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BYEHIEE! Types of Food Incidents

additives, toxins, undeclared allergens

BN = B ~ S RIBIBRE T ERY)
e.g. Foreign bodies such as glass, metal
and plastic pieces

HithR=E
Other issues
Bl REE TS

e.g. Incorrect date labelling

Reported by Dr. Ka-yun LAM, Medical & Health Officer,
Risk Management Section, Centre for Food Safety

The Centre for Food Safety (CFS) has put in place the Food
Incident Surveillance System (FISS) to systematically monitor
and identify food incidents occurring outside Hong Kong that
might pose potential risks to local food safety. In addition, the
CFS actively engages in infernational food safety networks,
including the International Food Safety Authorities Network
(INFOSAN) and the Rapid Alert System for Food and Feed

(RASFF), and maintains

close communication with
Consulates-General, other

, food safety authorities
WEMEE nd the m :I:l to ensur
Microbiological hazards e CUETIEE
U0 RS R DPIFE ABIE prompt information
e.g. Listeria, Salmonella, E. coli shcring and an effective
| 1L2¥fEE Chemical hazards response.

BN PREMGRERE K YA INEBIR S5 . .
Kegrmem Food Incidents in 2025
e.g. Excessive pesticide residues and food

Through the FISS,
the CFS identified about
5,300 food incidents
globally in 2025. For food
incidents with potential

BEBT e local  implications, the

e CFS followed up by
J carrying out sales checks

with local traders, liaising

C TE T HER NS B Y E AT with relevant authorities
Figure: Types of food incidents with public announcements made in 2025 as well as reviewing
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import records in order to
verify the local availability of the affected products. For affected
products found to be locally available, the CFS implemented
various risk management actions after taking into consideration
relevant local regulations and risk assessment. These risk
management actions included ceasing the sales of the affected
products, conducting product recalls, enhancing surveillance of
relevant products and suspending imports as appropriate.

With respect to risk communication, the CFS informed
consumers and the trade by issuing press releases, trade alerts
and food/allergy alerts for products with local availability. As for
impacted products that were not available in the local market,
the CFS released the information through food incident posts.

In 2025, the CFS issued 506 food incident posts, 25 press
releases, 24 trade alerts and 18 food/allergy alerts, involving
chemical hazards (e.g. use of excessive food additives, toxins),
microbiological hazards (e.g. Listeria, Salmonella, Norovirus),
physical hazards (e.g. foreign matter), and other issues (e.g.
incorrect date labelling). The maijority of the food incidents were
related to microbiological and chemical hazards, accounting
for 44% and 28% respectively.

Risk Management of Food Incidents

The following cases illustrate how the CFS responds
proactively to serious food incidents that happened outside
Hong Kong, and how the CFS manages food incidents effectively
through collaboration with international food safety networks.

BEM - RAR LT  BHRELRLE  SREEZL L Production Team: Ms. Melva CHEN, Mr. Arthur YAU, Ms. Lavender CHEUNG
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Imported raw milk cheeses with possible Shiga toxin-producing E. coli (STEC)
contamination

In February 2025, the CFS received notifications from the RASFF that batches of
raw milk cheese from France were being recalled due to possible contamination by STEC,
and two of the affected batches were distributed to Hong Kong. Upon receipt of the
notifications, the CFS immediately followed up with the concerned importers. The CFS
instructed the importers to stop selling, remove from shelves and initiate a recall of the
affected products. Press releases and trade alerts were issued.

At times, there are reports of raw (unpasteurised) milk cheese being contaminated
with pathogens like STEC and Listeria monocytogenes. STEC are the pathogenic strains of
E. colithat can produce the Shiga toxin, which may lead to severe illnesses, such as bloody
diarrhoea and haemolyticuraemic syndrome.

CFS’s work on the incident of frozen shrimp products from Indonesia with potential
contamination with Cesium-137

In August 2025, the CFS identified notices issued by the Food and Drug
Administration of the United States regarding the recall of frozen shrimp products from
Indonesia with potential contamination with Cesium-137. The CFS conducted sales checks
for the concerned shrimp products and none were found on sale locally. Food incident
posts were issued fo alert the public and the trade. The CFS stepped up surveillance efforts
for relevant frozen shrimp and seafood products and the results were all satisfactory.

Radioactive caesium, such as caesium-134 (Cs-134) and caesium-137 (Cs-137),
can be released during nuclear emergencies. External exposure to large amounts of
radioactive caesium can cause burns, acute radiation sickness and even death. Exposure
to radioactive caesium can increase the risk for cancer. Internal exposure to radioactive
caesium, through ingestion or inhalation, allows the radioactive material to be distributed
in the soft tissues, especially muscle tissue, increasing cancer risk.

Conclusion

With the support of the FISS and ongoing collaboration with international food
safety networks, the CFS manages food incidents and upholds local food safety in a
proactive and effective manner.
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Reported by Dr. Ivan CHONG and Dr. Raymond CHEUNG, Veterinary Officers,
Veterinary Public Health Section, Centre for Food Safety

Bovine Spongiform Encephalopathy (BSE), widely known as "mad cow disease",
triggered a global food safety crisis in the 1990s due to its link to variant Creutzfeldt-Jakob
Disease (vCJD) in humans. While decades of coordinated international efforts have led to
a remarkable decline in classical BSE cases worldwide, its lesser-known relative, atypical
BSE, continues to surface in isolated cases. This article examines the key differences
between classical and atypical BSE. By understanding the features of atypical BSE and
the available epidemiological evidence, we can assess whether this lesserknown variant
warrants public health concern.

Classical BSE emerged in the 1980s as a consequence of recycling ruminant
proteins in cattle feed. The practice of supplementing feed with rendered tissues from
infected cattle allowed prions (misfolded proteins that cause BSE) to amplify through herds,
creating an exponential transmission cycle that affected millions of animals and led to
human vCID cases through consumption of contaminated beef products.

Atypical BSE, first identified in 2003 through enhanced surveillance, presents a
different picture. It occurs spontaneously in older cattle, typically aged eight years or more,
with no connection to contaminated feed. Although the precise pathogenesis is not yet fully
understood, scientists believe that age-related protein misfolding or genetic factors may trigger
the condition. Unlike classical BSE, there is to date no evidence of natural field transmission of
atypical BSE between animals or fo humans, making each case an isolated event.

The food safety risks of classical and atypical BSE differ significantly. Classical BSE
posed clear risks, with indications that vCJD could be acquired through the consumption of
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REERSER TR UEHRBINME KE Members and zones recognised as having a controlled BSE risk status

RERTEAERRARBINEZR K itE

Countries and zones without an official BSE risk status
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Figure: Map of BSE Official Status by WOAH (As of June 2025)
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contaminated beef products. Control measures such as bans on ruminant
proteins in cattle feed and removal of tissues with greatest infectivity (e.g. brain
and spinal cord) from the food chain were implemented in affected countries
to eliminate these risks. According to the World Organisation for Animal
Health (WOAH), the incidence of classical BSE has fallen dramatically and
is now negligible, with nearly zero cases per million bovines.

Atypical BSE, on the other hand, has not been linked to vCJD and
occurs spontaneously in older cattle at a negligible rate; which, when
combined with existing food safety measures such as ante-mortem inspection
and health certification systems, makes human exposure highly unlikely. In
addition, the same protections that brought classical BSE under control (e.g.
feed bans and removal of tissues with greatest infectivity) can also prevent
atypical BSE prions from entering the human food chain. After nearly two
decades of global monitoring, no human cases have been linked to atypical
BSE, though researchers continue fo study its theoretical risks.

WOAH mandates distinct responses to classical and atypical BSE,
reflecting their differing risks fo animal and human health. Classical BSE, as
a WOAH:listed disease, triggers infernational reporting obligations and strict
containment measures. When a classical BSE case is detected, the affected
country must notify WOAH, conduct trace-back investigations, impose
quarantines on exposed herds and review feed ban compliance. WOAH
officially recognises a country’s BSE risk status, from the lowest risk level
“negligible”, to “controlled” and the rest as “undetermined”, after evaluating
its history with classical BSE, implementation of the feed ban and disease
surveillance, with trade guidelines aligned to each risk status. In Hong Kong,
beef should be imported from countries or areas that meet public health
requirements corresponding to the WOAH official BSE risk status.

In contrast, atypical BSE has been delisted by WOAH as a notifiable
disease since 2023, due to its rare and sporadic nature and the finding
that it has no significant impact on animal or public health. Detection of an
atypical BSE case does not require emergency reporting or trade disruptions.
However, as a precautionary measure, WOAH requires members to provide
evidence that any bovines detected with atypical BSE have been completely
destroyed or disposed of to ensure they do not enter the feed or food chain.
As atypical BSE occurs spontaneously at a low rate in all cattle populations,
its detection would not impact a country’s WOAH risk status.

Unlike classical BSE, atypical BSE is not known to spread naturally
between animals or through feed, occurring only as rare, isolated cases in older
cattle. The same protfective measures developed in response to classical BSE
provide robust protection against this sporadic form of the disease. WOAH's
decision to delist atypical BSE further underscores that it has no significant
impact on public health. Decades of global surveillance have confirmed these
safeguards work, with no human cases linked to atypical BSE.



RMEZEEH

TEIARENR « 5B =11tH April 2026 « 237th Issue

Food Safety Focus

REFERITEDREE MhERESESEARIIER

BEEREEP ORI AT —RERESZABERE RN
B {EE - RER/—B—HXE  HIRER  HECKRE - K
BRESETERBYAABNBER - BAASHEKRLES
B - BREER (AIUESESEAGEE ) U5IBEEER - M
NENRERAENENTEBRRERE - ESESRABFRRS
BERAZTINBYEUKER - SREIREREANNE - REE
TREEBNNERR - DIRKREERNER - 55 - ER0REY -
MENTFHaERENSHE - ZEIMREZEREAEE -

SHREBRAESESEABRENER  TRERNZEZNE
MBETTE  BEERRABNEAER - TREERSREELE
HBNDERR - BHRXSHR - BERAARNMRDFEREE
AMEIRRY URBERFHFHEE - SEALAEERSER
BY  BEREERRNAENER  REELEBESHNFDHIZ
+ - DIRREERRIERR -

The Centre for Health Protection of the Department of Health reported a sporadic
case of Shiga toxin-producing Escherichia coli (STEC) infection affecting a one-year-old
girl who developed diarrhoea and subsequently recovered. E. coli is part of the common
flora found in the infestines of animals and humans. While most strains are harmless,
certain strains such as STEC can cause gastrointestinal illness with symptoms often more
severe in young children and the elderly. STEC infection is commonly associated with
contaminated food or water, including raw or undercooked meat, unpasteurised dairy
products and unwashed fruits and vegetables. The bacteria can also spread easily in the
kitchen when ready-to-eat items, utensils or surfaces are contaminated.

To reduce the risk of STEC infection, practise safe food handling: cook meat and
wash produce thoroughly, and avoid unpasteurised dairy. Prevent cross-contamination
by using separate cutting boards for raw meat and ready-to-eat foods, and maintain
strict hand hygiene. Susceptible populations should not consume high-risk food including
undercooked meat and eggs, unpasteurised milk and cheese and unwashed produce.
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Food and Drugs (Composition and Labelling) (Amendment) Regulation 2025
(Amendment Regulation) has taken effect on 1 April 2026, strengthening
regulation of prepackaged konjac-containing jelly confectionery
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Caution: Do not swallow whole. Elderly and
children must consume under supervision.

The Centre for Food Safety (CFS) has engaged with the trade and the public
ahead of new controls on konjaccontaining jelly confectionery, effective 1 April 2026.
The gist of the new regulations is as follows:
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Before the Amendment Regulation came into effect, the CFS had already carried
out preparatory work last year, including holding trade meetings and preparing
guidelines to facilitate the trade's understanding of and compliance with the relevant
requirements. The CFS has also stepped up market surveillance fo monitor the situation
and remind the trade to adhere to the new requirements.
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Summary of Risk Communication Work (March 2026)
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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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