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Risk of High-risk Foods
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Raw or undercooked foods, e.g. meat, poultry, seafood and eggs, are high-risk foods, as
there is no or inadequate heat treatment to eliminate the microorganisms present that can
pose risks to human health. Common symptoms of illnesses caused by eating food
contaminated by bacteria or viruses include vomiting, diarrhoea, abdominal pain and fever.
As for parasites, some can cause mild to moderate gastrointestinal symptoms.
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Raw or undercooked foods are also associated with the risk of 'superbugs'. They are
microorganisms that have developed antimicrobial resistance (AMR) to stop a wide range
of antimicrobial agents, antibiotics for example, from working against them. AMR is a
serious public health threat. While cooking can kill 'superbugs’, raw or undercooked foods
are more likely to carry microorganisms including 'superbugs' that can be transferred to
humans through food intake.

Whether or not 'superbugs' can cause illnesses, they may transfer their antibiotic resistance
genes to other bacteria inside the human body, therefore affecting the effectiveness of
future use of antibiotics when needed.
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The public, especially the high-risk population, should always choose their food carefully
to avoid raw or undercooked foods and observe the 5 Keys to Food Safety in order to
reduce the risk of foodborne diseases and superbugs:



o Choose (Choose safe raw materials)

. Clean (Keep hands and utensils clean)

. Separate (Separate raw and cooked food)
. Cook (Cook thoroughly)

. Safe Temperature (Keep food at safe temperature)
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Please click into the webpage for details:
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https://www.cfs.gov.hk/tc _chi/whatsnew/whatsnew_act/High Risk Food.html
English:

https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/High Risk Food.html
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The topics of the current issue are: -
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e Review of Food Poisoning Outbreaks Related to Food Premises and Food Business
in 2020

*  AMIHERINMEBR G L S
*  How to Keep Meal Box Dehvery Safe?

o  ([FHMRATFESHFERTRGEET?

*  Washing Hands with Liquid Soap or Cleaning Hands with Hand Sanitisers?
o HEE I

¢  Proper Handling of Fresh Mushrooms
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You are most welcome to read the publication at:
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https://www.cfs.gov.hk/tc _chi/multimedia/multimedia_pub/multimedia pub_fsf.html
English:

https://www.cfs.gov.hk/english/multimedia/multimedia pub/multimedia pub_fsf.htm
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Harmful Substances in Food (Amendment) Regulation 2021 published in the Gazette
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The Government gazette on 11 June 2021 the Harmful Substances in Food (Amendment)
Regulation 2021 to strengthen the regulation of harmful substances such as industrially
produced trans fats and mycotoxins in food.

With reference to the recommendation of the World Health Organization (WHO), the
Amendment Regulation also specifies partially hydrogenated oils, i.e. the main source of
industrially produced trans fatty acids (IP-TFAs), as a prohibited substance in food, with
a view to meeting the WHQO's goal of eliminating IP-TFAs from the global food supply by
2023. To align with the prevailing international standards and practices, the Government
also published in the Gazette today the Food and Drugs (Composition and Labelling)
(Amendment) Regulation 2021 to stipulate that any prepackaged food containing
hydrogenated oils, e.g. fully hydrogenated oil, must be indicated accordingly in the list of
ingredients.
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Please click into the webpage for details:
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https://www.cfs.gov.hk/tc_chi/whatsnew/whatsnew_fstr/whatsnew_fstr Food Regulatio
ns_Harmful Substances.html

English:

https://www.cfs.gov.hk/english/whatsnew/whatsnew_fstr/whatsnew_{fstr Food_Regulati
ons_Harmful Substances.html
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The CFS Foodsafe Movie Channel
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To raise the public’s awareness of food safety, the Centre for Food Safety (CFS) has
recently launched a brand-new online video campaign called ‘Foodsafe Movie Channel’.
The Centre’s mascots, On and Mui, go through important food safety messages with the
public with a hint of Hong Kong movie-styled humour.
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The latest episode of ‘Foodsafe Movie Channel’ has premiered on the CFS’ YouTube
channel, and is co-streamed on the CFS' Facebook and Instagram pages.
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Please click into the webpage for details:

https://www.facebook.com/cfs.hk
https://www.instagram.com/cfs.hk/
https://www.youtube.com/channel/UCMpLkO4Hbn2 ATOWzCU jWEQ




