxin,
tetradotoxin etc.

6.2%

handwashing affer handling unpasteurised eggs. To
prevent food poisoning related to Salmonella and
eggs, the CFS provides practical advice on the safe
handling and preparation of eggs:

Firstly, shell eggs should be stored in a cool,

#RELETYPSERTSRER—ERERE
#Some food poisoning outbreaks can involve more than
one causative agent

dry place, ideally in the refrigerator, after receipt.
Secondly, pooling eggs—where eggs are cracked

DREER - HYBNERVEITERREAEN
B MBS REEHEESHNRERHERR  EEPOREE

info a container and combined for multiple servings—

should be minimised to prevent contamination from an infected egg. If pooling is necessary,
any pooled eggs must be stored at or below 4°C. Furthermore, unpasteurised eggs should be
cooked thoroughly, reaching a core temperature of at least 75°C, or until the fexture becomes
firm. It is common for dishes like scrambled eggs, often found in Hong Kongstyle medls, to be

undercooked for a smooth texture; in such instances, pasteurised eggs should be used.

The public is reminded to prioritise ordering fully cooked eggs over raw or undercooked

options, especially for susceptible groups such as pregnant women and the elderly.
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In summary, FPOs in Hong Kong have reached their lowest level in 2025 as
compared with statistics in the past decade. The trend has fluctuated over the years. This
reduction observed in 2025 is multifactorial, and may be a result of the collaborative
efforts between the food trade and the Government.
committed to safeguarding public health through evidence-based surveillance, the
promotion of the “Five Keys to Food Safety” and close cooperation with all stakeholders.

Moving forward, the CFS remains
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What is gluten?

» MBEEmaeBHEEEIR? «

Reported by Ms Alam NG, Scientific Officer,
Risk Assessment Section, Centre for Food Safety

When you go to a supermarket, you can see gluten-free pasta and noodles that
are made from rice, corn, or even peas and beans. When you turn to the bakery section,
there are gluten-free breads made from rice or corn flour, tapioca or potato starch. When
you want to pick some candies before you leave, gluten-free candies made without wheat-
based thickeners or binders can be your options. These foods are usually more expensive
and advertised as healthy foods, but are these food products better?

Gluten is a protein fraction naturally found in wheat, rye, barley, oats or their

5t

crossbred varieties and derivatives thereof. Being a Latin word meaning “glue”, gluten
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Check the ingredient list, find words such as "wheat",
spelt” and "gluten”

e BRRKKRTHEEAEMN "S5, BB -
Look for any "Contains" statement below the ingredients list.

Figure: How to Spot Gluten-Containing Ingredients in Prepackaged Food

gluten is frequently applied in
leavened baked products, used as
meat substitutes and texturizers as
well as food additives and binders.

rye",

Apart from foods using ingredients
that naturally contain gluten such as
bread, noodles, pasta, crackers, beer
and malted milk, gluten may also be
found in processed meats, sauces and
e ———y gravies such as soy sauce, vegetarian

\\\.%2_** — meat substitutes and soup.

Is gluten bad? Why are
products made without
gluten?

Although gluten is neither
poisonous nor carcinogenic, some
people are not compatible with
gluten if they suffer from gluten-
related  disorders.  Gluten-related
or wheat-related disorders are an
umbrella term referring to wheat
allergy, coeliac disease and non-
coeliac gluten sensitivity. The body
responds fo gluten differently in these
disorders, but develops some similar
symptoms such as bloating, diarrhoea
and vomiting.

Wheat allergy occurs when the body's immune system reacts to wheat
proteins, including gluten. Coeliac disease is a chronic infestinal disease
in genetically predisposed people, whose lining of the small infestines is
damaged by their immune system when they eat gluten-containing foods.
Some people who neither have wheat allergy nor coeliac disease may still
experience a mixfure of symptoms after eating wheat/gluten, and they may
be diagnosed with non-coeliac gluten sensitivity. Nevertheless, wheat allergy
is uncommon in most Asian populations, with a prevalence rate of 0.22-
0.32% in Hong Kong preschoolers as reported by a study. Moreover, another
study showed a prevalence rate of coeliac disease in low-risk groups (for
example, non-relatives of patients) of 0.06% in East Asia including China.

Excluding gluten-containing foods from the daily diet is a lifelong
treatment for those with gluten-related/wheat-related disorders, and they
usually receive dietary advice from health professionals after diagnosis.

How can | know if the food products contain gluten?

Codex standard requires that foods and ingredients that are known to
trigger food allergy or coeliac disease shall always be declared as allergenic
foods when intentionally present in the food. In Hong Kong, the Food and
Drugs (Composition and Labelling) Regulations (Cap 132W) have required
prepackaged foods consisting of or containing “cereals containing gluten” to
clearly specify the name of the allergenic substance on the label since 2004.
Since then, you can check if wheat, rye, barley, oats, spelt or gluten is written in
the list of ingredients on the label to tell if that food contains gluten. Sometimes,
an allergen warning statement may also be seen near the list of ingredients to
alert consumers the presence of possible allergens in the food products.

Should we choose gluten-free food products?

People with gluten-related disorders are thankful for more gluten-free
food products available in the market, which expand their food choices. If you
experience symptoms such as bloating, diarrhoea and vomiting after eating
gluten-containing foods, you are advised to consult a medical professional to
identify if avoidance of gluten from your diet is beneficial.

However, gluten-ree food products are only a few of many possible
choices for most people. Unless you suffer from these disorders, there is
no need fo exclude gluten-containing foods from your diet. While you can
cerfainly choose pasta made from corn or peas for different textures and
tastes, sticking only to a gluten-free diet may make it harder to get a balanced
diet as wheat is a common staple that provides important nutrients.
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Advice to the public: People with gluten-related disorders should check labels
carefully for the presence of gluten-containing ingredients. For other populations,
enjoy a wide variety of food to maintain a balanced diet, including food products
with or without wheat/gluten.

Advice to trade: Adhere to Good Manufacturing Practice (GMP) to prevent cross-
contamination of allergens. Follow local regulations to specify allergens, including
cereals containing gluten, clearly on food labels of prepackaged foods. Although it
is not a requirement for non-prepackaged foods, it is suggested to consider declaring
allergens on the menu to provide informed choices for your customers.
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Sushi and Sashimi Guideline - Know the Risks and Be Prepared
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Sushi and sashimi, while enjoyed by many, pose inherent risks due to the use of
raw seafood ingredients with no cooking steps. Any pathogenic bacteria, parasites or
viruses that may be present in raw seafood will remain. Therefore, meticulous sourcing,
handling and preparation are essential in minimising the chance of food poisoning.

To facilitate the trade in preparing their operations for sushi and sashimi
production, the CFS has updated the Guidelines for Food Businesses on Sushi, Sashimi
and Meat to be Eaten Raw. Notably, a generic flow diagram for the production of
sushi/sashimi has been added, and new HACCP-based checklists (including rice
acidification record, temperature log sheet and display time log) are appended to
assist in managing control points effectively. Recommendations are provided in the
guidelines to enhance the traceability of food displayed for specific types of business
modes, such as serving on conveyor belts. Newer types of sushi ingredients like
prepackaged or canned ingredients (e.g. seasoned seaweed, canned corn) and fresh
produce (e.g. cucumbers, avocados) are also covered.
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UHT (Ultra-High Temperature) milk and pasteurised milk are commonly
available. Despite the word “ultra” in its name, UHT milk is not an ultra-processed
food, a topic that has received considerable attention recently. Pure UHT milk is a
single-ingredient food that contains no preservatives or other additives. UHT and
pasteurised milk are very similar in composition.

The main difference is heat treatment. Pasteurised milk is heated at a lower
temperature (e.g. 72 °C for >15 seconds) which reduces harmful bacteria but does
not eliminate all spoilage microorganisms, so it must be kept chilled. UHT milk is
heated to a much higher temperature for a short time (e.g. 132 °C for >1 second)
which destroys virtually all microorganisms. Therefore, unopened UHT milk is shelf-
stable and can be stored at room temperature until the expiry date. Once opened,
UHT milk should be refrigerated at 4 °C or below, and consumed within the period
stated on the packaging (usually two to seven days). To ensure it is used in time, mark
the carton with the opening date and always check for signs of spoilage (sour smell,
texture changes) before consumption.
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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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