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Is Our Food Safe?
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Banned pesticides in greens: poll

Greenpeace found excessive levels of DDT and other chemicals in vegetables sold at supermarkets

Chandra Wong

NAUSEA TO DEATH,
DEPENDING ON THE
LEVEL OF EXPOSURE

Greenpeace has urged the government
and the two main supermarket chains o
step up safery and testing after finding
banned pesticides and excessive levels of
other chemicals in vegetables for sale in

their stores. Chlorpyrifas is an insecticide
The chemicals were found in samples widely used in homes and on

bought from five l‘;:rkn!\hnp branches farms. Breathing or ingesting it

and two Wellcome branches in Tin Shui can affect the nervous system to

Wai between November and March. They cause headaches, blurred vision,

ncluded the banned pesticides DDT, lin- seizures, coma and death,

dane, delta-HCH and methamidophos. on the amount and
Excessive levels of cypermethrin and . ’ . A ¥ o length of exposure.

:hlorpyrifos - the two most commonly o * A » ) i — e &, Tomatoeson sa Cypermethrin is classified by
ised farm pesticides — were also found. |t J - = —a [t 4 . < 5 . ChungFuShopping the World Health as
“This is unacceprable,” the environ- I S y , o i ! Centre branch of moderately hazardous and can

nental group’s food safery assistant cam- ¥ ' . ParknShop in Tin interfere with receptors in the
saigner, Chow Yuen-ping, said. “We're . ’ . . __ e W ShuiWai yesterday, nervous system. Symptoms of
inder pesticide threar every day from - - S L - . . where some of the poisoning include abnormal facial
hese vegetables with unsale content. It : ; ; = " g L pesticide samples sensations, headache,
An constitute serious health threars like "‘;? wa'?m'k nausea, anorexia and fatigue,
icute paisoning or chronic intoxication if C?::;n Ty vomiting and increased stomach
we keep consuming them.” g secretion. It can also irritate skin
Wellcome said it had already traced and
he contaminated crops and sl(:ppgd us should disappear
ng the suppliers. It promised to raise its after some days but patients
tandards, severely exposed to the chemical
ParknShop has told Greenpeace it will may also suffer from muscular
ook at stepping up its monitoring system, twitching, coma and convulsive
it condemned as "irresponsible” the attacks, with symploms persisting
piecemeal” release of the report, which it for weeks.
aid was part of a study that also included Former medical sector
vet markets, legislator Lo Wing-lok warned the
The Food and Environmental Hygiene pesticide could cause death,
Jepartment said it would follow up the | 4 depending on the of
natter with mainland counterparts. Dr Lo said the extent to
Greenpeareswhich <-,,|;m:.1d the sam- anpnuw 55 mpmafﬂdﬂhrmtwtables across five ParlmShup and two Wellcome branches. Mwh}d: consumers could protect
tles of four visits,said it had made two themselves was limited and that
:lndnmm‘ ally, but went backon  ® Attwo supermarkets, 41 samples were found to contain pesticide r the most common method was to
wo further occasions when the first tests ™ excessive amounts based an WHO mm ahi KM m;m standards soak vegetables for at least half an
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e Compare to other countries, the food in
Hong Kong is actually among the safest;

* Food borne illness recorded in Hong Kong
per year is relatively low;

e For comparison, in the US, food borne
illness is a significant burden (USFDA data).

— About 48 millions (1 in 6 Americans) get sick
each year;

— 128,000 are hospitalized;
- 3,000 die



e However, food incidents, no matter how few,
are nightmares for food traders, especially
in Hong Kong due to:

— Over 90% of the food consumed in Hong
Kong is imported;

— Traders carried tens and thousands of SKUs;

— Traders normally have no direct production
/manufacturing control (in terms of food
safety) over the majority of the items they sell.



What Can Food/Retail Traders
Do in Terms of Food Incidents?

 Basically there are three types of key
actions in response to food incidents:

»Post Incidents — recalls, withdrawals, etc.;

» Preventive Actions
v' Monitoring / testing;
v Prevention



Daity
The Fo’mGroup, HK

e Number of Retail Outlets:

O Wellcome (includes Market 2892
Place, ThreeSixty and
Oliver’s)
@ 7-Eleven Convenience Stores 064
® Mannings 338
@ IKEA 3

Total 1,587



Our Vision on Food Safety &
Quality

€ To provide our customers
with consistently safe, clean,
nutritious and wholesome
foods to meet or exceed their
expectations.



Products we sell can be
classified mainly as:

v' Grocery

v’ Fresh Produce



> Post Incidents -
Recalls/Withdrawals

e Information from various sources

1) Government — rapid alert and/or verbal

communication/directions (work closely
with CFS)

2) Suppliers

3) News media

4) Consumers

S5) Other sources, e.g. trade
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Rapid Alert
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Food and Environmental

centre for Food Safety
Hygiene Department
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Date HEE: 16.5.2011

Case no. fE5E: 16May2011-1

Total No. of Pages (including this copy) S8 EGEAT): 12

RAPID ALERT:
REER

Rose & Shore Meat Co. is recalling ready-to-eat deli meat products due to possible Listeria contamination

Source of
Information:

TR

The US Department of Agriculture's Food Safety and Inspection Service (FSIS)

Name of Affected
Product:

PR B 4T

ails, pls. refer to Pages 2.
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Durability
Indication/
Lot Code:
IR R

For details. pls. refer to Pages 2

T 2 H

Barcode/GTIN/UPC.

Name and Address of

Rose & Shore Meat Co., a Vernon, Califl, establishment

Supplier:
AR F Rk
Reason for Recall: The products may be contaminated with Listeria monocviogene
el A
Advice to Trade: 1) Please take necessary actions to ensure all products for sale are fit for human
EE AR consumption and complying with relevant standards.
SHRRINATHTT) - DAL ST el A G - WRSEREE -
2) Avoid selling or serving the affected products.
FEHENEAEMEEY -
3) Check relevant website(s) for latest information.
RIS S LIS RS -
4)  Contact Centre for Food Safety immediately at 3428 8142 (office hours) or 9867
8401 (non-office hours), if the product in question is available. Sale of food unfit for
human consumption in Hong Kong is an offence.
W bl - SICEIEER 3428 8142 (BRARIRT) or 9867 8401 (FEHFARSR) B
e ch LB - FET A LB S SRR A RFINRY B, -
5)  Contact Centre for Food Safety via the above telephone no.. if there are any enquiries.
WMEEMES - FEE RGeS LBR -
Further Information: | Source of information EFHEI3EH:
HEAE http://www.fsis.usda.gov/News & Events/Recall 037 2011_Release/index.asp

2
Details of the Products:
The products subject to recall include
= 40 to 50 pound boxes containing pach of "OLYMPIC GOLD BEEF PASTRAMI

2091 1" and o "04-05-11

lot code *10951."

pack date ¢

number

with the lot number
20911 and

e 40 o 50 pound boxes containing | zes of "ROSE AND SHORE N.Y. STYLE PASTRAMI" with the lot
number "2091 1" and a "04 pack date as well as a "29 N.Y." case code on the outside of each box. Each
package has the lot number “2091 1" and lot code "10951."

. z "COOKED ANGUS ROAST BEEF™ with lot number "20941" and a use by date
of "05-17-11." Each package has the lot number "20941" and & use by date of "05-17-11."

- "TOGO'S PASTRAMI™ with the lot number "20911%, a
=117 pack date and a use by date of "05-23-11" on the outside of each box. Each package has the lot
number "2091 1" and a use hy date of "05-23-11."
Each box bears EST. 1821 inside the USDA mark of inspection. The products were produced on April 5, 2011
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To assure the continuous effective
operation of the food incidents

communication/process flow, we
also:

v’ perform mock recall every year to assure

the system in place is effective and
efficient;

v Send letters out every 6 months to store
managers, merchandisers and relative
groups to assure/remind them of the

flow chart/sequence to follow in case of
food incidents.
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»Product Monitoring — Testing

Risk Assessment of the Products -
Rough Estimate

HIGH risk
products from

countries of LOW
risk

ainjeN jonpoig

LOW risk products
from countries of
HIGH risk

Country of Origin



Checking / Testing

e Documentation/certificates
e Visual QC - incoming products
e Sampling

 Microbiological Testing — routine /pathogens/ad
hoc

e Chemical Testing — pesticides, heavy metals, other
routine tests, etc.

e Nutritional Testing — in compliance with the
regulations

 Other tests e.g. antibiotic, Sudan Red, melamine,
etc.
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Other Monitoring Methods

v Auditing
e Our own stores
e Suppliers
e Farms
e Packing facilities
e Warehouses,
e Other related facilities and systems

v Regulatory & Compliance
e Label checking / verification
 COA verification
e Certificates
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> Preventive Actions

e Where feasible/applicable, preventive
control is our priority and corner stone of
our food safety system;

e Feasible/effective with products (e.g.
fresh produce) that we have some control
OVEer our Sources;

« Examples are vegetables, fruits and meat.
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> Preventive Actions Initiatives/
Approach

* Applicable to product / produce we
can influence the quality control at
the source;

 Partnership with suppliers approach;
e Take “From Farm to Table” approach;
e Adequate training is key to success;

e Monitoring system in place to gauge
progress and for further
improvement.

17



Example: Chinese Vegetables

e Partnership with registered suppliers
/ farms in China;

 Provide agricultural / horticultural
training according to international
standard;

 Implementation of Good Agricultural
Practice (GAP);

 Establish a record/traceability system
and continuous improvement program.

18
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Examples of Preventive Measures
Applied to Other Products

Chilled Pork Process Flow (1)

 Pig farm in China
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Chilled Pork Process Flow (2)

 Pig slaughtered at
temperature controlled
process plant

e (Carcass cut into half
and coded

e Delivery to HK chilled
pork processing

facility

v Supplier audit to ensure
compliance to
WELLCOME quality /
sanitary standards
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Chilled Pork Process Flow (3)

e Carcass halves cut into
individual pieces at HK
chilled pork process facility

QC Measure

v Process facility audited to
ensure compliance to

WELLCOME quality /
sanitary standards

29



Chilled Poultry Process Flow (1)

Chicken raised at China
farm

Chicken slaughtered at
chilled chicken plant
with GMP
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Chilled Poultry Process Flow (2)

e Chicken delivery to HK

e Packing / coding/ labeling
by supplier

e Chicken delivery to WFFC

e Chicken delivery to stores

QOC Measures

v QC random checking of
received stock

v Random sampling for

testing (e.g. Micro testing,
HS5N1, etc).
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SUMMARY

€ Food safety will always remain a
challenge even though we have
established:

v Preventive measures at the sources
v Monitoring/testing system
v Timely remedial action (recalls)

€ Continued challenges ahead mainly due
to:
v Social economic changes
v' Advancement of food technology & techniques
v Globalization of food trade
v Environmental pollution

v'Natural and man made disasters, etc. -



CONCLUSION

e Government, trade and consumers must
all work closely together to deal with
those challenges in order to continue
maintaining the safety of our foods in
Hong Kong.

Government

Trade Consumer
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THANK YOU
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