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Review of Food Incidents in 2010

Reported by Dr. Bo-yee SHU, Medical & Health Officer,
Risk Management Section,
Centre for Food Safety

Food supply in Hong Kong relies almost solely on imported
food. The Centre for Food Safety (CFS) identifies overseas and
local food incidents through its Food Incidents Surveillance System
(FIS), as well as noftifications from overseas food authorities,
risk based food surveillance results and investigations of food
complaints. The aim is to prevent and control any significant food
safety problems.

General Trend of Food Incidents in 2010

In 2010, around 720 food incidents were identified by the
CFS. This figure was comparable to those identified annually from
2007 to 2009.

The majority of the food incidents identified were of non-local
origin (around 97.5%). Taiwan, United States and European
countries accounted for most of them (66%); followed by the
Mainland, Canada and Australia/New Zealand. Local cases
accounted for only 2.5%.

Similar to the past three years, the most common food groups
involved were vegetables, beans, cereals, fruits and their products
which accounted for 27% of the incidents (Figure 1). For category
of food hazard, chemical (40%) and microbiological (39%)
hazards were equally common (Figure 2). No obvious change
was noted in the past four years.
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Figure 1. Proportion of Food Incidents by Food Commodity in 2007-2010
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Actions Taken by CFS

After detection of food incidents, CFS will assess their public health
significance and decide the most appropriate follow up actions. The factors
that will be taken into consideration include the risk to target consumers, local
regulations, information from related food authorities and local availability of the
concerned product.

When affected products are available locally, CFS may request the trade to
stop sale, issue warning letters, conduct further testing, and issue rapid alert to
advise traders the appropriate actions that they should take. If indicated, public
announcement may be made to recall products and to advise the public not to
consume them. In 2010, CFS issued about 370 trade alerts and more than 10
press releases related to these incidents.

Highlights of Important Food Incidents in 2010

In 2010, a number of food incidents were detected which required more
sophisticated investigations. Some of them are highlighted below.

Food Incidents with Products not Locally Available

In January 2010, there were media and official reports that a number of
melamine contaminated milk products were found in several provinces in the
Mainland. It was suspected that some melamine tainted milk products that had
not been destroyed in 2008 were re-used for producing milk products. After
detection of this incident, the CFS immediately contacted the Mainland authorities,
and investigations did not reveal any sale of the affected products in the Hong
Kong market. Trade alert of this incident was issued.

In February / March 2010, there was a series of media reports in various
provinces in the Mainland concerning cowpeas, hairy melons, chilli pepper
and snap bean from Hainan that were found to contain pesticide isocarbophos.
The CFS immediately checked the import records and contacted Hainan Entry-
Exit Inspection and Quarantine Bureau. It was found that the last consignment
of vegetables from the province was in April 2009. As regards the affected
products, they were grown in a farm not registered to export to Hong Kong. The
CFS collected samples at import and retail levels for pesticide residue tests. All
samples were satisfactory.

Food Incidents with Products Locally Available

In 2010, there were food incidents involving Salmonella or Listeria
contaminated ready-to-eat food with products found available in Hong Kong.
They were:-

«  From January to March, CFS defected three large scale incidents
involving a total of more than 400 Salmonella contaminated sausages,
granola bars and potato chips and onion rings in the United States and
Canada. The US Food and Drug Administration and Canadian Food
Inspection Agency (CFIA) issued a series of press releases to recall the
products.

* In April, the European Commission Office informed CFS that two
consignments of Listeria monocytogenes contaminated cocktail sausages
had been exported from France to Hong Kong.

« InJuly, CFS detected another national recall of cooked meat products
contaminated with both Listeria monocytogenes and Salmonella in
Canada as announced by CFIA.

¢ In October and November, a total of five samples of “Loch Fyne”
smoked salmon taken both at retail and import levels in Hong Kong
were found to have Listeria monocytogenes.

After detecting or receiving the information, the CFS took immediate actions to
request the concerned importers and retailers to stop sale of the affected products.
Trade alerts and press releases were issued to advise people not to consume
the products. Warning letters were also issued. The CFS also informed the
concerned food authorities of the incidents. No report of related food poisoning
cases was received.

System to Detect and Manage Food Incidents

The CFS has put in place a system to detect overseas and local food incidents
timely. This also enables timely follow up actions to be carried out, including
contacting local distributors, stopping sale, and issuing public announcement, so
as to prevent people from further exposure to concerned food hazards.
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Bisphenol A (BPA) and Food Contact Materials

Reported by Ms. Melva CHEN, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

When you go shopping for baby bottles or reusable water bottles,
you may see a “BPAfree” label on some of these products. Have you ever
wondered what BPA is or worried about the safety of products that do contain
BPA? This article will tell you more about this chemical.

Food Contact Materials

BPA is used in food contact materials, which in general refer to any
articles intended to come into contact with food. They may include packaging
materials, kitchen utensils, tableware, efc. Any material when comes info
contact with food, its constituents may migrate into the food. Whether it may
pose a health risk depends on the nature and the amount of the substances
migrated. Therefore, only approved materials can be used for food contact.
Manufacturers have to ensure that their food contact materials will not transfer
any substance in an amount that causes
food safety problems under the intended
conditions of use.

What is BPA?

Bisphenol A (BPA) is an industrial
chemical used to make a hard plastic,
polycarbonate (PC), and epoxy resins.
PC is found in a wide range of products,
from thermal papers used for receipts to
food containers such as baby bottles.
Epoxy resins are used as a protective
lining in metal-based food and beverage
cans.

What are the Health Effects of BPA?

BPA has been used in food contact materials for more than 40 years with
no known risk to human health as a result from this application. Available data
from local and overseas showed the migration levels of BPA from PC baby
bottles were either very low or not detectable. BPA has low acute toxicity and
does not cause cancer. Some recent studies in experimental animals suggested
that low levels of BPA may have adverse effects on nervous system, behaviour
during the developmental period and on reproductive system while other studies
indicated no effect. According to risk assessments by food safety authorities
in Europe, USA, Canada, and Australia, the current dietary exposures to BPA
are well below the safety reference dose and are not expected to pose a health
risk to the general population, including newborns and infants.

International Perspectives

An international panel of experts established by the World Health
Organization (WHO) and the Food and Agricultural Organization (FAO)
of the United Nations assessed the safety of BPA in November 2010. The
meeting concluded that initiation of public health measures would be premature
based on current knowledge of BPA. Nevertheless, some countries such as
Canada have taken precautionary measures to ban BPA in baby bottles and
the European Union will adopt similar measures. However, no country has
banned the use of BPA in food containers (other than those intended for infants
and young children use) and food cans.

Local Situation

The CFS sought the advice of the Expert Committee on Food Safety
(Expert Committee) on the BPA issue in January 2011. The Expert Committee’s
views concurred with those of the experts of WHO/FAO that initiation of
public health measures would be premature based on current knowledge of
BPA. The CFS’s action to closely monitor the international development on
latest risk assessment work is considered appropriate. Meanwhile, CFS will
advise the public on the proper use of plastic food contact materials and keep
trade members informed of the latest information on BPA control of overseas
countries.

Advice to Public

1. Follow manufacturer’s instructions when using food containers. Do not put
boiling water or very hot liquid into any plastic baby bottles. (Please refer
to Risk in Brief for detailed advice on safe use of plastic baby bottles.)



http://www.cfs.gov.hk/english/committee/committee_ecfs.html
http://www.cfs.gov.hk/tc_chi/committee/committee_ecfs.html
http://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme_rafs_fc_02_17.html
http://www.cfs.gov.hk/english/programme/programme_rafs/programme_rafs_fc_02_17.html
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For canned foods, remove food from the can before heating the food. Do
not re-use empty can to cook food. Leftover food should be placed in a
sealable container that can be stored in the fridge or freezer.

Advice to Trade

1. CFS supports the industry’s actions to stop producing and selling BPA-
containing baby bottles and infant feeding cups and make efforts to

TR WA UEMY R B ER A E S R E R Y replace BPA or minimise BPA levels in food can lining.
NENEMASE - 2. Manufacturers of food containers should provide instructions for the

infended use of the product including temperature specifications and
restrictions on use.
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Hot Pot Flavouring Agent “One Drop of Incense”

Following media reports that allegedly harmful food additives were used in
a flavouring agent known as “One Drop of Incense” (ODI) in Mainland China,
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the Centre for Food Safety (CFS) immediately contacted the Mainland authority
concerned which replied that ODI was a hot pot flavouring agent without any
harmful food additive identified. Usually, the constituents of a hot pot flavouring
agent included vegetable oil and flavourings. The CFS has not found “ODI”
available for sale or being used in food locally.

The CFS conducts regular testing on food additives under the routine
surveillance programme. To follow up the incident, the CFS immediately
collected 10 samples of hot pot soup base from local hot pot restaurants for
chemical tests, covering metallic contamination, colouring matters, preservatives
and antioxidants and the results were all satisfactory. The CFS will continue to
monitor and test hot pot soup products.

The trade should ensure that all foods for sale in Hong Kong should be
fit for human consumption. The trade should also take note of the regulatory
requirements regarding the use and labelling of food additives in Hong Kong.

Update on Dioxins Contamination Incident in
Germany

Following the dioxins contamination incident in Germany reported in the
last issue, the Centre for Food Safety (CFS) continued to liaise closely with
the German authorities and European Commission. The CFS also contacted
Consulate Generals of countries which had imported potentially contaminated
animal feed, or food from the animals that might have eaten the feed. Replies
confirmed that no affected products have been exported to Hong Kong.

As at 1 February 2011, results for all samples of German food products
held for examination and testing by the CFS had been satisfactory. In view of
the latest developments, the CFS replaced the “hold and examine” measure by
“conduct sampling” on incoming consignments of German food products for
dioxins testing. A total of 117 samples tested to date were all satisfactory.

Dioxins are a group of persistent environmental pollutants which tend to
accumulate in animal fat via the food chain. Consumers may reduce dioxins
intake by maintaining a balanced diet and reducing fat intake.
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Summary of Risk Communication Work (January 2011) Number
B/ BYEZR(EZE Incidents / Food Safety Cases 65
AR EF Public Enquiries 213
¥R EH Trade Enquiries 353
BY#F Food Complaints 367
BERPRER Rapid Alerts to Trade 25

MHEBEENRYER Food Alerts to Consumers 1
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Educational Seminars / Lectures / Talks / Counselling

83
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New Messages Put on the CFS Website

(B Z2ER) EJE@%?%W/D\%@é(%%th:hﬂp://www.chAgov.hk/lc_chi/multimedic1/mu|timec|ia_pub/mUltimedia_pub_fsf.html)—lqifi °
Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf.html


http://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_fsf_54_03.html
http://www.cfs.gov.hk/tc_chi/consumer_zone/foodsafety_contaminants_Dioxins.html
http://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_54_03.html
http://www.cfs.gov.hk/english/consumer_zone/foodsafety_contaminants_Dioxins.html

