Updated advice on washing vegetables
to reduce potential risk of pesticide
residue in household setting
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Back in late 1987, a large number of food poisoning
outbreaks due to consumption of imported vegetables
began to surface, peaking at 1988 with 303 confirmed
cases and affected 491 persons. The outbreaks dropped
off in 1989 and 1990 but resurfaced in lesser extent from
1991 to 1995.

BR—JU\EFEFE > BERAHIR KA R A5
M5B EYTENEN > WE—IL/ UFES] ] > 3
H303RED L » 491 ZHE - EARFEE L/ UL
K—NNEFEHEBRREE - BE—TUJ— 2 JULESF
S B A R A N B Y B R

G -
2 E EamAELE g RHEETL

epartment




Background (2)
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Outbreaks before 1996 were mainly caused by
methamidophos, where levels up to 200 mg/kg were found.

Control measures were introduced with close liaison with the
Mainland authorities. The Man Kam To Food Control Point
had also played an indispensable role in screening imports.
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Background (3)
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Centre for Health Protection (CHP) did not identify any
confirmed cases of food poisoning caused by pesticide
residues in the past 11 years.
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Background (4)
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With the enactment of the Pesticide Residues in Food
Regulation on 1 August 2014, control was further
strengthened. Between 1 August 2014 and 2016, the
CFS took about 91,700 food samples for testing of
pesticide residues, and overall only 0.2 % was found not
complying with legal requirement.
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Unsatisfactory rate and number of fruits and vegetable samples collected for pesticide
residue analysis from 1 August 2014 to 2016.
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Background (6)
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The First HK Total Diet Study (TDS) found that the
dietary exposure of consumers to more than 100
varieties of pesticides was much lower than the safety
reference values. Of the pesticides studied, it is very
unlikely that the population of Hong Kong will be
exposed to excessive amount of pesticide residues
through diet.
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Review on the advice on washing vegetables
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Exposure to pesticide residues is no longer an imminent
risk.

The CFS had been reviewing the advice on washing
vegetables that was introduced some two decades ago
when food poisoning caused by pesticide tainted
vegetables was common.
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The Review
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Extended soaking of vegetables in water will
lead to unnecessary loss of water soluble

nutrients.

Extensive review of recommendations on
cleaning of vegetables under general household
setting by major international/national authorities
and also relevant research papers.
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Recommendations by international /
national authorities (1)
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Many authorities recommend washing of vegetables
under clean running water, although the effect of the
same cleaning regime may vary among different
vegetable-pesticide residue combinations.
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Recommendations by international / national
authorities (2) [B{[& KoY MY EE (2)

Some authorities recommend peeling and scrubbing of
hard produce for purpose of reducing bacterial and
pesticide load and trimming of damaged parts.

Some authorities have specifically recommended against
the use of soaps, special detergents or commercial
produce washes for home use due to the concern of
Introducing a new source of chemical residues .
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Recommendations by international / national
authorities (3) [B[% SOOI NYEE (3)

Studies on the effect of washing on various pesticide
residues have also been reviewed.

o Itis noticed that while soaking for 5 to 20 minutes can reduce
some pesticide residues, the effect of further soaking would be
relatively small.

PR B A Re R B R RS PR F R aR S T

l::[

o [__'/
I/I

%

0 AKIRMERS 2200 R B b — SR ERREER » (H A ERAF
JE] » SUFES 0

2 3 = 2
12 5 %ﬂf Ei%if%}nmef G’ ‘9 En:trgze’ ffmud ;ElfetL[J

Hygiene Department

=



Recommendations by international / national
authorities (4) [B1[& KoY NN ERE (4)

In the past, CFS has been recommending blanching and removal of
outer leaves when preparing vegetables for the purpose of reducing
pesticide residues levels. With the present level of pesticide
residues in vegetables, blanching, soaking and removal of outer
leaves are no longer considered necessary for this purpose, even
though it is generally understood that food processing steps like
cooking can contribute to the reduction. This is in line with the
current recommendations of many food safety authorities.
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‘ Updated advice
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‘ Updated advice
T

Wash vegetables well in clean running water Wash vegetables thoroughly under clean

for several times. running water.

Then soak them in water for one hour or When appropriate, scrub produces with hard
blanch them in boiling water for one minute surfaces with a clean produce brush to

and discard the water. remove dirt and substances including

pesticides and contaminants from the
surface and the fissures.

Both measures can be adopted together for Use of soaps, special detergents or produce
further risk reduction. washes is not recommended.

Concerned individuals, who wish to further ~ Soaking in water and blanching are effective

reduce their intake of pesticides, may in terms of removing dirt and reducing
remove the outer leaves or peel the pesticide residues, but they are no longer
vegetables. considered necessary in the face of nutrient

loss in the processes.
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The Centre for Food Safety, as regulatory agency, can
offer advice on the general principle only and would not
offer comment on individual food product. If in doubt,
you may consider seeking advice from your legal
adviser or food specialist to ensure compliance with the
laws in Hong Kong SAR.
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The content of this presentation is in no way a
confirmation, waiver, approval or agreement of any
breach or non-compliance of any regulations and law.
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Thank you
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