BHSTEBFER

E-NEWS

eV LEE T AN RS ¢

Dear E-news recipients,

PUNESE EEE e PrZe e (u) 4k -
News on the Centre for Food Safety (CFS) online:

HEY A MRV EEEY

Beware of toxic plants resembling Radix Fici Simplicissimae
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Radix Fici Simplicissimae is the root of a plant belongs to the Moraceae family and is
one of the popular ingredients used to prepare soup in recent years. Although Radix
Fici Simplicissimae is not toxic, it grows in the wild in areas where some toxic plants

are prevalent, such as Gelsemium elegans (a toxic plant belongs to the Loganiaceae
family). The appearance of these plant species is similar and may be mixed up during
harvesting. In Hong Kong, there were poisoning cases involving consumption of
Radix Fici Simplicissimae suspected to be contaminated with toxic plants.

HLEE T AR

® HEREHEEY) -

o [BEAVTDUEINFEIVEER -

o Ve iEtaHavtEY) - WA EEE - (FA3EER -

® RFEYIRMIEAE - BRI E AN BNER -

CFS’s advice to the Public:

® Avoid picking wild plants for food.

® Source food from reliable retailers.

® Do not consume plants that are not known to be edible. If in doubt, better not to
consume them.

® Members of the public should seek advice from healthcare professionals
immediately if they feel unwell after consuming the plants.
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Please click into the website for details:

g

https://www.cfs.gov.hk/tc chi/whatsnew/whatsnew fst/whatsnew fst toxic plants re

sembling Radix Fici Simplicissimae.html
English:
https://www.cfs.gov.hk/english/whatsnew/whatsnew fst/whatsnew fst toxic plants r

esembling Radix Fici Simplicissimae.html
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Raw Oysters and Food Safety
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There are different ways to enjoy oysters, including deep fried, hot-pot and some
members of the public may choose to eat raw oysters. If consumers choose to eat raw
oysters, they should be aware of the associated risk. Due to their specific growing nature,
oysters can be easily contaminated by pathogens (including bacteria and viruses) and
chemical contaminants. Consumption of raw oysters contaminated with pathogens may
cause food poisoning, affecting our health.
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Consumers who choose to eat raw oysters are advised to take note of the following

food safety tips:

®  Susceptible populations (the elderly, young children, pregnant women and
people with weakened immune systems or liver diseases) should avoid taking
raw oysters.

®  Eating raw oysters carries inherent food safety risk. To minimise the impact on
health, raw oysters should only be consumed in or obtained from reliable
licensed premises.
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® Consumers choose to eat raw oysters are reminded to apply the Five Keys to

Food Safety to mitigate the risk.
® For oysters intended for consumption after cooking, never eat them raw.
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Please click into the website for details:
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https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fst/whatsnew fst Raw_oysters a
nd_food safety.html

English:

https://www.cfs.gov.hk/english/whatsnew/whatsnew _fst/whatsnew_ fst Raw_oysters
and food safety.html
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2021 Trade Talk and workshop on HACCP
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CFS is organising the Centre for Food Safety Trade Talk and Workshop on HACCP
2021 which starts to take place from April through November 2021. The objective of
the program is to publicize proper food handling to employees of food
business. Coupled with the active participation and collaboration between the
government and stakeholder, the Campaign also promotes the adoption of the
“Hazard Analysis and Critical Control Point (HACCP) "  System and the
development of “Food Safety Plan” in food processing, thereby enhancing food
safety.
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Please click into the webpage for details:

i
https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew _act/whatsnew act 2021 Trade T
alk_and_workshop on_ HACCP.html

English:

https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/whatsnew act 2021 Trade
Talk_and_workshop on HACCP.html
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Food Safety Report for January 2021
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To deliver the latest food safety information timely to the public, the CFS announces
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the monthly “Food Safety Report”, sharing the food surveillance results.

AR 2R AR E L N

Please visit the webpage for related press release:
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https://www.cfs.gov.hk/tc chi/press/20210226 8539.html
English:

https://www.cfs.gov.hk/english/press/20210226 8539.html
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