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The incriminated lard product
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Substandard Lard and lts Products from Taiwan
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Centre for Food Safety
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Reported by Mr. Johnny CHU, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

On 4 September 2014, the local electronic media
reported that the substandard lard “CG Fragrant Lard
Oil” produced from recycled waste oils and lards for
animal feeds was used in producing food in Taiwan. The
incriminated products were later revealed being exported
to Hong Kong. This article summarises the actions taken
by the Centre for Food Safety (CFS) to address public

concerns.

Use of Substandard Lard/Lard Products in Food

On 5 September, the CFS made contact with the
Taiwan authorities and, for prudence’s sake, asked the
trade to stop selling and using all brands of related lard/
lard products manufactured by Chang Guann Co., Lid
(CG). CG was the company in Taiwan that manufactured
the incriminated lard. The CFS also started to trace the
distribution, marked and sealed the concerned lard/lard
products manufactured by CG for the sake of precaution.

On 9 September, the Taiwan authorities informed the
CFS that no substandard lard was found to have entered the
Hong Kong market. However, the situation again heated
up quickly following the finding on 10 September that lard
products intended for use in animal feed was exported by
a Hong Kong company to Taiwan.

On 11 September, in
addition to the initially
affected  lard,  Taiwan
authorities recalled another
24 lard/lard  products
manufactured by CG. On
12 September, the CFS
sought legal advice with
an intention to issue a Food
Safety Order (the Order) to
prohibit the import into and
supply within Hong Kong
of all lard/lard products
produced by CG in Taiwan
on or affer 1 March 2014
and all food products
made with these lard/lard
products. The Order was
made on 13 September
and published in Gazette
on 14 September. The
Order also required traders to recall all concerned lard
and their products within 14 days.

To protectthe consumers’ rightto know and to ensure that

Mr. C K TSANG a : gt
K A o Chomisty B AmAALE D ~ Haysk@m “im  recall of concerned products was conducted in a timely and
Dr. Y XIAO AT RoE—mE-—A—QOmoksrE  Systematic manner, the CFS released on its website names
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used lard/lard products manufactured by CG on or after 1 March 2014.
The recall on lard/lard products ended on 28 September. Upon conclusion
of the recall, the lists of traders contained more than 700 food businesses
and over 130 tonnes of the concerned products were reportedly recalled by
the importers. Besides, eight kinds of food products imported from Taiwan
were also recalled because they were made with substandard lard. These
figures showed the scale and complexity of the problem to be addressed.

In this incident, the substandard lard/lard products may be subject to
contamination by some carcinogens (such as benzo[a]pyrene and aflatoxins)
and metal contaminants. The CFS took some 180 samples of high risk fats
and oils and food products from the market during September for testing.
The peroxide value, a quality indicator, of one sample exceeded the relevant
Codex standard. According to available information from the Taiwan
authorities and the test results from the CFS, the risk assessment conducted
by the CFS showed that the food safety risk is considered to be not high and
there is no cause for undue concern.

Actions to be Taken

Considering public concern over the safety of edible oil, the CFS will
step up the surveillance of imported edible oil in the coming year, and is
considering establishing and adopting relevant new safety standards for
edible oils and import requirements. The Government also plans to establish
regulations and monitor the use of recycled waste cooking oil in Hong
Kong.

Key Points to Note

+ The use of “substandard lard” in food is primarily a fraudulent
practice in this incident.

+ Under the Order, the trade is prohibited to import, supply and use
the affected lard/lard products.

+ Risk assessment shows that the food safety risk is considered to be
not high and there is no cause for undue concern.

Advice to the Trade

1. The trade must maintain a good record keeping system which should be
capable of refrieving source tracing information within a short period of
time, such as 24 hours.

2. The trade should provide a 24-hour emergency contact telephone
number to the CFS such that the CFS can make immediate contact with
relevant traders when necessary.

3. Importers must verify that their suppliers have controls in place to ensure
that the food they produced complies with good manufacturing practices
and food legislation.

Advice to the Public

1. Food safety risk of the incident is considered to be not high and there is
no cause for undue concern.

2. The concerned substandard lard should no longer be available in the
local market.
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Summary of Risk Communication Work September 2014) Number

EH/BYEZ2MEZE Incidents / Food Safety Cases 9
mpﬁ1§i¥ A& Public Enquiries 292
I'f/E_EE,E ¥R EH Trade Enquiries 218
Summary of A4 Food Complaints e
Risk Communication Work KERMPIRELR Rapid Alerts to Trade 14
HHEBENRYWEIR Food Alerts to Consumers 6

HEMEIR/E#E/ERE/5E Educational Seminars / Lectures / Talks / Counselling 65

EEB LR OEERFHRE New Messages Put on the CFS Website 61
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Food Colours: Devil or Friend? (Part Il)

Reported by Ms. Joey KWOK, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

In the last issue, we have introduced the long history of use of food
colours and their origins. Now, let us explore the purposes as to why food
colours are used in foods, their proper and inappropriate uses.

Purposes for Using Food Colours

Colour, odour and flavour are intertwined criteria for determining
the acceptability of food products in many cultures including Chinese.
Consumers may reject a certain food simply based on the colour presentation
of the food. A study conducted in the United Kingdom (UK) has shown that
without restoring the colour lost during processing, canned peas with the
greenish grey colour and strawberry jam with a dull brown colour were
negatively received by consumers and the sales suffered accordingly. On
the other hand, colour also influences consumers’ taste perception. As
indicated by another study, significantly less consumers could identify lime-
flavoured sherbet correctly when it was coloured purple than when it was
coloured green.

The use of colours in food not only enhances the visual appeal of
the food, but also serves to match consumers’ expectations.  Without
food colours, cola drink would not be brown, mint ice-cream would not

. be green, margarine would not be yellow, and
rainbow candies would not be as colourful as
- consumers may expect them to be.

To make their food more appealing to
consumers, food manufacturers use food
colours to add or restore colours in foods. The
main reasons for adding colours in mass food
production include: (1) offsetting colour loss
during processing or subsequent storage; (2)
giving colour to those processed foods that would
otherwise have little or no colour; (3) correcting
natural and seasonal variations in food raw
materials; and (4) supplementing the intensity
of natural colour existing at levels weaker than
those usually associated with a given food.

. Proper Use of Food Colours

To ensure food safety, food manufacturers
should use food colours that have been
ascertained as safe for food use through safety
evaluation. In addition, food colours should be
used under conditions of good manufacturing
practice which include, amongst others, limiting the quantity used in food
to the lowest level necessary to accomplish the desired colouring effect.

Inappropriate Use of Food Colours

The use of food colours to disguise adulteration or to defraud consumers
is unacceptable, anytime anywhere. A distant example of both dishonest
and harmful ill-practice has been cited in the UK. In the eighteenth century,
tea was kept at high prices in the UK when tea leaves were shipped all
the way from China, and heavy taxation was imposed to this commodity.
With a view to avoiding taxation and maximising profit, some unscrupulous
traders in the UK sought to adulterated tea by mixing genuine tea leaves
with those that had already been brewed and then dried. Poisonous
colourants, such as copper arsenite and lead chromate with yellow-green
and yellow colour respectively, were reported to be used to give a more
convincing green tea colour.

Some other ill-practices which defraud consumers may not be inherently
harmful. Chlorophylls copper complexes are colour additive with a dark
green colour. It has been evaluated by international authority as safe for
food use. There have been overseas reports of dishonest traders who
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made profit by mixing cheaper seed oils and/or olive oil with chlorophylls copper
complexes, and deceptively selling them as high-value extra virgin olive oil which
often appears green.

Locally in Hong Kong, the Centre for Food Safety has previously noted ill-
practices which involved the use of colourants not approved for food use. For
example, industrial Sudan red dyes had been detected in chilli powder and eggs.
In these cases, Sudan red dyes were added to the chilli product to enhance its red
colour, or they were added to poultry feeds which in turn enhanced the orange-red
colour of the egg yolks, a characteristic sought-after by many consumers. Some
studies indicate that these dyes may cause cancer in experimental animals. These
dyes are not approved for use as food colour in many places, including Hong
Kong.

In the next article, we will look into the safety concerns of food colours.
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Excessive Mercury in Swordfish Products

Subsequent to the notification received from the Rapid Alert System for Food
and Feed (RASFF) of the European Commission last month that a kind of skin-on
frozen swordfish exported from Vietnam was found to contain excessive mercury,
the Centre for Food Safety (CFS) enhanced its surveillance on swordfish and found
three kinds of swordfish loin and steak imported from Vietnam contained mercury
at levels exceeding the legal limit. The CFS has informed the importer concerned
and alerted the trade and the public of the incident.

Mercury is a heavy metal that occurs naturally in the environment. It can
be released into the air and water as a result of volcanic eruptions and mining
activities. Mercury collected in streams,
lakes, and oceans can be turned into
methylmercury which is readily taken
up by living organisms in the water and
accumulated up the food chain. Thus
large predatory fish may contain higher
level of the chemical.

Since excessive intake of methylmercury
can affect the developing nervous system,
pregnant women, women planning
pregnancy and young children should
avoid consumption of large predatory fish. Members of the public are advised to
maintain a balanced and varied diet with moderate consumption of a variety of

fish.
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The affected raw apricot kernels (Photo

Hydrocyanic Acid in Australian Raw

Apricot Kernels

Last month, the Food Standards Australia New
Zealand (FSANZ) recalled Aprisnax Australian Raw
Apricot Kernels because of high hydrocyanic acid
levels. The Centre for Food Safety (CFS) immediately
contacted FSANZ and found no indication of any
affected product being imported info Hong Kong. As
the concerned product could be purchased online, for
the sake of prudence, the CFS has alerted the trade and
the public of the incident.

Cyanogenic glycosides, which naturally present in
apricot kernels, are relatively non-toxic. However, they
can release hydrocyanic acid, which is toxic to humans,
as a result of chemical reaction. The clinical signs of
acute cyanide intoxication include rapid respiration,
drop in blood pressure, headache, stomach pain and
vomiting.

kemels have been used in|
Biour baked foods such 3 beads PO
akes cookies and o 1S

The CFS advises consumers to stop eating the product
concerned bought abroad or online recently. People
should also seek medical treatment if they feel unwell

the Food Standards after consuming the particular product.
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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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