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Chapter 2

Hong Kong’s Unique Food Supply
Collaboration with Mainland Authorities
Promoting Traceability of Imported Food
Strengthening Inspection at the Border

Comprehensive Legislative Control Regime



O

—_—

Wil
el

‘P REFRIGERATED

= Y

) B

T
| B0

e

=



B Y & & F O Centre for Food Safety

Yo m-= mrEnavmzz

RYHIETS)

EEBHENRYWARUNLREDOR
¥ (AR EERR)  ZBEAMERY
ZEEF LEHRZBIHORE - KA
AETREEENEEREHMESR U
BRAEBRYAUZEZEA - HOEKA
R (BRIRAM) BEREE TREE
HIRYRHBNOBE SREREOCE
BNRYAIHZE2RANER -

Mix BENRBHEANMER

e e IV ITHEHE

21 -

== [=1Nmm) ﬂE BiAEAMEONSBNES SEMR
Eﬁgmr@%%%% gﬁ?éz\\‘- 7}<@\E’9g§%}¥ ’ E\‘;ﬁagﬁimim%%%]—i

THZH  RBEBRRZH  IERMED
ﬂif‘ik%ﬂ’ﬁﬂ’ﬂﬁ%%‘ﬂfiﬁﬁl‘iﬁ ’ &Z:EH E’\J'IE}‘.{;T'Z . %E?’Fﬂiﬁé*@i%?ﬁﬂlﬁﬁiﬂﬂﬁﬁﬁ

FREHMANARER - ERNORIE 5 yuamanERRBERHNLR
FATBOLE  RABEREEAER e,

WEE - BERAGKE  QEERES
EERRAZER EXERER) AK
REBR  ABR-EEZE(R-TEE
FENN-BEAF - RUBHMRS - &
FAGARSREBENLE  NELE
HEBRA RSB RN R B -

f m—p— N

5 B NIEREE  HEMEENZR2E5) 2R
VHinih(@HKRNLERE LF - RSB T D IKFEE
ORY)  RMZREPILMARSTBENTEZRVIEEND
SR THEPEAMER @ NIEHREASIE -

Patrick WallZ4




Food Supply

With over 90% of the food on sale in Hong
Kongimported (with the Mainland as the major
source), food safety control in Hong Kong is
faced with many unique challenges. Control
at source and monitoring at the border control
points are essential for ensuring food safety in
Hong Kong. Close collaboration between the
CFS and exporting partners, in particular the
Mainland, in monitoring at the early points of
the food chain, is crucial to ensuring that only

safe food enters the local market.

Mainland Authorities

Close liaison with Mainland
Authorities

Since most of our food is produced
outside Hong Kong and such production
is not under the direct monitor of the
Hong Kong authorities, it has become
increasingly important to work more closely
with the Mainland authorities given the
share taken up by Mainland food in the local
market. Notification mechanisms with the
relevant Mainland authorities, including the
State General Administration for Quality
Supervision, and Quarantine
(AQSIQ) and the Guangdong Provincial
Government, in 2003

(updated in 2005) and 2006 respectively. Close

Inspection

were established

communication and collaboration between
both sides is now part and parcel of daily work
in order to better tackle food safety incidents

related to Mainland food products.
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“Hong Kong is in the
unique situation that the safety
of its food supply is in part
dependent on the food safety
controls in other jurisdictions.
With Hong Kong’s heavy
reliance on imported food, it
is essential for the Centre for
Food Safety to strengthen its
liaison and collaboration with
authorities of its major food
suppliers, in particular those of
Mainland China. “

Dr Patrick Wall

Administrative arrangements for
vegetables, eggs and fish with
Mainland Authorities

Administrative arrangements for
strengthening the control on the quality of
imported food have been agreed with the
Mainland authorities on vegetables, eggs and
freshwater fish. Under these arrangements, all
vegetables, eggs and freshwater fish supplied
to Hong Kong must be collected or harvested
from registered farms and accompanied by
health certificates and relevant documents

issued by the respective Mainland authorities.

Inspection

Protocols on import requirements for a
number of food items, e.g. livestock, meat,
have been developed with the Mainland
authorities. Teams from the CFS comprising
veterinarians and health inspectors conduct

regular visits and audit inspection of Mainland
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farms and processing plants that supply food
to Hong Kong, to ensure compliance with our

requirements.

Imported Food

The food chain is a complex web involving
importers, distributing agents, transporters,
When a food

incident occurs, the CFS strives to obtain

wholesalers and retailers.

information on the import, distribution and
sale situation of the food concerned in Hong
Kong, in order to take the most appropriate
actions to minimise the risk to public health.
Promoting traceability of food products is the
key to implementing a system whereby the

CFS can perform these functions effectively.

In response to the detection of Sudan Red in
eggs, a

was introduced at the
end of 2006. The CFS is planning to introduce
a similar voluntary enrolment scheme to cover
gradually other food items in 2007, to facilitate
identification and tracing of the source and in
determining the extent of distribution of the
food in Hong Kong. A legislative mandatory
With the
establishment of a trace-back mechanism,

scheme is also in the pipeline.

targeted recalls can be taken and information
can be disseminated to consumers in a more

timely manner.

The CFS is also exploring the use of modern
technology in promoting the traceability of
imported food. The CFS has been working
with the Mainland authorities to examine the
feasibility of applying the

(RFID) technique to enhance

the mechanism for tracing the origins of food

Ensuring Safety of Imported Food CHAPTERTWO

and food animals supplied to Hong Kong. A
pilot project involving the use of RFID tags on

live pigs began in October 2006.

At The Border

Live food animals (including pigs, cattle,
goats and poultry) and vegetables imported
from the Mainland pass through the Man
Kam To border control point. Some 20,000
poultry are imported each day, and physical
inspection and laboratory testing of diseases
and chemical residues on samples are carried
out. Vegetable samples are also tested daily
for pesticides control. In addition, other food
products, such as meat and aquatic products,
may be imported through a multitude of

control points.

To ensure safety of live food animals,
CFS collected

[ urine samples for
chemical testing

[ blood and tissue
samples for veterinary chemical
testing and disease surveillance
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A pig at slaughterhouse with a RFID tag on its ear
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Dr York Chow, Secretary for Food and Health,
visiting Lok Ma Chau
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Testing imported poultry for H5 avian influenza and titre level
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To strengthen the inspection work, the
CFS will carry out round-the-clock import
control at the waterfront offices in the
Cheung Sha Wan Wholesale Food Market
and the Western Wholesale Food Market.
To counter in particular the problem of
meat smuggling, the CFS will introduce
a detector dog programme to detect
undeclared imported meats into Hong
Kong. There will also be regular updating
of both the hardware and software for
effective border control, taking account of
changesintheregulatorycontrolactivities

and new infrastructural development.

For more effective enforcement action, the
CFS has been working in collaboration with
the Customs & Excise Department (C&ED)
at Man Kam To to curb import of vegetables
and freshwater fish that do not come from
registered Mainland farms. To further

reinforce this partnership, the CFS is exploring
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Officer conducting physical inspection of imported

live pigs for injuries and clinical signs of disease at Man

To control point

|
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leveraging on the IT and computer systems
of other enforcement agencies, such as the
C&ED, for more efficient monitoring of the

import situation.

Comprehensive
Legislative
Control Regime

Inadequate coverage of
legislation

Besides certain high-risk food items such as
poultry, meat and milk, which require prior
import approval and health certification
before importing into Hong Kong, similar
statutory import requirements currently do
not apply to major food items such as eggs,
fish, shellfish, vegetables, etc. Apart from
updating our legislation, more resources are
needed to strengthen the control at border
control points to extend similar requirements
to other food items. With such a system in
place, tracing the origins of implicated food

items will be more efficient and effective.
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Health Inspectors checking imported live
freshwater fish consignment at Cheung Sha
Wan Wholesale Food Market at midnight
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Health Inspector sampling vegetables at the
Man Kam To border control point for
checking pesticide levels
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Food consignments are marked, sealed and
retained in the Hong Kong International
Airport, pending inspection results
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Comprehensive legislative
regime

To realise the goal of building an
effective control along the food chain, the
Administration is currently conducting a
complete overhaul of the existing food laws
with an emphasis on source management
and traceability of food. The Government
aims to turn the voluntary enrolment
scheme for traders into a mandatory one,
to require food importers to obtain health
certificates and import licences/ permits
(where applicable) for food with higher risks,
and to maintain records of food supplies and
sales transactions. The Administration has
already begun drafting legislation towards
this goal for imported poultry eggs, and a
similar regulatory system will be extended
to other food items including aquaculture
products, vegetables, fruits, etc. Legislation
empowering the Administration to order
the suspension of sale and recall of food

products is also under consideration.
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Health Inspector checking temperature of imported chilled
meat at control point in Hong Kong International Airport

B Y % & P 0 Centrefor Food Safety





