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Managing Food Incidents
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Minimizing Impact of
Food Incidents
on Local Health

The CFS in the past year
m Handled over 550 food incidents

m Conducted over 770
investigations of food premises
involved in food borne disease
outbreak

m Handled over 6,000 food
complaints

With Hong Kong's heavy reliance on imported
food and the varieties of food available in the
local market, the CFS is vigilant about food
incidents taking place locally and overseas.
On a daily basis, staff assess the local impact of
different food incidents identified through the
food incident surveillance mechanism, and
decide on the appropriate actions to minimize
any impact on local health as much as possible.
Our community has high expectations of
the CFS in its management of food incidents

and the CFS accords high priority to this area
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of work, as the CFS believes that consumer
confidence can only be built if these incidents

are handled swiftly and effectively.

In the past year, the CFS has handled food
incidents of varying scales and impacts on
local public health. The CFS strives to handle
food incidents in a proactive manner to reduce

any potential impact on local health:

m Test target food products with potential
food safety problem, and make public
announcement and take appropriate
action when surveillance results reveal
concerns, e.g. scallops found containing
high level of Paralytic Shellfish
Poisoning (PSP) toxin in April 2007

B Make public announcements and ask
relevant suppliers to stop distributing
food products suspected to be linked
with food poisoning cases, e.g. the raw
sea urchins related food poisoning cases
in July 2006

B Make public announcements and
coordinate with the trade when
food safety issues of public concerns
are identified from food complaint
cases, e.g. oily diarrhoea caused by
consumption of “oilfish” in January
2007

B Y % 2 0 Centre for Food Safety

(9]
w



B Y & & F 0 Centre for Food Safety

[0}
!

G
9O wmrz mmawsy

Bx1: BERLESMELESE

de =
A5

POEHERMER MBI RN —E
BAGSR BHESAESKTHWHELBES
Z UNETRENEREREERA

FOERER A TT B

ROEEFANRE  YETEHHNES
BAMERR o ROBYERER ©

HHBEENER

HEMRESEEARBR T URERE
BEERN ERTBRRHERSHRE A
EERBERHIEZHIEFRLER - 4
HERBERERE - OBNEKRHFE - 55
TE (P0G i F AT  SER —REER
PEEHHAZTEHER BREESHREF
WABRTNE  BEMTRRSEENE
W BESIMRET - MEMBESEM
B2 TETRESEER -

R RAVER
AERMEEBERS  PORETR

1. BASENFREHEREBEERSE

N
it

BEREmRREANR - L£EIRE M

¥ BREERBITE

3. RE -BWANZBARSEERSASE
MBEMHPE - BINGEDO 5 AR

4. ERBEBRMHBRPEAR  BIZEIRE -

FOERRERI MR —ERARSEARERE

n EBNRNREERBHERELNS
- WERRFIEFEEMRem AW
TTLFE_RB XHERRLES 5
RERRRUKRASKRFRIFES
RZFFLFRHR XHERELE
& BRZME IR RIDPIRBZR

EBRTRIEERZESR - BERYHRM MR MR

BE BINFEEER-—FHK
BNTSERNRRETHAE

Medical officers, nurses and health inspectors investigating a
food premises involved in a food poisoning case
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Case 1: Paralytic Shellfish Poisoning Toxin Detected in Scallop

The CFS detected a high level of Paralytic Shell-
fish Poisoning (PSP) toxin in a scallop sample
taken under the routine food surveillance pro-
gramme for testing. In view of the finding, the
CFS has advised the public to avoid eating this
kind of scallop for the time being.

The CFS traced the source of the related scal-
lop and took more samples for testing. The

CFS closely monitored the situation.

PSP toxin is a natural toxin which can be found
in bi-valve shellfish. The symptoms of Paralytic
Shellfish Poisoning are predominantly neuro-
logical and the onset is usually within minutes
to hours after ingestion of the shellfish. Initial
symptoms include tingling, numbness of the
mouth and extremities and gastrointestinal
discomfort such as vomiting and diarrhoea.
Symptoms usually resolve completely within

hours to days. In severe cases, difficulty in

swallowing and speech, paralysis with respira-

tory arrest and even death may occur. PSP toxin

is heat-stable and cannot be destroyed through

cooking.

To avoid Paralytic Shellfish Poisoning, members

of the public were advised to observe the fol-

lowing:

1. Buy shellfish from reliable and licensed

seafood shops;

2. Remove the viscera, gonads and roe
before cooking and eat a smaller amount

of shellfish in any one meal;

3. Children, patients and the elderly may be
susceptible to poisoning and should be

cautious in consuming shellfish; and

4. When symptoms occur after consuming

shellfish, seek medical advice immediately.

After high level of toxins was found in a scallop sample tested under CFS’ food surveillance programme, the CFS advised the
public not to consume the relevant kind of scallop, traced the source of food and stepped up testing

Make public announcements and call
for suspension of sale of a number
of products following alerts from
overseas food safety authorities, e.g.
US authority issued warning on certain
baby food suspected of contamination

with Clostridium botulinum in February
2007, US authority issued warning on
certain sesame tahini suspected of
contamination by Salmonella in May
2007
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Major Food
Incidents

Sudan Dyes
found in
Poultry Eggs

Oily Diarrhoea
caused by
Consumption
of “Qilfish”
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Case 2: Voluntary Recall of Kit Kat Chocolate Bar Products in Australia
Due to Possible Presence of Plastic Pieces

Background

On 30 March 2007, the Food Standards Austra-
lia New Zealand (FSANZ) announced that the
food manufacturer, Nestlé Australia Ltd, was
voluntarily recalling two Kit Kat chocolate bar
products as they may contain pieces of plas-

tic.

All supplies of the following chocolate bars
with Best Before dates up to and including 14
February 2008 are affected:

H Kit Kat Caramel (65g); and
Kit Kat Cookie Dough (659).

Action Taken by the CFS

Contacted the local distributor for more infor-
mation, made an appeal to retailers to stop
selling the affected products and the public
not to consume them, and closely monitored

the situation.

Advice Given to the Trade:

Stop selling the affected products.

Advice Given to Consumers:

Consumers who have purchased the affected

products should stop consuming them.

After picking up a food incident in Australia under its daily food incident surveillance mechanism, the CFS advised consumers
to stop consuming the relevant chocolate products, sought information from the trade and appealed to the retailers to stop

selling the products

In managing food incidents, the CFS strives not
only to reduce the immediate impact of the
incidents, but has also taken important follow-
up measures to prevent similar problems from

occurring in the future:

Major Follow-up Actions

Adopted administrative measures with
the Mainland authorities, e.g. registered
farms/processing plants, health certification

Introduced voluntary enrolment scheme
of importers/distributors

Developed Guidelines on naming and
identification of “Oilfish” in consultation with
the trade, academics and consumer group

The CFS recognizes from its experience in the

past year that improvements in a number of
aspects are essential to enhance its capability
to manage food incidents in a more timely
and effective manner, and has been pursuing
a number of initiatives to bring about

improvements in the relevant areas.
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Tracing

Origins of Food

The food chain is a complex web involving

importers, wholesalers, distributors,
transporters and retailers. When a food
incident occurs, the CFS needs to obtain
information on the import, distribution
and sale situation of the food concerned
in Hong Kong, in order to take the most
appropriate actions to minimize the impact
to public health. The CFS however has been
facing difficulties in tracing the origins of the
implicated food items, which have hindered
the CFS from acting promptly on some
occasions. It is therefore essential to put in
place atracing system within the food business
for the CFS to assess the local situation and
to respond to food incidents swiftly. The
following measures have been/will be taken

to pave the way:

H Introduced a voluntary enrolment
system for poultry egg importers at the
end of 2006 in response to the detection
of Sudan dyes in eggs, and extending a
similar voluntary enrolment scheme to
cover other high risk food items

B Creating a comprehensive database of
importers, wholesalers and distributors,
starting from high risk food items and
to mandate the keeping of records of

i
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sales and distribution under the “one-
step-forward and one-step-backward”
philosophy to enable better food
traceability

B Together with the Mainland authorities,
examine the feasibility of applying
Radio-Frequency Identification (RFID)
techniques to trace the origins of food
and food animals

Expanding
Legal Powers

Certain regulatory measures are important
means for managing food incidents of high
public concern effectively and swiftly. Such
options are however not available due to the
existing legislative set-up. To improve the
situation, the CFS has been working to expand
its management options for handling food

incidents through legislative means:

H Introduce legislation to empower the
Government to order recall of food by
the trade or prohibition of sale of food
with significant health implications

B Implement a mandatory notification
system to require all food importers to
register with the CFS, and to keep and
produce records of distribution and sale
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Communicating to

the Public
and the Trade

Timely and effective communications of
relevant information to stakeholders is critical
to the handling of any food incidents, as the
public and the trade must be informed of the
situation to allow them to take the necessary
action to protect themselves and to reduce
the risks. Communication and liaison with
the trade is particularly important when
cooperation from the trade is necessary, e.g.
in voluntary food recalls. The CFS emphasizes
transparency in communications and has been
improving its risk communication strategies

with stakeholders:

B Refine the response plan to ensure more
structured and consistent response
to food incidents of various scales to
maximize openness and transparency

HEEXRSE - UREREERYEN

Working with the trade for effective response to food incidents
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m Adopt precautionary principle and make
public announcements when initial
assessment reveals potential health
risk of public concern, to be followed by
details from further investigations

B lIssue Food Alerts through electronic
means (the Food Safety Electronic
Information Delivery System) for prompt
information delivery in addition to press
release and press conference

26 Food Alerts have been issued
in the past year in response to
major food incidents

m Involve representatives from the trade
and consumer group in formulating
food safety guidelines, e.g. in drawing
up Guidelines in response to the “oilfish”
case

B Ensureinformation to the public and the
trade is friendly and easy to understand

B Convey messages directed at consumer
protection
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