Healthy Mother’s Recipe for
Soya Bean Milk
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All of a sudden, Mummy wondered, "Other than conventional soya bean, there is genetically modified (GM) soya
bean available in the market. What are their differences?" She then called upon her daughter (Yan), who is a
university student studying biotechnology, for clarification.

Mummy : "Why do we need GM soya bean,Yan!"

Yan : "Let me tell you why, Mummy! For a very long time, farmers have been using herbicides to kill weeds, but this
resulted in damaging to the crops. To reduce the loss, scientists developed GM soya bean possessing the trait of
herbicide tolerance. There is also another type of GM soya bean developed to contain more oleic acid, and less
unsaturated fatty acid, such that steps in processing of the beans can be simplified.”

Mummy : "Some pecple say that GM soya bean is unsafe for consumption. | am rather worried
about that,”

Yan : "Don't worry, Mummiy. The safety of GM foed s assessed on a case by case basis.
Cnly when the GM food has met all the assessment criteria, will it be allowed to be
released into the market. As for conventional food products, they are considered to
be safe merely because of their long history of consumption.”

Mummy : "What is safety assessment?”

Yan : "The main purpose of safety assessment is to ensure food safety. The principle is not very
complicated. In the course of the assessment, GM food is compared with its conventional
counterpart. If there are no obvious differences In the nutrient, toxicity and allergenicity,
it can be concluded that the GM food is as safe as its conventional counterpart. However,
further assessment will be needed if there are differences in nutrient or safety factor; or if
there is any unintended effect ”

Mummy : "Well, it seems that safety assessment of GM food is very comprehensive. But how can | trust the result
if the assessment is done by individual scientists?”

Yan : "Come on, Mummy.We talk about international standard even in writing up dissertation in the university. The
standards of safety assessment for GM food are developed by the World Health Organisation (WHO), the
Food and Agriculture Organisation (FAO)! of the United Nations and the Organisation for Economic
Cooperation and Development (OECD)2 The Codex Alimentarius Commission? has also compiled a set of
guidelines for its Members to follow.”
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Mummy : "l see. The safety assessment of GM food sounds quite stringent. Can you tell me more about it!"

Yan : "Mummy, you are curious to learn today! Let me illustrate it with the
scenario in GM soya bean."

“First of all, the evaluation of the characteristics of genetic materials
is the key element in the exercise. Scientists would assess the origin
and function of the inserted gene and to make sure that other

genetic materials of the soya bean remain unaffected after the
modification."

"Secondly, ....."

Mummy : "That comes to the toxicity and allergenicity, right! As you have just
told me, scientists have to look into these factors in order to ensure that the
GM food is safe for consumption.”

Yan : "Genius, you are really a wonderful Mummy. But don't forget the nutrients and other compositions, such as
natural anti-nutrients (substances within the food that interfere with the uptake of nutrients) and the
allergenic proteins.”

Mummy : "Right. But | still don't quite understand how the toxicity and allergenicity are examined.”

Yan : "Food toxicity and allergenicity are usually elicited by protein. To make sure that the GM soya bean being
assessed is unlikely to cause any toxic or allergic effects, scientists have to examine the new proteins in the
GM soya bean and compare them with known toxins and allergens.”

Mummy : "With the safety assessment requirement in place, | don't have to worry about the safety of GM
soya bean any more. By the way, does it mean that the products derived from the GM soya

bean have to undergo the same sort of assessment 2"
Yan : "No, Mummy.As all GM soya beans available | et have passed the safety assessment and

they are as safe as their conventional counterpart,the) &h-hg_ used as ingredient in other kinds of
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Mummy : "Thanks,Yan.You are really good in bigtechnology. With your safery tips. | can go on to

make the soya bean milk with ’ﬂ'uar thsb\ya bean or conventional soya bean.
Remember to come home to take the soup this weekend" ... .

World Health Organisation (WHO) has pointed out that GM
foods currently available on the international market have
passed risk assessments and are not likely to present risks for
human health. In addition, no effects on human health have
been shown as a result of the consumption of such foods by
the general population in the countries where they have been
approved.
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www.info.gov.hk/fehd/safefood/gmf/index1.htm



