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Ҩếẛṝ 
Sushi and Sashimi 
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ü ҨếẛṝⱢӐ֮ắ Ὸᾼᵛ ᾬПϚȲᵀһ
ὑ ᾼ ᾬȸ 

üЄ и ╥Ӣ֦Ἠ Ӣ֦צ ᾬ 

ü ᾼ Ҡ ц ֵ Ϣњ ᾼḔ  
 

 ü Sushi  and  sashimi  have  been  among  the  popular  food  items  
in  Hong  Kong,  but  they  are  also  high  risk  food  items :  
ü Most  are  raw  food  or  mixed  with  raw  food  

ü May  involve  manual  handling  during  preparation  



ẛṝ Ҩᾼиᵑ 

Sashimi VS Sushi 
Ҩ Sushi  

ü ֥ (ӢἨ )  +  +  
Mixing of ingredients (raw or 
cooked) + vinegar  + rice  

 

 

 

 

ẛṝ Sashimi  

ü ҬצӢᾼ Ḋ 
Raw ingredient only  
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Product with proper acidification of rice (i.e. to pH Ò4.6) would need to 

be displayed at 25ǯC or higher for more than four hours for 

pathogenic bacteria to reach dangerous levels.  

(The NSW Food Authority) 

ᴏ ⇔Ғ ᴟ 4. 6ἨѿϯȲ֯ ѫ25⇔Ἠѿϱᾼ
М ԝҳЊ ѿϱȲ ᾼ И ẞ֚ Ѭӂȴ  
( ⁮№ ᾬ ᶝ)  

ῤ  Bacillus cereus 

(Photo: CDC/ Dr. William  A. Clark) 



ѿἏᾼӐׁ֮שṅ 

Previous local studies  
ü ṅשׁ ᾬ Ὠ Study on surveillance results (1997 -1999)  

 

 

 

 

 

 

ü ῏ỗ ( ỗ )֥ᵂ ᴩᾼׁשṅ Joint CC study (2008)  
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Sushi Ҩ Sashimi ẛṝ 

Ӣ ӑ ҆Ϣ  
(ӂὰ ếЄ ᵶ )  
Unsat . hygienic  quality  
(Aerobic plate count & E. coli  )  

141/1020 
(13.8%)  

101/906  
(11.1%)  

 Pathogens     
S. aureus  (2)  

ᴨἤἍ  V. parahaemolyticus  (1)  

Ḉ L. monocytogenes  (1)  

Ḙ ѫ  Salmonella  (1)  

Sushi/hand roll/rice with sashimi (rice served cold)  
њẪ/ Ҩ/ Ӣ  Ɏẁᵐ ᾼ ₇ɏ 

Ӣ ӑ ҆Ϣ  
(ӂὰ ếЄ ᵶ )  

Unsat . hygienic  quality  
(Aerobic plate count & E. coli  )  

3/19  
(15.8%)  

 Pathogens     S. aureus (1)  



ӭ› ᾓ 
Current situation 

ü Previous  studies  suggested  that  there  is room  for  improvement  in  
hygienic  quality . 

ü Previous  studies  did  not  take  into  account  the  reduction  of  risk  by  
proper  acidification . 

ü An update  overview  on  the  quality  of  sushi  and  sashimi  is required . 
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ü Ἇᾼׁשṅ ӱȲ Ӣ Ḃ⧵צ ȴ 

ü Ἇᾼׁשṅӑצ ⇔Ғ Ҡ ֪ ȴ 

ü Ӈצ Ϡ ЭӀ ϱᾼ Ҩếẛṝᾼ ȴ 
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ӭᾼ 
Objectives 

ü To provide an update on the microbiological quality of sushi 
and sashimi available in the local market  

ü To provide an overview on the pH value of rice from sushi  

ü Ϡ Ӑ Ӏ ϱҏ ᾼ Ҩếẛṝᾼ Ӣᾬ  

ü Ϡ Ҩ ᾼЄ ᾓ 
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ṅשׁ  
Scope 

ü Sushi and sashimi  

ü Also included some other higher risk items, e.g. raw 
beef, Thai -style raw shrimp  

ü Different sale or display formats were included : dine - in 
(order), buffet, takeaway shop, etc.  

 

 

 

 

ü Ҩếẛṝ 

üӼҔ╗Ӣѳᴚȳ Ӣה ᾬ 

ü Л֝ᾼ ԝἨ ȸה ȳᴞ
ᵗ ȳҵ ἇ  

 
 



ẛṝ 
Sashimi 

Ӣ 

Raw fish  

 

ӢᾼЮṙ   

Raw shellfish  

 

Ẕ҃Ӣᾼ Ḋ 

Other raw 
ingredients  
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Raw beef is included as 
sashimi. 
ẛṝҔ╗Ӣѳᴚ 

Җ ṙ 
Pouched surf clam 



Ҩ 
Sushi 

ҨἨẪᾬ Sushi or roll  

 

 

 

 

 

 

 

 

 

њẪ Hand Roll  
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Sampling 

ü Sampling work was conducted from July to 
October 2014.  

ü A total of 98 sushi samples and 99 sashimi 
samples were collected.  

 

ü֯20147דѣᴟ10ѣ Ἴậ Ӑȴ 

üԚậ 98 Ҩ Ӑế99 ẛṝ Ӑȴ 
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Sampling 

ԝἨ  ה
Display  or  serving  form  

Ҩ 
Sushi  

ẛṝ 
Sashimi  

  
Total  

( )  
Dine - in  restaurants  

61  60  121  

ҵ ἇцҵ ὢ  
Takeaway  shops  and  
home  delivery  service  

37  39  76  

 
Total  

98  99  197  



о  
Laboratory tests 

ü Ӣ ϯᾼеԚ Ӣо ὢ ᴩ Ӣᾬ  

üМїᾼ ᾬׁשṅо ⅍ ᴩ Ҩ ᾼ  (
ὑ Ҩ Ӑ)  

ü Microbiological tests were conducted by Public Health 
Laboratory Services Branch of the Department of Health  

 

ü pH value of sushi rice was tested by the Food Research 
Laboratory of the CFS (For sushi samples only)  
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Ӣᾬᵶ ⁄
Microbiological criteria 
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Ӣᾬᵶ ⁄ 
Microbiological criteria 

ü According  to  the  ñMicrobiological 
Guidelines  for  Foodò issued  by  the  
CFS in  Aug  2014  
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ü Мї20148דѣҏᾪᾼɞ ₇
Ӣᾬᵶ ╓іɟ 



Ӣᾬᵶ ⁄ 
Microbiological criteria 

ü (I) Hygienic quality   

ü Aerobic colony count (ACC) ï 
general quality  

ü E. coli  ï direct or indirect faecal 
contamination  
 

ü (II) Food Safety: Pathogens  

ü V. parahaemolyticus , S. aureus , 
Salmonella  spp., B. cereus  (for sushi 
samples only)  

ü May affect health if presence or 
presence in excessive levels  

 

ü (III) pH value  

ü Not included  in the Guidelines , use 
pH 4.6 as reference  
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ü ( I) Ӣ   

ü  ɇ Ϛ  

üЄ  ɇ ᾿ Ἠ ắ ―ᴆ╬ 

 

ü (II) ᾬׄԓȸ  

ü ᴨἤἍ ȳ  ȳḘ 
ѫ ȳ ῤ ( ὑ Ҩ
Ӑ)  

üֽ ҏἨᵶ ȲҠ  

 

ü ( III)  

üḥצҔ╗֯╓іМȲ ѿpH 4.6Ɫ
ᴕ  



(I) Ӣ  ɇ  Hygienic quality ð ACC 
Food categories based on ingredients 

┬ иᾼ ᾬ ᵑ 

ᾬ ᵑ  

Food Categories   

Ӣᾬ Ὠ  

(ḕᵌ Ӑᾼ ᶮכ ᴯ)  

Microbiological quality Result  

( colony - forming unit ( cfu /g))  

 

Satisfactory  

ỮҠ 

Borderline  

Л  

Unsatisfactory  

 [ ѫ30⇔ 48 Њ ]  

Aerobic colony count (ACC) [30 C̄ /48 hours]  

5 . ṳᵐ Ȳ֯ҏ Ἠ › Д ᶧ
ᾼ ᾬ  Cooked  foods  chilled  but  with  some  

handling  prior  to  sale  or  consumption   

<10 5  10 5- <10 7  ²10 7  

7 .ҒϤ ᾼ ᾬȳ ȳ  Food  mixed  

with  dressings,  dips,  pastes   
 

9 .Ӣᾼᵛ ᴚ ế ȳ  
Raw  ready - to - eat  meat  and  fish,  cold  smoked  fish   

<10 6  10 6- <10 7  ²10 7  

10 . ȳ Ἠ ᾼ ₇ 
Preserved  food  products  ï pickled,  marinated  
or  salted  
 

12 . ѬὨế ȳᵶצӢᾼ ᾼ ₇ 
Fresh  fruit  and  vegetables,  products  containing  
raw  vegetables  

Л ӣ 

N/A  

Л ӣ 

N/A  

Л ӣ 

N/A  
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(I) Ӣ  ɇ Є   
Hygienic quality ð E. coli 

  

Ӣᾬ  

Ὠ  

(ḕᵌ Ӑᾼ ᶮכ ᴯ)  

Microbiological quality  

Result (colony - forming unit ( cfu /g))  

 

Satisfactory  

ỮҠ 

Borderline  

Л  

Unsatisfactory  

Є  
E. coli  

<20  20 -  Ò102  >10 2  
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Å ӣὑἬצ Ҩếẛṝ 
     Apply to all sushi and sashimi 

 



(II) Ӣᾬׄԓ ɇ   

Microbiological safety -Pathogens  

⁄ 
Criterion  

Ὠ(ḕᵌ Ӑᾼ ᶮכ ᴯ)( ‍ҫצ Ὑ)  
Result ( cfu /g unless otherwise specified)  

 
Satisfactory  

ỮҠ 
Borderline  

Л   
(Ҡ ֚ цˏ> 
ἨЛừẁϢ ӣ )  
Unsatisfactory :  

potentially injurious to 
health and/or unfit for 

human consumption  

Ḙ ѫ  
Salmonella  spp.  

֯25ɜ ӐМ  
ḥצ ҏ 

n.d . in 25g  

Л ӣ 
N/A  

֯25ɜ ӐМ ҏ 
Detected in 25g  

ᴨἤἍ  
V. parahaemolyticus  

< 20  20 -  Ò 103  > 10 3  

  цẔ҃
Ệ ἤ  
S. aureus  and other 
coagulase - positive 
staphylococci  

< 20  20 -  Ò104  > 10 4  

ῤ  
B. cereus  

< 10 3  10 3  -  Ò 105  > 10 5  
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ὑ Ҩ 

For sushi only 



Ὠ 
Results 
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(I) Ӣ ɇ Ὠ 

Hygienic quality ð ACC results 
  Ӣᾬ Ὠ 

Microbiological results  

 
Satisfactory  

ỮҠ 
Borderline  

Л  
Unsatisfactory  

Ҩ Sushi  ( n=83 )  63  19  1 (1.2%)  

ẛṝ Sashimi  ( n=99)  82  15  2 (2.0%)  
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ЮѾ 
ḕᵌ2.0 Ė 107 ᴟ3.0 Ė 107 ᶮכ ᴯ 
 

Ranged from  

2.0 Ȗ 107 ï 3.0 Ȗ 107 cfu/g 



(I) Ӣ ɇ Є Ὠ
Hygienic quality ð E. coli result 

  Ὠ (ḕᵌ Ӑᾼ ᶮכ ᴯ)  
Microbiological results ( cfu /g)  

 

Satisfactory  

ỮҠ 
Borderline  

Л  
Unsatisfactory  

<20  20 -  Ò102  >10 2  

Ҩ Sushi (n=98)  97  1 0 

ẛṝ Sashimi (n=99)  97  1 1 
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Є ᵶ Ɫḕᵌ200
ᶮכ ᴯ  

200 cfu/g of E. coli 



(II) Ӣᾬׄԓ ɇ Ὠ 
Microbiological safety ð Pathogen results  

⁄ 
Criteria  

Ӣᾬ Ὠ Microbiological results  

 
Satisfactory  

ỮҠ 
Borderline  

Л  
Unsatisfactory*  

ᴨἤἍ  
V. parahaemolyticus   

97  2  0  

   
S. aureus  

90  9  0  

⁄ 
Criteria  

Ӣᾬ Ὠ Microbiological results  

 
Satisfactory  

ỮҠ 
Borderline  

Л  
Unsatisfactory*  

ᴨἤἍ  
V. parahaemolyticus   

98  0  0  

   
S. aureus  

97  1  0  

ῤ  
B. cereus  

98  0  0  
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ẛṝ Sashimi (n=99) 

Ҩ Sushi (n=98) 

*Ҡ ֚ цˏἨЛừẁϢ ӣ  
Potentially injurious to health and/or unfit for human consumption 



(III) Ҩ ᾼ  
pH of sushi rice 

ü 96/98 (98.0%) sushi rice portions had a pH value of less 
than or equal to 4.6.  Two samples had a pH value of 4.7.  
 

ü In general, vendors mix rice and vinegar in proportion, and 
do not measure the pH of rice after preparation.   
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ü ֯Ἤậ ᾼ98 Ҩ ӐМȲ ẞ96 (98.0%) Ӑᾼᴏ
֯4.6ἨѿϯȴצẒ Ӑᾼᴏ Ɫ4.7ȴ 

 
ü ἇљϚ ┬ϚứѩẂ֯ МҒϤ ἯᴖכȲế֯

ֻ Ҩ ∟ᶁḥצ Ҩ ᾼ ȴ 



ҵ ᾬᾼ Ѡה 
Handling practices - takeaway 

ü 11/153 (7.2%) respondents would provide ice pack or ice 
cube for takeaway.  
 

ü For samples displayed for takeaway , 
ü 14/72 (19.4%) samples were found to have an external 

temperature higher than 4 C̄. 
ü 14 samples -  Average : 7.0 C̄;  Maximum 17 C̄  
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ü ֯153 ắ ἇљМȲ11צ  (7.2%) Ɫҵ ᾬ ẁԜ Ἠ
Ԝ ȴ 
 

ü ᴟὑἇ в ԝѿẁҵ ᾼ ӐȲ 
ü ֯72 ӐМȲ14צ  (19.4%)ᾼῶ ⇔ ὑ ѫ4⇔ȴ 
ü 14 Ӑ ɇӂᶁȸ ѫ7⇔ ȷ Ɫ ѫ17⇔ 
 



Ὠ  
Summary of results 

ü (I) Hygienic quality :  
ü Four samples were found to 

have unsatisfactory levels 
of ACC (sashimi: sea urchin 
and shrimp; sushi: fish roe) 
or E. coli (salmon sashimi).  

 

ü (II) Food Safety: 
Pathogens  
ü No samples found to have 

safety problem.  
 

ü (III) pH value  

   ( for sushi samples only )  
ü Almost all were found to be 

of pH 4.6 or below.  
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ü (I) Ӣ ȸ  
üҳ Ӑᾼ (
ế ẛṝȷϮѝ І Ҩ)
ἨЄ ᵶ (Ϯѝ ẛṝ)
ⱢЛ Ѭӂȴ 

 

ü (II) ᾬׄԓȸ  
üḥצ Ӑ ц ᾬׄԓ ȴ 

 

ü (III)   

   (Ҭ ӣὑ Ҩ Ӑ)  
ü ЛֵἬצᴏ ֯4.6
Ἠѿϯȴ 

 


