Commercial Food Survelillance on

Mycotoxins Levels in Food

Civic and Municipal Affairs Bureau
Food Safety Centre
July 2015



Objective

® The Centre aims to conduct food surveillance on
potentially hazardous food that are commonly
consumed in Macao, the collected information will

provide scientific data for future work.
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Commercial Food Surveillance on
Mycotoxins Levels in Food

® Mycotoxins are toxic metabolites produced by certain moulds.

® Mycotoxins are naturally occurring. Mycotoxins (aflatoxins,
ochratoxin. etc.) can be produced by moulds infecting agricultural
products such as cereals, nuts, fruits, during harvest, processing and

storage, especially those under warm and humid conditions.

® Once the food is contaminated by mycotoxins, general processing or
cooking might not completely eliminate mycotoxins in them, and
excessive consumption of mycotoxin-contaminated food may cause

adverse health effects.

r to collect information on mycotoxins (levels in commercial
Centre of IACM carri

i
0
i

out relevant food®™

I

surveillances.



Market Surveillance

. Country or L .
; . . ocation
Popularity Region of Origin
Commercial foods, China, Taiwan, Local supermarkets,
including dairy Japan, Australia, grocery stores and
products, nuts, Portugal and Italy, department stores
etc.

grains, etc.



Types of Samples

® Collected a total of 110 samples, which include:

Dairy Products™
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Test Parameters- Mycotoxins

m Aflatoxin M1

For pre-packaged dairy products, such as fresh milk, chocolate milk
and cheese, etc.

= Patulin
For pre-packaged fruit products, such as apple juice, apple puree, etc.
® Total Aflatoxin

For nuts, grains, vegetable oil and soy products, such as peanut, rice,
bean curd, etc.

® Ochratoxin A

rains, vegetable oil and beans, such as floweanut oil and red



Test Results

m All the samples were satisfactory. The overall

satisfactory rate was 100%.

® Despite the fact that all the samples tested were
satisfactory, IACM reminded the public to maintain

a balanced diet.

Reference:

T! ® CODEXSTAN 193-1995 ( CODEX GENERAL STANDARD FOR CONTAMINANTS AND
W TOXINSIN FOOD AND FEED)

® China GB 2761-2011 {Maximum Levels of Mycotoxins.in Foods)
® HongKong {(Harmful Substances in Food Regulations)



Advice To The Public

When purchasing food:
® Purchase from approved and reliable sources;

® Food should be stored or displayed properly in cool, dry places and
under appropriate temperature; check the packaging if it is intact and

pay attention to the expiry date;

® Purchase food in the amount as needed, store the products properly

and consume as soon as possible after opening;

® Do not purchase or eat any food if there is any doubt about its safety or

quality , or the products have gone mouldy or discoloration;

It is difficult to verify whether the online food trading meets the food
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Advice To The Trade
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® The trade should keep all the purchase
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Released Results and Enquiries

The Centre releases food surveillance results and advices through the

following channels:
¥ Press releases;

® Food Safety Information website and Food Safety Information

App.
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