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Targeted Food Surveillance

B Objective: The Centre proactively identifies potential risks of
the targeted food items and monitors the safety of food
items that are commonly consumed in Macao in order to

safeguard food safety.



Targeted Food Surveillance

M The Centre conducts relevant analysis based on specific food categories.

Priority will be given to the popular food items.
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Targeted Food Surveillance for 2014

W 3 targeted food surveillances have been completed this year, include:
€ Microbiological and chemical analyses for bread and cake

€ Microbiological analyses for pre-packaged microwave re-heat food

€ Microbiological and chemical analyses for pre-packaged beverage

** The food surveillance results have been published through -press release.



Microbiological and Chemical Analyses for
Pre-packaged Sauce

B As autumn is approaching, it is a great time for barbecue and hot pot. A
variety of sauces are often used in the cooking and dining of hot pot

and barbecue.

M To ensure the pre-packaged sauces in Macao market comply with the
requirements of food hygiene and safety standards, the center carried

out a targeted food surveillance in November this year.




Market Surveillance

vpes of Sauces

Seafood Sauce,
Ketchup,
Salad Dressing,
Soybean-based sauce,
etc.

Country or Region
of Origin
China, Hong Kong,
Korea, Thailand, UK,
 Italy, France and US,
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Products commonly

/

Popularity Location
Supermarket,

consumed. Includes Department Store and

well-known brands. Grocery Store



Types of Samples

B Collected a total of 40 samples of pre-packaged sauces, which include:




Types of Test

B The sauce ingredients, processing technology, the use of
food additives and other differences were taken into

account in the development of the surveillance.

Pathogen Antioxidant

Preservative
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Types of Test

B Microbiological Analysis
Salmonella and Staphylococcus aureus, in total of 2 tests.
B Chemical Analysis

(Preservatives) Benzoic acid, Sorbic acid, Methylparaben, Ethylparaben,

Sulfur dioxide , in total of 5 tests.

(Antioxidants) Propyl Gallate (PG), Tertiary butylhydroquinone (TBHQ),
Butylated hydroxyanisole (BHA) and Dibutyl hydroxytoluene (BHT), in
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total of 4 tests.




Test Results

W All the samples were satisfactory. The overall

satisfactory rate was 100%.

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

a balanced diet.
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Advice for consumers

When purchasing pre-packaged sauces, you should:
B Purchase from approved and reliable sources;
B Check the packaging if it is intact and pay attention to the expiry date;

B After buying, store the products properly according to the label

instructions. Consume as soon as possible after opening.

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

or quality.




Advice for trade
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Store and display the food properly.
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Released Results and Enquiries

The Centre releases food surveillance results and information
through the following channels:

M Press release

M Food Safety Information website and Food Safety

Information App







