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Food Incidents related to Oysters 
與生蠔有關的食物事故

 In September and early October, 2021, the CFS was notified by the
Centre for Health Protection (CHP) of the Department of Health of
suspected food poisoning cases after consumption of raw oysters in
restaurants in Tsim Sha Tsui East.

 One special issue noted during the investigation is that the importer has

pooled the imported ready-to-eat oysters from various sources into a

saltwater tank. With the intention of extending shelf-life of the shellfish,

the temporary storage method may otherwise pose additional food safety
risks to consumers.

(在本年9月及10月份，於調查有關由未經烹煮的蠔所導
致的食物中毒個案期間，食物安全中心注意到，有些進
口商把待售的進口(可不經烹煮而食用的)生蠔重新浸入
鹹水缸中存養。雖然原意是為了延長蠔 的保質期，但
這種暫存的方法卻有機會對消費者構成額外的食物安全
風險。)

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html
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Oyster as a Filter Feeder 
生蠔 –濾食性動物

 Being a filter feeder, oysters can filter litres of water hourly. 

(蠔是濾食性動物，每小時可過濾數公升的水。)

Adopted from https://https://www.afoodieworld.com/foods-future-

summit/oysters-sos-bringing-the-nyc-billion-oyster-project-to-hong-kong

Adopted from https://99percentinvisible.org/episode/oyster-tecture/

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html
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Oyster with Inherit Risk
生蠔的固有風險

 During feeding, both suspended food particles and disease-causing microorganisms,
such as bacteria (e.g. Vibrio parahaemolyticus and Vibrio vulnificus) and viruses (e.g.
norovirus and Hepatitis A virus) from the seawater, are collected and concentrated inside
the organism.

(在濾食過程中，蠔隻體內吸收在海水中懸浮的食物粒子，但同時也會積聚致病微
生物，例如細菌(例子：副溶血性弧菌和創傷弧菌)及病毒(例子：諾如病毒和
甲型肝炎病毒)。)

 As such, consuming oysters raw without thorough cooking might risk direct intake of
these microorganisms. In terms of food safety, eating raw oysters is not recommended,
particularly for susceptible individuals.

(因此，進食未經徹底煮熟的生蠔可能會有直接攝入這些微生物的風險。從食物安
全的角度而言，我們不建議進食生蠔，特別是高危人士。)

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html


Pathogen / Harmful substances
病原體 / 有害物質

 Bacteria - Vibrio spp. (e.g. Vibrio parahaemolyticus)

(副溶血性弧菌)

 viruses (e.g. Norovirus and Hepatitis A virus)

(諾如病毒和甲型肝炎病毒)

 Marine biotoxins (e.g. Paralytic Shellfish Poisoning (PSP) toxins)

(痳痺性貝類毒素)

Alexandrium spp. (dinoflagellate)

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html


Example of Health Certificate – USA
衛生証書例子 –美國
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Example of Health Certificate – FRANCE
衛生証書例子- 法國
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Problems of Wet Storage
以水存養的問題

 Imported ready-to-eat raw oysters can be contaminated by 

polluted water in local saltwater tank 

(若本地水源受污染，重新把進口(可不經烹煮而
食用的)生蠔浸入水中 有可能污染生蠔)

 Mixing of raw oysters from different batches in the same 

water tank facilitates can cause cross-contamination 

between shellstocks.

(不同批次的生蠔混置於同一水缸中，也可以造
成生蠔之間交叉污染)

 The temperature of the saltwater tank is usually not low 

enough to suppress bacterial growth

(鹹水缸的水溫通常不足以低至可抑制細菌生長)

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html


International and local Hygiene Requirements 
for Storage of Raw Oyster  
國際及本地對生蠔存養的相關要求

 Re-immersion in or spraying with water of live bivalve molluscs must not take place after

they have been packaged and have left the distribution centre or establishment except in

the case of retail sale at the distribution centre. (CODEX) (國際食品法典委員會不建議
在包裝後把生蠔重新浸入水中存養。)

 Live bivalve molluscs must not be re-immersed in, or sprayed with, water after they have

been packaged for retail sale and left the dispatch centre. (REGULATION (EC) No

853/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL) (歐盟禁止
在包裝後把生蠔重新浸入水中存養。)

 All oysters ready for consumption shall be kept in a refrigerator or compartment of a

refrigerator separated from other food items at a temperature between 0°C and 4°C.

(licensing condition) (食物環境衞生署在受限制食物售賣許可證的持證條件中訂明，
供生吃的蠔必須保持於攝氏0度至4度之間的溫度。)

FEHD (食環署)

EU regulation (歐盟)

CODEX (國際食品法典委員會)

https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html


Advices 
建議
Advice to the Trade (給業界的建議)
 Do not re-immerse raw oysters, which can ruin the quality and safety of the products. 

(不要把生蠔重新浸入水中存養，此舉會破壞蠔的品質及安全。)

 Traders should purchase raw oysters from reliable sources with the corresponding health certificate. Verify stocks and 
make sure they are all attached with a shellfish tag that allows tracking of products from harvest to consumers. 

(業界應向可靠的供應商採購附有相應衞生證明書的生蠔，並在來貨後加以核實，確保全部附有可供從採收到銷
售追蹤蠔隻的標籤。)

 When receiving orders, make sure the temperature of the shipment is satisfactory (i.e. below 4°C) and immediately 
place it into a cooler at 0°C-4°C for temporary storage. 

(收到付運的生蠔時，應確保其溫度符合要求(即攝氏4度以下)，並立即放入攝氏0度至4度的冷凍櫃中暫存。)

Advice to the Public (給市民的建議)
 Susceptible individuals should avoid consuming raw oysters. 

(高危人士應避免進食生蠔。)

 Make sure the oysters purchased have not been re-immersed as raw oysters undergoing wet storage have higher food 
safety risk. 

(確保所購買的生蠔沒有重新浸入水中存養，因為以水存養的生蠔存有更高的食物安全風險。)

 Buy raw oysters from licensed / permitted food premises. 

(向持有牌照/許可證的食物業處所購買生蠔。)
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https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html
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Thank You


