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o Sushi and sashimi have been among the popular food items
In Hong Kong, but they are also high risk food items :
u Most are raw food or mixed with raw food
t May involve manual handling during preparation
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Sashimi VS Sushi

@ Sushi [ F Sashimi
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Mixing of ingredients (raw or Raw ingredient only
cooked) + vinegar +rice
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Product with proper acidification of rice (i.e. to pH O4.6) would need to
be displayed at 25% or higher for more than four hours for
pathogenic bacteria to reach dangerous levels.

(The NSW Food Authority)

- HHLpF 7047 ) Bacillus cereus
" ¢ I (Photo: CDC/ Dr. William A. Clark) "
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Previous local studies

o wn\NQ | 'Q Study on surveillance results (1997 -1999)
. swshi@  Jsashmi PP
N a ' w 141/1020 101/906
ka & € z ) (13.8%) (11.1%)

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

Pathogens nn°A V. parahaemolyticus (1)
S. aureus (2) C L. monocytogenes (1)
E X Salmonella (1)

i "0M (6 ) W pAVYNA Joint CC study (2008)
Sushi/hand roll/rice with sashimi (rice served cold)
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N a " w 3/19
OK O € € z ) (15.8%)

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

) Pathogens S. aureus (1)
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Current situation
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o Previous studies suggested that there is room for improvement in
hygienic quality .

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

o An update overview on the quality of sushi and sashimi is required .
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Objectives

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

To provide an overview on the pH value of rice from sushi
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i Sushi and sashimi

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

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

Other raw
ingredients

i Raw beef is included as

; Pouched surf clam sashimi. _
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Sushi

@'HA "Q Sushi or roll A Hand Roll
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Sampling

o

i 20141 7b 3 106 14 Al
i Qa 981 @ AEé9™MI Tt Al

o Sampling work was  conducted from July to
October 2014.

o Atotal of 98 sushi samples and 99 sashimi
samples were collected.
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Display or serving form

( V)
Dine -in restaurants
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Takeaway shops
home deliver service
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Laboratory tests
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o Microbiological tests were conducted by Public Health
Laboratory Services Branch of the Department of Health

o pH value of sushi rice was tested by the Food Research
Laboratory of the  CFS (For sushi samples only)
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Microbiological criteria
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Microbiological criteria
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u According to the nMi crobi of
Guidelines for F o o dssued by the
CFS in Aug 2014
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Microbiological criteria

a () W a (1) Hygienic quality
i g C u Aerobic colony count (ACC) i
q € ¢ 'H i _p JIIF general quality

u E.coli T direct or indirect faecal
contamination

a (I NQ nd

nnpA y vy E u (Il) Food Safety: Pathogens
b y P ( YO Q@ a V. parahaemolyticus , S. aureus |,
A) Salmonella spp., B. cereus (for sushi
) nHz Y K samples only)
u '

o May affect health if presence or
presence in excessive levels

ri MY wpH4et o (ll)pHvalue
i Notincluded in the Guidelines , use

pH 4.6 as reference r
, g ry
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()W 75 @ & 4% % # Hygienie quality 8 ACC
Food categomeshas&dnommgnedlents
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n
Unsatisfactory

. [ ®30= 48 Hn ]
Aerobic  colony count (ACC) [30 “C /48 hours]

<10 ° 10 5-<10 7 2107
<10 ¢ 10 6-<10 7 2107
n n n nm n n
N/A N/A N/A ’
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Hygienic quality o E. 00//

Ux n
Satisfactory Borderline Unsatisfactory
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Apply to all sushi and sashimi
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Micriobiological safety -Pathogens

Q(é: AA 1D
Result (cfu /g unless otherwise specified)

/
Criterion
Satisfactory
E =% 2% AM
Salmonella  spp. hx p
n.d . in 25g
nnaA <20
V. parahaemolyticus
Uz <20
E A
S. aureus and other
coagulase -positive
staphylococci
P <10 3
B. cereus - .
womwanen | V0 G
Food and Environmental For SUShI Only
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Borderline

N/A
20 - O 130

20 - 010

103 -0 1%0
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Results
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(D)l 7 58 5o Gt Hinn &
Hygienic quallty o0 ACC results

63 19 1 (1.2%)

n
It sashimi (n=99)

82

2 (2.0%)

oo |
€3 20 E10’ 330 E 107 v no

Ranged from A
2.0 U107 3.0 U107 cfulg
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Hy@lenm: quality 0 E. coli resullt
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Unsatlsfactory

>10 2
0

1
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€ z tés3 200
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200 cfu/g of E. coli
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Microbiological safety 6 Pathogen wesults

[t Sashimi (n=99)
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pH of sushi rice

o
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o 96/98 (98.0%) sushi rice portions had a pH value of less
thanorequalto 4.6. Two samples had a pH value of  4.7.

u In general, vendors mix rice and vinegar in proportion, and
do not measure the pH of rice after preparation.
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Handling practices - takeaway
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o 11/153 (7.2%) respondents  would provide ice pack orice
cube for takeaway.

u For samples displayed for  takeaway |,

o 14/72 (19.4%) samples were found to have an external
temperature higher than 4 C.

Asamples - Average:7.0 C; Maximum 17 C
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of results

o (1) Hygienic quality

o x M A A : ( o Four samples were found to
e r ] Y | (Q) have unsatisfactory levels
'HE Z (1‘ Y [ T ) of ACC (sashimi: sea urchin
o and shrimp; sushi: fish roe)
t ]l %)KL or E. coli (salmon sashimi).
a (1) N "0 1 b a (1) Food Safety:

Pathogens

i No samples found to have
safety problem.
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a (1) L a () pH value

no @ A) (for sushi samples only )

"HX O 1 4.6 a  Almost all were found to be
of pH 4.6 or below.
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