
 

Latest issue of E-News (7/10/2021) 

(1) Do Not Eat Raw Freshwater Fish To Avoid Harmful Bacteria and Parasites 
 
Consuming raw freshwater fish (Chinese Yu Sang) or eating raw or undercooked 
freshwater fish can be hazardous to be infected by parasites such as Chinese liver fluke, it 
can also infected by foodborne bacteria. In the past, there were outbreaks of Group B 
streptococcus (GBS) infections in Singapore which were associated with raw freshwater 
fish consumption. GBS can cause infections in different parts of the body including the 
bloodstream, lungs, bones and joints. 
 
In order to protect public health, Chinese Yu Sang is a prohibited food under the Food 
Business Regulation (Cap 132X) in Hong Kong. Consumers are advised not to eat raw or 
undercooked freshwater fish while dining locally or travelling and eat freshwater fish only. 
 
To prevent foodborne diseases, the public should also pay attention to personal, food and 
environmental hygiene: 
 Always keep your hands clean 
 Cover all wounds when handling raw seafood, and wear protective gloves if possible 
 Store raw and cooked foods separately, and use different knives and cutting boards 

to handle them separately to avoid cross-contamination 
 Cook food thoroughly before eating 
 
For more information, please browse the following website: 
https://www.cfs.gov.hk/english/food_leg/files/Bacteria_and_Parasites_e.pdf 
 
 
(2) Food Safety Issues of Food Delivery Agencies Providing Non-food Delivery 
Services 
Some food delivery agencies provide door-to-door delivery of meal and non-food items. 
Packed together with non-food items, foods might risk contamination by microorganisms, 
the leakage or spillage of non-edible chemicals or foreign substances during transportation. 
Besides, delivering foods without time or temperature control can increase food safety 
risk. While minimally affecting non-food items, delivery without proper holding 
temperatures could lead to bacterial growth and deterioration in food. 
 
For more information, please browse the following website: 
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_180_0
3.html  
 
 
(3) Processed Meat, Red Meat and Cancer 
 
The International Agency for Research on Cancer (IARC), the cancer research arm of the 



World Health Organization (WHO) has classified processed meat as "carcinogenic to 
humans" (Group 1). Each 50g portion of processed meat consumed daily can increase the 
risk of colorectal cancer by 18%. The risk increases with the amount of meat consumed, 
but no "safe" level can be devised. 
 
There is evidence that certain components from food, e.g. vitamin C, calcium, 
chlorophylls, polyphenols, etc., can inhibit the formation of N-nitroso compounds or other 
cancer causing agents. As a major prevention strategy against many cancers, the WHO 
recommends eating more vegetables and fruits but less processed meat and red meat. 

 
For more information, please browse the following website: 
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_113_0
1.html 
 
 
(4) Food Safety Focus (182nd Issue, September 2021) 
 
The topics of the current issue are: ·  

 COVID-19 Virus Found on Fish Food Sample – Should I be Concerned?. 
 Banning Partially Hydrogenated Oils (PHOs) in Foods – A Key Milestone in 

Protecting Hong Kong People’s Heart Health 
 Salmonella in Prepackaged Cut Fruit 
 Enhancement of Control Measures for Food Imported by Sea at Kwai Chung 

Customhouse 
 

You are most welcome to read the publication at:  
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.htm 
 
 
(5) Food Safety Report for August 2021 
 
To deliver the latest food safety information timely to the public, the CFS announces the 
monthly “Food Safety Report”, sharing the food surveillance results. 
 
Please visit the webpage for related press release: 
https://www.cfs.gov.hk/english/press/20210930_8903.html  
 
 
(6) Roving Exhibitions on Food Safety 
 
The roving exhibitions will be held in October 2021 at Kowloon City Market, Oi Man 
Plaza, Po On Street Market, Sha Tin Government Offices and To Kwa Wan Market. Panels 
cover topics on Nutrition Labelling, Acrylamide, Trans Fats, Enhance Food Traceability, 
Strengthen Food Safety, Control of Food Temperature, Genetically Modified Food, 5 Keys 
for Food Safety, Natural Toxins, Prevention of Cross-contamination , Organic Food and 
Food Safety Advice for Pregnant Women. 
 
English:  
https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/whatsnew_act_roving_exhibiti
on_2021.html 
 


