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"By Karl Ho

,.,GOVERNMENT inspectors
Mare on special alert for
iported cheese brands
gﬂcarrymg potentially deadly
wHacteria.
w : Following an alarm
*Highlighted by Japanese
"‘health authorities, it was
g “ revealed that in Hongkong
=ithere have been 10 inci-
»"dents in which the deadly
“‘bacterium listeria has been
found in food imported to
“Hongkong.
w* The Hygiene Division of

,g,the Municipal Services -

o Branch found a brand of
“wHrench cheese containing
wsthe bacteria only last
wthonth, said the Hygiene
=4 Adviser of the division, Dr
aBon Perry.
& ¥ “No cases of infection (of
Kdeople) have been reported
wiso far. The wholesaler of
i the cheese surrendered the
quuhole stock for destruction
untarily after the in-
y.pgectlon ” he said.

is is said to be the
ﬁg]sbacterm found in
fich and Dutch cheese
cently imported into
an. The Japanese
“government has ordered

the cheese to be recalled
immediately, even though

‘no human infections have

been reported.

The bacteria affect the

nervous system and  re-
sults in fever and cause

pregnant women to mis-

carry.
The bacteria killed 29

people: who ate contami-’
nated product_s in the.

United States in 1985, ac-
cording to a news report
from Japan.

The 10 cases of the bac-

teria in Hongkong showed

up in random testing of
more than 120 samples of
imported food products, Dr
Perry explained.

The infected foods were
mostly dairy products such
as cheese, milk, ice cream
and butter. It was also
found in raw meats, he
said.

In each of the incidents
the importers voluntarily
surrendered the contami-
nated foodstuff for destruc-
tion and there was no hu-
man infection.

A special watch is being
kept by food inspectors of

the nicipal Services
Branchffor several brands
of Frénch and Dutch
cheese reported. in Japan

. as containing the poten-

tially deadly bacteria.

The brands of French
cheese with the bacteria
were listed by the news
agency.

It was found that more

'than 100 kilogrammes of

cheese of the brands
named had been sold in
Japan but no cases of infec-
tion had so far been re-
ported, said Mr Hiroshi
Hattoria, a spokesman for
the Tokyo metropohtan
government’s Public
Health Bureau.

Hongkong food inspec-
tors will be alert for the
inspection of those brands
of cheese, particularly at
the airport, said an Assist-

“ant Staff Officer of the
. division, Mr Luk Shu-kay.

Under the ex1st1ng moni-
toring system, all nnported

foods have to undergo in--

spection while samples are
also taken from supermar-
kets and foodstores for
testing, he said.

lert for cheese bacterla

“But the - Government
has no record of .these
brands being on sale in the
territory,” Mr Luk said.

Wholesalers and major
retailers also said the
brands reported infested
with the bacteria in Japan
were not available in the
territory.

Mr Richard Yeung Man-
chung of Oliver’s Delica-
tessen said the brands
were not among the
400-0odd varieties of cheese
available for sale in the i
store.

“They probably belong
to the blue cheese mtegory
which contain bacteria in
order to add favour to the
cheese. But all cheese
available in the store are
certified by the producing
countries to be free of
harmful germs,” Mr Yeung
said.

Two of the biggest super-
markets, Welcome and
Park’n Shop, confirmed
that these brands are also-
not on sale in their stores. '



