Pesticide residues in food regulation

and 1ts enforcement
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The Legislative Council completed scrutiny of the
Pesticide Residues in Food Regulation(the Regulation)
In June 2012 and the Regulation came into operation on
1 August 2014 after a two-year grace period.
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The Regulation aims to strengthen the regulation of
pesticide residues in food to protect public health and
promote harmonisation between local and international
standards. In striving to achieve the above objectives,
the Government is mindful of the need to maintain stable
supply of food in Hong Kong.
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The standards for pesticide residues in food developed
by the Codex Alimentarius Commission (Codex) form the

backbone of the regulatory framework under the
Regulation.
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The Regulation specifies in Schedule 1 a list of
maximum residue limits (MRLs) and extraneous
maximum residue limits (EMRLS) for certain pesticide-
food pairs, i.e. the maximum concentration ofspecified
pesticide residues permitted in specific food
commodities.
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Schedule 2 to the Regulation specifies a list of exempted
pesticides with no MRLs/EMRLSs. These are pesticides
that are natural and the residues of which are identical to
or indistinguishable from natural food components.
Exemption of these natural pesticides is intended to
facilitate their use by the trade.
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The general principle of the Regulation is that except for
exempted pesticides, import or sale of food containing
pesticide residues with no specified MRLS/EMRLS in
Schedule 1 is only allowed if the consumption of the food
concerned is not dangerous or prejudicial to health.
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Based on risk assessment, the Centre for Food Safety
(CFS) will decide whether the consumption of the food
concerned is dangerous or prejudicial to health.
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Control at Source
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The Government is committed to enhancing food safety
through a multi-pronged approach. It adopts the “from
farm to table” strategy to safeguard public health by
ensuring that food consumed by the public meets safety
standards. This includes not only surveillance at the

Import, wholesale and retall levels, but also proper
control at source.
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Control at Source
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The Government and the Mainland authorities have
established administrative arrangements under which
vegetables supplied to Hong Kong must come from registered
vegetable farms and production and processing
establishments under the supervision of the relevant Entry-
Exit Inspection and Quarantine Bureau in accordance with the
reguirements set out in the Administrative Measures on the

Quarantine of the Vegetables Supplied to Hong Kong and
Macao.
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Control at Source
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Every year, officers of CFS inspect registered farms on
the Mainland to ensure that the agricultural products
supplied to Hong Kong are wholesome and safe at

source.
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Import Arrangements
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All vegetables supplied to Hong Kong must come from registered
vegetable farms and production and processing establishments
under the supervision of the relevant Entry-Exit Inspection and
Quarantine Bureau, and must be accompanied with supporting
documents toensure food safety and must be affixed with labels on
the packaging for transport (e.g. basket or carton) showing
information about their origin. All fresh vegetables entering Hong
Kong via the land route must be imported through Man Kam To
Border Control Point (MKTBCP) as designated.
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Import Arrangements
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The inspection and quarantine authorities on the
Mainland will conduct random inspection and testing of
vegetables so that only consignments that come with
Intact seals and satisfy the inspection requirement are
allowed to enter Hong Kong.
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Import Arrangements
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CFS officers will inspect the vehicles when they arrive at the Man
Kam To Food Control Office. They will conduct checks to see if the
seal on the vehicle remains intact and whether the consignment
tallies with the accompanying documents, inspect the vegetables
and adopt a risk-based approach in taking vegetable samples for
quick tests for pesticide residues and comprehensive chemical
analysis.
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Import Arrangements
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CFS will keep in close contact and collaboration with the
Mainland authorities and the trade to exchange
Intelligence. Irrespective of whether or not the
vegetables are distributed through direct sale or through
distributors, all vegetables supplied to Hong Kong by
land must be imported according to the aforesaid
arrangements.
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Import Arrangements
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The CFS and the Customs and Excise Department
(C&ED) have been working closely and conduct joint

operations from time to time to inspect vehicles carrying
vegetables.
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Import Arrangements
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CFS will detain any consignment from unknown sources or
consignment that does not tally with its accompanying documents. If
the test result of a vegetable sample is found to be unsatisfactory,
CFS will destroy the vegetable consignment concerned and inform
the relevant Mainland authorities for investigation and follow-up.
Information about the identity of the vegetable farm and production
and processing establishment concerned, as well as the vegetable
vehicle involved will also be recorded to facilitate detention of their
next vegetable consignment supplied to Hong Kong.

AR LS IRASEA SO AT AYECRAL R - G T - Wik
R4 A S BTG IHEOT B - AN - B
JRFIG N R & sl & SR AE - AR I ABRRIE ALY, A2 A i A
X RGER T SRR BN G HECek o DUEAE T — Bt s E R 2R
AU TE) -

A* r' . 'jir— [ m] % ."\\
17 ﬁ ;%{i%f Fﬁiﬁimeﬁ G,‘g [%nif fﬂ%r Food ;EfP,TLiJ



Food Surveillance Programme
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In addition to proper control at source, at the downstream of the food
supply chain, the food surveillance programme is also a key
component of our measures to ensure food safety. Through
conducting relevant food surveillance at the import, wholesale and
retail levels, CFS ensures the food safety of vegetables imported to

Hong Kong.
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Food Surveillance Programme
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CFS takes food samples at the import, wholesale and retail levels
and adopts a risk-based approach in determining the types of
samples to be collected, the frequency and number of samples
taken for testing, and the types of laboratory analysis that need to be
conducted. The surveillance programme is under regular review,

taking into account factors including past food surveillance results,
local and overseas food incidents as well as relevant risk analysis.
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Food Surveillance Programme
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During the period from 1 August 2014 when the Regulation came
Into operation to 31 July 2015, the CFS had taken over 29 700 food
samples at import, wholesale and retail levels for testing for
pesticide residues and a total of 104 vegetable and fruit samples
have been detected with excessive pesticide residues. The overall
unsatisfactory rate is less than 0.4 per cent.
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Food Surveillance Programme
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According to the findings of the risk assessment conducted on the
unsatisfactory samples, a green string pod sample was found to contain
Carbofuran at a level of 4.4 parts per million (ppm). Adverse health
effects may be caused under normal consumption. A purslane sample
was also found to contain Dimethoate at a level of 5.2 ppm.
Consumption of more than 230 grams of the purslane concerned within
a short period of time may cause adverse health effects. As for the
remaining unsatisfactory samples, normal consumption is unlikely to
pose immediate adverse health effects.
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Food Surveillance Programme
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The Mainland inspection and quarantine authorities are following up
on cases involving vegetable processing establishments registered
with the Mainland inspection and quarantine authorities, follow-up
actions are generally as follows:

o 1. Tracing the farm which produced the unprocessed vegetables; ii. Suspending
the supply of vegetables from the registered farms concerned to Hong Kong ; iii.
Ordering the vegetable processing establishments concerned to take remedial
measures; and iv. Strengthening surveillance.
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Food Surveillance Programme
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The Government is very concerned that some unsatisfactory
samples that might be originated from vegetable processing
establishments not registered with the Mainland inspection
and quarantine authorities. The Administration alerted the
AQSIQ and relevant inspection and quarantine authorities of
the problem and appealed for their prompt follow-up actions
Including stepping up of interception actions at various control
points.
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Food Surveillance Programme
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On the part of Hong Kong, we have also taken a series of actions
against at MKTBCP vegetables supplied to the territory from
vegetable processing establishments not registered with the
Mainland inspection and quarantine authorities. These include joint
operations launched with the C&ED and Police to strengthen the
Interception actions at the MKTBCP.
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Food Surveillance Programme
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As regards the unsatisfactory cases of local origin, CFS will also
refer the details to the AFCD for follow-up at source. Technical staff
from the AFCD will conduct site inspections at the farms concerned,
educate the farmers on the proper and safe use of pesticides, and
collect vegetable samples from the farms for testing of pesticide
residues. Concerned farmers will also be advised to suspend the
sale of the relevant consignment of vegetables until the testing
results show that the vegetables are fit and safe for consumption.
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