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Fukushima Nuclear Incident - Updated Response

Actions of the Centre for Food Safety
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a) Detection of radioactivity level by hand-held device. (b) -Jd]
ample preparation and detection of activity of differnet radionuclides
75 B8 B 4 KOS 4K in foodstuffs with Contamination Monitoring System.

Reported by Dr. Yu-chi LI, Medical & Health Officer,
Risk Management Section,
Centre for Food Safety

In recent months, there have been continuous reports that
radioactive water are leaking from the Fukushima Nuclear
Power Station. Japan’s Nuclear Regulation Authority has rated
the leaks of radioactive water at Tokyo Electric Power Company’s
Fukushima Daiichi Nuclear Power Station as level 3 “serious
incident” on the International Nuclear Event Scale. There are
worries about contamination of food chain by radioactive
substances, especially fishery products. The main health concern
for consumers in the long term is development of cancer.

This article summarises the existing measures adopted by
the Centre for Food Safety (CFS) and the CFS’s response to the
current situation.

Prohibition Order

On 24 March 2011, in response fo the situation in Japan
right after the Fukushima incident, the Director of Food and
Environmental  Hygiene
issued an order to prohibit
import and supply of all
fruits, vegetables, milk,
milk beverages and dried
milk from five prefectures
of Japan, i.e. Fukushima,
lbaraki, Tochigi, Gunma

and Chiba. Chilled
and  frozen  game,
meat,  poultry  and

pouliry eggs, and live,
chiled and  frozen
aquatic  products  from
the above prefectures
were also  prohibited
unless accompanied by
radiation certificates
issued by the Japanese
authority attesting  that
the radiation levels did
not exceed the Guideline Levels for Radionuclides in Foods
following Accidental Nuclear Contamination developed by the
Codex Alimentarius Commission (Codex Guideline Levels). The
order remains in force today.

R EEALNA S

Enhanced Surveillance Programme

To ensure food safety, an enhanced surveillance programme
was introduced in March 2011. The main radionuclides
representing health risk are radioactive caesium and radioactive
iodine which are being tested in the programme.

Samples were collected from every consignment of food
imported from Japan for examination of radiation level according
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to a risk-based approach. Besides, Japanese food produce taken from
wholesale and retail levels are also tested to ensure that food on sale in
Hong Kong is safe for consumption, making reference to Codex Guideline
Levels as safety criteria.

As at 18 September 2013, over 150 000 samples had been tested
by the CFS. Three samples of vegetables from Chiba taken on 23
March 2011 were found unsatisfactory. Over 19 000 fishery products,
including fish, crustacean and mollusca, tested were satisfactory. A total
of 48 samples (including 2 vegetables, 19 tea bags, 18 tea leaves,
7 tea powders, 1 oatmeal and 1 dried mushroom) detected with low
radioactivity levels but not exceeding the Codex Guideline Levels were
reported.

Based on the surveillance results in Hong Kong and surveillance by
the Japanese authorities, the CFS has been adjusting the sampling ratio
of different food groups from different prefectures as necessary.

Current Situation

So far there is no abnormal upsurge in the number of samples with
radiation levels detected in the enhanced surveillance programme.
Japanese food surveillance programme shows that the rate of unsatisfactory
fishery samples from Fukushima was decreasing gradually from 9% in
January 2013 to 2% in August 2013.

Given the available information and surveillance results from Japan
and local programmes, the current prohibition order and enhanced
surveillance plan serve their purposes of protecting public health.

The CFS will remain vigilant and continue to monitor the latest
development from international and Japanese authorities, and will take
appropriate actions when necessary.

Key Points to Note:

+ Prohibition order and enhanced food surveillance on Japanese
food are in place to safeguard food safety in Hong Kong.

+ There is no abnormal upsurge in the number of Japanese
fishery samples with radiation levels detected in Hong Kong
and Japan.

+ The CFS will continue monitoring the latest development of the
incident.

Advice to the Public

1. Consumers are reassured that enhanced food control measures are
in place for food imported from Japan to ensure that they are fit for
human consumption.

2. Consumers should buy food from reliable sources.

Advice to the Trade

1. Food traders should observe the prohibition order on Japanese

food.

2. Radiation certificates issued by the Japanese authority are required
for food such as game, meat, poultry and pouliry eggs, and aquatic
products imported from the five prohibited prefectures.
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Root of the mould invades deeply into food. Simply removing visible
mould from food surface cannot guarantee food safety.

SE—EETEABHISE ?

Must Moulds be Heinous?

Reported by Ms. Janny MA, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

Talking about moulds, their disgusting appearances such as grey
patches, fuzzy green dots and white dust may instantly come up to your
mind. You will probably get mad when they do their best trick to spoil your
favourite food.  You may also have heard of moulds forming dangerous
toxins. In this article, let's take off our tinted glasses and have a closer look
on these microorganisms to see if they are really heinous.

What are Moulds?

Moulds are fungi that can be found virtually in every environment.
They are common in Hong Kong because our warm and humid climate
is conducive to their growth; however, they can also grow at refrigerating
temperatures. These microorganisms grow well on most types of food and
if you notice their presence in food, it is generally a sign of spoilage.

Moulds reproduce by tiny spores which are invisible to the naked eyes
and spread through air, water or other means including food handling.
After landing in a suitable environment such as food, spores can germinate
and grow. When the mould colony is large enough, you may see them with
naked eyes. However, sometimes you may not be aware that moulds are
present in your food, particularly if their colour has low contrast against that
of the surrounding product. For instance, grey patches are readily visible
on white bread but difficult to be seen on dark chocolate cake. Therefore,
we may occasionally consume mould contaminated food which appears to
be mould-free!

Are Moulds Always Dangerous?

Most moulds are harmless and some are even desirable; in general
acute toxicity resulted from the consumption of mouldy food is unlikely.
Nevertheless, certain moulds can be dangerous. Some moulds can cause
infection especially in patients with weakened immunity, such as patients
infected with human immunodeficiency virus (HIV) or suffering from some
chronic diseases (e.g. cancer), and some others can produce poisonous
mycotoxins (toxins from fungi). Mycotoxins can cause acute and/or chronic
health effects in humans, for example aflatoxins can cause acute liver
damage and are best known for their potential in causing liver cancer.

Can Moulds be Desirable?

Some moulds are desirable. They can be used to give certain types
of cheeses unique flavours and textures. For instance, the blue colour of
blue veined cheeses such as Roquefort comes from a type of mould called
Penicillivm roqueforti added during
the manufacturing process while other
cheeses like Brie and Camembert
contain white surface moulds. The
moulds used to produce these cheeses
are generally safe to eat.

In addition, some salamis,
ltalian salami for example, have a
characteristic thin, white mould coating
which is also edible.

What to do with Mouldy Food?
Use or Discard?

Even moulds are not always
hazardous; they generally spoil food
and affect the overall quality of the
product. However, the major concern
of mouldy food is still on whether the
moulds have mycotoxin-producing
ability. In  general, mycotoxin
producing moulds are primarily found
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HMEFEY  BRE - 8&T BRMEMEREET  in grain and nut crops, but are also known to be on celery, grape juice,
BESESESE ERARBHIERYWTMERL apples and other produce. Inspection by the naked eyes is unable fo tell
BHEZE o if the mould present in food is harmful or not.

AEEAYEE BT PLAREERhR Em To ensure food safety, apart from food containing moulds as part
AMEEL  MBEAYEEEEEES - 85+ of the manufacturing process, you should discard food when you see
S ET FAETENES LA UEEEYES - mould on it. Simply removing visible mould from food surface cannot

iy gy gt - =) o 2t ~ == guarantee food safety because root of the mould may have already been
tﬁ"gg%‘jgﬁé\ﬁj@ AJE (%i)Eg:éEB“i invaded deeply into the food (see diagram). For some dangerous moulds,
WESVEBBENEMAS - ARSEXEZA 8 poisonous substances are often contained in and around the roots and

%ﬁﬂ%@ﬁ% o MESh - BEHRVERTEES 0 B i some cases, toxins may even have spread throughout the food. In
SR —HEER - addition, spoiled food may also have bacteria growing along with the

hRRERY  RABSARELBRMLRR ™Y
FA5E  LIBARMBE o o RYMEEL - IBHES To avoid food wastage, buy small amounts of food and use them as
FEEHPEEBF  HERTNISH - REEEAE  soon as possible can prevent food from turning mouldy. Itis also important
AT LY EREESEY S RAE - Eiayal o keep food covered to prevent exposure to mould spores in the air and

FEI B e R I T AR a e - BIfEfE e Ea  Possible cross contamination. Perishable foods and leftovers should be
Egﬁ%%@%iﬁz% X A refrigerated and consumed as soon as possible. For other foods, they

should be stored in accordance with the storage instructions provided. If
storage instructions are not available, store them in a cool and dry place
before consumption.

Q 0 B3k 0 405 3% o &% 1ol 3 X Caffeine in Coffee and Milk Tea

EYEHEE BYEE2HENRITENEE Recently, the Centre for Food Safety (CFS) has conducted a joint
“Food Incident ZESAEWEABAEARMY study with the Consumer Council on the caffeine levels in various non-
Highlight BER Sk S & - 6328 « & prepackaged coffee and milk tea available in the local market. The CFS
12~ 24 A R M N BER S B A R oc(iiviszs clhildrﬁn, prejgfnlontband hloctc:ti?i:g womerL, and caffeine-sensitive

FEf A FERR SN R I BER A BN 2 o individuals to be mindrul about their carreine intake.

B - . Caffeine is a stimulant of the central nervous system. It occurs
S &R K E X A X ;
WA F R 2 —FE AR AR AS B o RN AE IS U B naturally in plants like coffee beans, tea leaves, cocoa beans, cola nuts

DRE ﬂﬂﬂﬁﬂ%%%ﬁw\t) ?E%’?ﬁ%ﬁﬁ)’(ﬁ: efc. It may also be added to food and beverages for its bitter taste and
A Y mBEA - DA RRAEEER o @AY stimulating effects.  Tolerance to caffeine differs between individuals.
MRLEAR RN 2 A RE o MBFRBEUR 8 RS AEL  Excessive caffeine intake may cause anxiety, rapid heartbeat, tremor,
EE DB - FE - LEER - S5 RNEZ15  sleep disturbance, stomach upset, increased risk of giving birth to low
i BIRERAE T A A ALEMER HARFEEE R birth weight babies in pregnant women and transient behavioural change
B MARERINAERIITAAREXRERE - in children.

— T BEMREA RS REEENRE & In general, consumption of caffeine-containing drinks in moderation, in
B AR SRS B R E - (B2 - gy The confext of a balanced diet, should cause no harm to healthy individuals.

it o o . Fa== - However, caffeine sensitivity varies among different individuals. Children
DR 5 By R ERAM S © 522 EK A M are advised not to drink coffee and milk tea and to maintain a balanced

X WERARFHERZTIANRE - MBENRISE  ond varied diet. Pre ; ; :

il len N = . gnant and lactating women should avoid excessive
ﬁ%@%%ﬁﬂ}i@%@/ﬂ BEA o @E'J%WJDHJFﬁixﬁfi caffeine intake. Caffeine-sensitive individuals should be aware of their
FERY A 1 R FE 122 B A S W BE R 9 SRR AN I 52 2R 92 own sensitivity and folerance to caffeine and adjust their caffeine intake
I E MR EEE - accordingly.

BHKRPHABREZE Coliforms in Edible Ice

BN EEREREAMEEN B KEEAS Recently, a study conducted by the media detected coliforms from
KIBEE > SES|RHRET - edible ice samples obtained from local food premises and has raised

concerns.
RERER—HEFEHELI > GAENEL Kk _ ,
nyRERE D nEE AmsRmEn - an | Coloms deo g of dosh ood, mesy b bocr
B A A0 =854 , 7 FEA TN 5 ’ ’ iy
j\"\ﬂﬁﬁ ﬁj‘%&i@y/ﬁ_ﬁ%%ﬁﬁﬁ%u’iﬂ%ﬁﬁ blooded animals and on plants. Since coliforms are present in higher
PUBERERVNKNELER - #ABRHKBEE ;
P N ) 77 25, numbers and are easier to detect than pathogens, they are commonly used
= %@fjﬁ%%%Eﬁz{f;\@&qﬂﬁéﬁﬂjﬁfga’?ﬁi B asa hygienic indicator for food and water. While high level of coliforms
/K{:I:EZT%TE%\E%ET\E%ZEE\_’\Eﬁﬁ;ﬁ_ﬂiﬁ%ﬁ%q: generally indicates unsanitary condition or poor hygiene practices during
BRERE AR X ZEFETR - or after food production, their detection does not necessarily mean that

EMER L — B E kR A S e pathogens are present or reflect possible faecal contamination.

m /A SESES

MAEMHASE AEEERABERIEAEAERE The Centre for Food Safety has been monitoring the microbiological

SEARIEIE o i AISAEE Bl AEE AT quality, including £. coli count in edible ice. The detection of E. cof,

wEEESL EASEENEAKRES - —=—= Which is a befter indicator than coliforms, indicates possible faecal

Ex = — AR - ':F‘/D\}ﬁfﬁﬂ T 120/ ﬁﬁ_ﬁ ki contamination and a risk that pathogens may be present. From 2010 to
S m A | e | T em e = = 2012, 120 edible ice samples were tested and all results were satisfactory.

K ER2PHEOANBE - XRBEBEERRRENEZ !

. . : g e Traders are advised to follow the Guidelines on Hygienic Production and
EARIREIES| - EREKERRRRIFOEER Handling of Ice in Food Premises and observe good hygiene practices

g3 o when handling ice.
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