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Safe handling of rice and noodles to prevent food poisoning
including Bongkrekic Acid
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Food safety problems of rice and noodle products
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%:q:% E é J.E_?w ﬁ’: Food safety risk

AEZZNARMERFZMESR (FINdEY ) RENREm , SASHE. B
BEMNAESZSBMEMRATE.

Uncooked rice and milled cereal products such as flour are raw agricultural commodities. They are naturally
associated with a variety of microorganisms such as mould, yeast and bacteria.

RARMEFREMEZRAR , ASHOUBEFTEREYPINENS SRR , B
REdERT (Bl Wig¥ ) , dEEEREBEPTE,

When rice and noodles are cooked thoroughly, most microorganisms that may be present in
food are destroyed. However, some bacterial spores e.q. Bacillus cereus spores may survive cooking.

REENRYREBAEE R FoEEER Y. ZENEEMRANSEH
Prolonged storage of cooked products under room temperature may allow these spores to
germinate, multiply and produce heat-stable toxin

AEAREESHIRIEN  BEER B R )

Some bacteria can produce fatal toxins under the appropriate environment, such as Bongkrekic Acid
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naturally present in soils, plants,

resistant to normal cooking temperature, only be
eliminated by high temperature treatment, e.g. 121°C for 3

R REE (Bacillus cereus)
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ubiquitous
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optimal growth temperature

30°C - 37°C
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agricultural products

A8 EAMEaMHSEH

product heat-stable emetic toxin
AR 126/E FRIZEI0 7 iE

can resist 126°C for 90 minutes
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E% ﬁ&: Bongkrekic Acid
MASE A HNSHZKEEE K SRAEETEREYIEESAE

a heat-stable toxin produced by the bacterium Burkholderia gladioli pathovar cocovenenans (5.
cocovenenans), which is ubiquitous in soil and plants.

BEHAEERRER30 -37°C. BEEEREEAEIRELR22 - 30°C

The temp. range for bacterial growth is 30 - 37°C and that for toxin production is 22 - 30°C

RERTENRERMNME. MAKER  SIRNEABBRZAES. ZE.
ERE. BEERIIEL, BURMVEREER30SBENERS , BRE&ATBEE
REAR IR B1ZE20/MFASET

Target organs mainly include the liver, the brain and kidneys, causing symptoms including a
lack of energy, dizziness, drowsiness, abdominal pain and vomiting. The incubation period for
the illness is reported to be between 30 minutes and 12 hours. In severe cases, death can
occur within 1to 20 hours after the onset of symptoms.
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Food Items with Emerging Risk of toxic Bongkrekic Acid
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; (ﬁ%%ﬁﬁ Elj %ﬂz $ bongkrekic acid poisoning cases

o EUBERMBERABEBIERMUMBFR/RELNEY) - B0 I5IHEL - 55l
=MFMBARANEREREREHNEERNEEZEE -

Cases were originally reported as a result of consuming fermented corn and coconut-based products.
Certain fatty acids, particularly those found in coconut and corn, can facilitate growth of the bacteria and
production of the toxin.

o IFBREMERI KR BENER (]REH (ZH ) MIEKEH) -

In recent years, outbreaks due to the consumption of certain soaked mushrooms (silver ear fungus (snow
fungus) and black fungus).

o EZEtIHEmEFEKMEm (URKBEERR ) Ex—ETEBEHFRE
SRENPEEZNER SREENETEZERREEERRIEEEZERE
FH - FhEFHISEER24/)\ -

Wet starch products or wet rice noodle products (using rice as the main raw material) is another type of food
linked to outbreaks in the past few years. Similarly, the main cause of toxin production was believed to be
prolonged storage at room temperature, specifically, storage for longer than 24 hours.
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Food safety measures

S BEELRE

Good Hygiene Practices
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Prevention of food poisoning (including bongkrekic acid poisoning)

v ﬂ':%EHE‘EE}E: Choose safe raw material

A ZBE/ERAREARIEERNR (FER/ESRWRMERE ) NER -

do not purchase/use mushrooms of unknown origin or with signs of spoﬂage (discoloration, abnormal odor, slime, etc.).

CRARMEMREBZFRMVNFSY - WREIEHRS - SREHEBEIRNEmR - RINAELE
BIANFRT - RRIKEEZEENEmMAEEE -

Wet rice noodle products must be properly packaged during transportation and consumed on the same day. If the shelf life
exceeds one day, they should be refrigerated during transportation and storage. Discard products with abnormal odor or taste.

R iEE S IREREE NIRRT - EEERFERNEEE OISR EE XE AR
£ K  BEXREMHMERAREKENER - EXRXMHEELEMIEKRE ""“EMI:E’H%/RT F1E
=R &R E M -

Avoid purchasing wet rice noodles that contain sodium dehydroacetate. This illegal preservative can inhibit the growth of

some fungi and spoilage bacteria but cannot inhibit the growth of Burkholderia cocovenenans (Bongkrekic acid-producing
bacteria). This poses a risk of bacterial growth when the noodles spoil without any noticeable change in odor.
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4 1%}1;%51%7! Keep Hands and utensils clean
- BARSERENEAFTESRE

Prevention of food poisoning (including bongkrekic acid poisoning)

Maintain good personal hygiene at all times

FRERARY RN BENRE  £EAIEHEERETES

All utensils and food contact surfaces should be thoroughly cleaned and disinfected before use.

HiBEEWIREANARER - BALUREIRZE KPR E - REMABTZENE N
=8 k% —RiE=BZNE -
When preparing mushrooms such as silver ear fungus and black fungus, wash them under clean running

water before transferring them in clean containers for soaking. Avoid soaking too many mushrooms all at
once.
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Prevention of food poisoning (including bongkrekic acid poisoning)

v Eé;ﬂ’g Keep food at safe temperature

EEEE&HEE’JHTFQ RAEBE2/NE  GRIEZWNASEETRE - 2280
IEERRASAERH -

The tlme for soaklng mushrooms at room temperature generally should be no more than 2 hours, otherwise they
should be kept in the refrigerator. Mushrooms that have been soaked should be used and consumed promptly

SERIHERRERMNFERITFESENA -

Store any stock that is not intended for immediate use in the refrigerator

- AR ER/A (RIFERBC60E L L - SUBE4E s LT -
Keep cooked rice and noodles in above 60°C or at 4°C or below.

« E2/NFALE SRR RIEKCOEFER2ER 208 - WHE4/NSERIRENA
HIBEK20ER2EEK4E -

Cool cooked rice from 60°C to 20°C within 2 hours; and from 20°C to 4°C, within 4 hours or less

»

2/

|‘\



— p
@ B EYIP T arxeanpes

Prevention of food poisoning (including bongkrekic acid poisoning)

v fﬁﬁf"ﬁ%& Cook thoroughly
c FHERARMBYEMEY - PonE R DERIBEK75E

Cook rice and noodles or other ingredients thoroughly, with core temperature reaching at least 75°C

AOLBRUERAIENEZER R - BRUEFE - P LOaERVEIEETSE

Z\\N\

Reheat refrigerated rice and noodles intended for hot serve thoroughly, with core temperature
reaching at least 75°C.

E,m/\ﬁﬁ Separate raw and cooked food
FERARNAE S HEREENEBYEANBEIEEY

Use different utensils to handle raw and cooked or ready-to-eat food separately

EERFRNEMHERAEZSaN - BENBYDHREN - BRRX X553

\ Store cooked ingredients in covered containers and away from raw foods j
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o HENMAMGRISVWABKRFEERS - UFSHVSHEYRERBREER
Good hygiene practices must be observed when preparing noodle and rice to minimize food contamination and
growth of pathogenic bacteria.

o IFBBFHTRBBRNZ KM SIBURBERNPHER - KSEHREE
wm N EFRZER—X5(E

Recent outbreaks due to the consumption of black fungus and wet rice noodles have been reported in the past few
years, which were typically caused by leaving these food items under ambient condition for more than a day.

o ZEMKEREE H R FRSEREFEVMGE  BIEERZEZatFZn RS EE
EmMEENEEZES - UESERVABRMOEFENHSHERRENER
To prevent Bongkrekic acid, apart from maintaining good food hygiene, it is important to maintain time and
temperature control of the high-risk food items, even before cooking, to minimise the growth of B. cocovenenans that

may be present due to contamination.
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1\\\7KHIX/ Kﬁjgiﬁ%> (E%%Eﬁ ANR2ME (ZB-NENBB—EEH/\M ) - RWBL

Black Fungus Soaked Improperly May Produce Toxic AN TATRL
Bongkrekic Acid

ERGEEEES e
BYRZ2ER (S =5=A%_84) - XEN
301 HEY

Soaking Mushrooms and Food Safety

REFEE - AERETHWmINEER
Bongkrekic Acid — Uncommon but Fatal Toxin in
Certain Foods
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$ ?? ?E g | 0 .- Trade Guidelines
P o~ on Safe Production of Rice
’ and Noodles

For more information

For details, please refer to Trade guidelines on
Safe Production of Rice and Noodles
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