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fin N3(= 1l / 20 employees of a Beijing company

diagnosed as food poisoning
The Beijing News, Jan. 16th, 2009

In the afternoon of the day before yesterday, more than 20
employees of China Power Investment Group had the food-
poisoning like symptoms of dizziness, abdominal pain, etc. They
were sent to Peking Union Medical College Hospital, where
doctors initially judged as food poisoning.

Affected staff all had Boletus

Mr. Lee, lying in bed, said that there are more than 10 people
here, all from the same company. At 14:30 in that afternoon, a
college felt dizzy and vomiting. 30 minutes later, more staff had
the similar symptoms and accompanied by abdominal pain.

We all had Boletus for lunch.” Mr. Lee said, our work lunch is
provided by a restaurant. One of the dishes in the lunch menu is
stir fried Boletus. All staff who ate Boletus had similar symptoms
mentioned above.

Hygiene supervisor do sampling

A doctor from the emergency room said, according to the
symptoms of these patients, it is initially judged as food
poisoning, which is, however, not very serious. After treatment,
the symptoms have been alleviated. As of 10 O’clock, medial staff
said, 25 people have been sent to the emergency room for
treatment.

It is reported that a few varieties of Boletus, which are toxic or
bitter, are not suitable for human consumption; most varieties are
edible.

/ 35 people in a Staff Canteen in Jiangxi suffered

Jiangnan City Daily, Feb. 8th, 2009

On the night of 5th, in Boshuo Technology Jiangxi Co.,
Ltd (BTJ) in Ji'an County, more than 30 staff had the
food poisoning symptoms.

301

At around 9:00 that evening, some BTJ staff, who ate in
the staff canteen suffered from vomiting. At 9:30, staff
who had similar symptoms were sent to Ji'an Sunshine
Hospital for treatment by 18 vehicles mobilized by the
company. In the next day, more staff were sent to
hospital. It is estimated that there are 35 patients in total,
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hospital. According to the doctors, they just had mild
food poisoning, there is no life threat. The Center for
Disease Control and Prevention and Heath Supervision
Institution of Ji'an County have started to investigate this
incident.

/ The Number of Mass Food Poisoning cases in
st level

Chinese Centre for Disease Control and Prevention EFeb.

24th, 2009

The Ministry of Health recently announced the 2008 food
poisoning report. It is shown that, in 2008, through network
direct report system, the Ministry of Health received reports of
431 food poisoning incidents in total, 13,095 food poisoning
victims, within which, 154 victims died, and 13 food poisoning
incidents with more than 100 victims. Compared to the network
direct report data in 2007, the number of food poisoning reports
reduce by 14.82%; the number of victims decrease by 1.39%;
the food poisoning death toll lower by 40.31%.

It is analyzed, in 2008, the number of food poisoning death
caused by toxic plants and animals amounted to the highest,
accounting for 51.95% of total deaths. The main cause of toxic
plants and animals related food poisoning is mistakenly having
poisonous vegetables (e.g. poisonous mushrooms), and half-
cooked beans. From the aspects of food poisoning places, in
2008, the largest amount of food poisoning incidents happened
in collective canteens with largest number of affected
population. Microorganisms food poisoning (Vibrio
parahaemolyticus, Bacillus cereus, and Salmonella), and food
poisoning caused by toxic plants and animals (half-cooked
beans) are the main reasons for the incidents happened in
collective canteens.

Compared to 2007, students’ food poisoning incidents increase
by 24.79%; students population stricken by food poisoning
increase by 28.36%. Among them, the number of
microorganism food poisoning incidents and affected population
is the highest, accounting for 50% and 47.57% of the total
number of affected students respectively. Students’ food
poisoning occurred mainly at students’ canteens, restaurants
near schools, food vendors, etc., mainly caused by
contaminated or deteriorated food as well as half-cooked beans.
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/ Hundred of students of Henan province

Xinhua News Agency, Mar. 19 ™, 2009

On Mar. 19th, Hundred of students in a Township Junior
Middle School of Yexian County of Henan province were
reported to be poisoned by the unclean foods provided by the
school cafeteria.

This Middle School is a boarding school where a large number
of students eat school meals. After the breakfast of Mar. 18th,
over 100 students suffered from stomachache, diarrhea and
vomiting. The doctors diagnosed that the students suffered
from food poisoning caused by unclean food. Most students
went back to school after treatment; while 17 students still are
still on drip in the hospital. Till the afternoon of 19", all the
students having food poisoning symptoms have went back to
school.

According to the investigation of local education department,
on that day, the school cafeteria provided conjees, steamed
buns and bread with fillings, the 3rd of which was found to
have expired by 1 month. Relevant governmental departments
are making full-scale investigation about this incident and on
who should bear the responsibility.

/ Over 20 students in Zhuhai city were likelytob e

Nanfang Daily, Mar. 22nd, 2009

3 U 18 17C 20 E24A Yy Y #K O kkys O For over 3 days from Mar. 18th to 20th, as told by some
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students and parents, as many as 100 students in Doumen
No.1 Middle School felt sick, bellyache and vomiting after
eating meals at the school cafeteria.

Relevant school officials said, they started to calculate the

kkv. O 1GB6B+Z></ E:6¢ 18 1O number of affected students right since the 18th and the
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school infirmary is doing medical check on students.
Though any conclusion can’'t be made right now, the
school authority promised to intensify food safety
management and severely punish the organization or

:80nNnTt Nee]<1u)U E J i O4ce individuals who should be responsible for this incident after
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the investigation is concluded.

The Chief of Local Health Bureau has proved that, officials

kK¥a ?*6 KSO0u N>5Aer E ?*6FYKYi from the Health Bureau have been dispatched to the
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school. They have sealed up the cooked and half-cooked
i foods of the school cafeteria for test and examination. It's

19 g «:*0 A N3$d 07E+™A00 N>5a judged that the students were made ill by problematic
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a foods. There are 3 school cafeterias and one snack bar in
the Middle School and further investigation will be made to
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discover which one should be responsible for this incident.

21 0 /9 Year Old pupil won a compensation of
ded

The Beijing News, Mar. 23rd, 2009

A Xiao Xing is in the second year class of Beijing Red
Sunshine School. At noon of July 1st 2008, he fell down
9 into a bucket of hot mung bean soup when he’s struggling

N3 OKY: - O p,"Y&A40OB "8, X J Y E &> togethis mealin the big crowds of the school cafeteria. As
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revealed by following medical check, he suffered from

7&; @ E&; oM6/A45 AA 18 E2E#L6 Second-degree burns and proved to be 8th-degree
"otk 56 YEJ>HHN G.BnX&a ?4{g disabled.
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His father sued the school and asked for a compensation
t of totally 240,000 Yuan covering hospital bills, meal costs,
A and disability compensation.

The court finally verdict that, Xiao Xing was victimized by
A the school's failure of performing the responsibility of

1wU +x,X6B+ E:6p PEA6 B+E® educating, managing and protecting the students, and

4:*67ZD*31,X EhS™aJEJiE
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O therefore, the school shall pay relevant compensations. In
U this case, the school was punished due to its failure of
neglecting the safety risk that the bucket of hot mung bean

eE,0a a]<'20 E 2 b+cblu soup was placed outside the cafeteria door where a lot of
YWANI8 E:6hS ™[hXC(SB+1T E pupils queued to get foods. The amount of financial
K'C(S DNg+"©L6 ';A*B.B n 21 U compensation is set by the court as 210,000 RMB.
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Beijing Youth Daily, April. 1st, 2009

At about 13:40 of the afternoon of Mar. 30", a food poisoning
incident happened in a kindergarten in Shiyan city of Hubei
province, and 127 kids were affected, 10 of whom appeared to
be very ill, although no death was reported. The preliminary
investigation of local health department shows nitrite caused this
incident to happen.

It's said that, this incident happened in the Small Doctorates
Kindergarten of the Staff Family Community of Bearing Spring
Production Co., Ltd affiiated to DONGFENG MOTER
CORPORATION (DFM) in Shiyan city. At first, only tens of kids
showed the symptoms such as nausea, vomiting, headache,
foaming, etc. They were immediately sent to General Hospital of
DFM for medical treatment. Later, more kids appeared to be
poisoned and sent to hospital for treatment.

Upon this news, Shiyan city government immediately
implemented the 3rd-degree response plan and relevant
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quickly acted accordingly.

ZHANG Chiyi, Mayor of Shiyan city, was present there leading
the rescue work. He demanded the hospital to treat the
poisoned kids at any cost to save their lives, ordered the police
department to investigate the source of the nitrite and why this
incident happened, and publicized relevant information to the
public.
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China Hotel Associati on call for “breakfast services”
enterprises which provide safe

China Food Safety Web, Jan. 23rd , 2009
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The Ministry of Commerce guided and supported China
Cuisine Association (CCA) and China Hotel Association
(CHA) to encourage the provision of good breakfast
services. So far, CCA and CHA have called upon all
foodservices suppliers and hotels to provide good breakfast
services to satisfy the customers’ needs.

Based on the analysis of different foodservices companies’
characters, CCA and CHA proposed 5 requirements on the
provision of good breakfast services:

I. To further enlarge and optimize the sales network of
breakfast services.

Il. To actively develop chain-store operations and safe
breakfast services.

lll. To multiply the ways and methods to provide good
breakfast services.

IV. To enhance the service quality and make the breakfast
selling more flexible.

V. To strictly follow quality standards and provide safe &
healthy breakfasts.

Mr. DI Jiankai, Director of Department of Business and
Commerce Services of the Ministry of Commerce, called on
foodservices suppliers and hotels to observe the importance
of providing good breakfast services to promote the
sustainable development of catering industry.

%
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www.hebnews.cn , Mar. 2nd, 2009

Recently, Health Supervision Bureau of Shi Jiazhuang
city launched a check campaign over the whole
catering industry in the capital city of Hebei province.
In the check campaign of Feb. 27th, 4 foodservices-

X<6 N5"6]0ZAKS ], OmKOG& k1 2-C SX O related companies were punished after being found
M-"O#\IIGIEO — A-C S X G"ON&a K#\I'! —  unqualified in terms of hygiene standards.
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When checking GUO Guo Mutton Restaurant and
SHENG Xiangge Hotel, 2 of the companies being
punished, health officials found the two companies had
the following problems:

1. No presence of professionally-designed sterilization
areas or plants;

2. Personal hygiene of sterilization personnel and

T Z, b Z ?*6EW A E1044"0 EDb kitchen ware sterilization procedures are unqualified:;
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3. There are sundries found in the sterilization areas;

4. The storage area of sterilized kitchen wares are not
hygienic;

5 Failure in checking the hygiene conditions and

professional capability of the supplier of kitchen ware
sterilization services.

h S*i  +>™#AINAU EEpioBaOi The officials issued orders for improvement work and
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took away 60 kitchen wares for simple examination.
Administrative sanctions will be inflicted upon the two
companies according to coming examination results.

E O4ce U When checking JING Jie Kitchenware Sterilization

Center and JIA Jie Kitchenware Sterilization Center, 2
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another companies punished, the officials found
Ui-C S X OM-"O#I'GIEOD — A-CSXG"® neither of them had installed quality-check equipments,
Na K#\ll —"1E¥) Eg)! "PA and there exist risks of cross contaminations in their
OE. i t1E>/B x "5 §Ld wl KANI Ag) work procgss. Th'e two companies were ordered to

e y stop operation for improvement work.
' ></ 0!64£9U EOYGE>H A
3E NSIMIN3e]<A~ —  /National Food Safety Assessment Centre is under

preparation
6 €M&Hy 2009 HO03 U 021

B] E?*6F¥%aUo]y*ugHC°CXE
KEEq,),Y.X++™NXL { ~ +k
X'211C$d Eu<NTOYN3e"5§
(= AN3$d 0+'+™ ¥# ° 7TEN3Ax 1
2IETOYN3«] <Y 726 aN3$d 0+
+™y# DBgAAEI7UIMIN SN3 e
] <N¢L=A" "1 * NSN3 «]<N¢

Beijing Youth Daily, Mar. 2nd , 2009

It is reported that based on the existing systems of disease
prevention, medical institutions, etc., the Ministry of Health
plan to set up, within two year, a national surveillance system
on food contaminants, food-borne disease and total diet, and
establish a database monitoring food safety hazards and food-
borne diseases. Meanwhile, National Committee for food
safety risk assessment and National Food Safety Risk
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Assessment Centre is under preparation stage.

This year is the first year when the State Food and Drug
Administration (SFDA) fulfilled its supervisory duties on food
safety, health-care food and cosmetics. Mr. SUN Xianze,
Director of the Department of Food Safety Supervision at the
SFDA said in an interview that they will further improve the
laws and regulations on food safety administration at the food
consumption stage, frame the management measures on food
service license, and gradually enhance the entry threshold for
the catering industry and canteen operation.

AEEN3-]<"© E & /“Food Safety Law” Highlights
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www.foodmate.net , Mar. 20, 2009

On Feb. 28th, 2009, the 7th Session of the Standing
Committee of the 11th National People’s Congress of the
People’s Republic of China passed the “Food Safety Law of
the People’s Republic of China” (Food Safety Law for short),
and will come into force as of June 1, 2009. This Law is
enacted to ensure the food safety and guarantee the safety
of the lives and health of the general public.

Consumers can claim for compensation which is 10 times
the value of sold products

As stipulated in the 96th article, if violating the provisions of
this law, causing personal, financial or other damages, law-
regulated liability shall be assumed. Producer, producing
foods not meeting the food safety standards, or seller, selling
unqualified foods consciously, shall compensate consumers’
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"C(S3 & EE-A!8* {5Ué5UJ0
50?U" -E! 10 4XC(SG¥A

a6 -20?U ™B+

EN3«]<"© E1 h h5?2°n E/1
1'ées50J2474  ApZiu<. S

a#\C 5U |9$N3+ E S#\C 5U,X U"©
Z« 3F1X  EAaN3e*o {4£905U S ™
E20B+1 A
430N3«]1<NSUs

EN3«]<"© E1 YO'E154a.BZz43
O nN3+]<NSU&§Xsi A2U"
N uL6 ?2*6> F¥aK¥4 0),> XN3*i p {
*BUGE]<US AN3«?2*6US AN3e
BUGEUS1 \tHU E40@x N3«
]<NSUs A

KANIN3s 2UA?2

requires.

Star spokespersons for a substandard food products shall
bear the liability

“Food Safety Law” stipulated in the 55th article,
organizations or individuals are prohibited from advertising
substandard food products, advertising such products,
causing damages to consumers’ legitimate rights and
interests, would face joint liability for damages incurred.

Consolidate the food safety standards

9 articles in Chapter 3 of “Food Safety Law” formulate the
food safety standards. The health administrative department
of the State Council shall consolidate the mandatory
standards in the existing edible agricultural product quality
and safety standards, food safety standards, food quality
standards, and uniformly publish them as national food
safety standards.

Recall “problematic food products”

As regulated in the 53rd article of “Food Safety Law”, the
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food recall system will be established. Food producer, once
finding that the produced food fall short of food safety
standards, must stop the production immediately and recall
all the relevant food in the market. A notification must be
sent to relevant sellers and consumers; recalling situation
should be recorded.

Food exemption is not longer existed

It is stipulated in the 60th article of “Food Safety Law” that,
the Department of Food Safety Supervision and
Administration does not have right to exempt any food
products. The Department of quality supervision, industry
and commerce administration and food and drug
administration above the county level shall make regular or
irregular sample inspection. To carry out random sampling,
specimen should be bought; there is no extra charge for
inspection and others.

Any food addictives not indicated are forbidden to be used

From the 43rd article to the 48th article of the “Food Safety
Law”, the production and application of food addictives are
regulated. No food additive may be listed in the scope of
allowed use unless it is really technically necessary and has
been proved as safe and reliable upon risk assessment.
During the process of food production, any non-food-additive
chemical substance or any other substance which is
potentially hazardous to human health shall not be used.

Food Safety Risks Assessment shall be done before
incidents rather than after.

The 7 articles in Chapter 2 of “Food Safety Law” stipulate
the establishment of the food safety risk monitoring and
assessment system. It is required to monitor the food-borne
diseases, food contamination and harmful factors in food,
and to conduct risk assessment on the biological, chemical
and physical hazards in food and food additives.

/ Do not cool the boiled eggs in cold water

Many people used to put the boiled or steamed shelled eggs
into cold water immediately, which could cool down the eggs
and make it much easier to shell. However, scientifically, it is
not suggested to put cooked eggs to cold water.

Immersing cooked eggs in cold water certainly can cool the
eggs. As it cools, the difference of contraction level between
inner shell membrane and outer shell membrane form a gap
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9 YL 80*t Eb 489 UcCU %09 damaged, which make the bacteria free to go into eggs.
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there are a large number of bacteria in cold water. After
heated, the outer shell membrane blocking bacteria is

The right way is to add a bit of salt to the water while

'7.B,X +"© §5<V U'B~ XB>/B ':Et cooking. The salt can kill the bacteria, can also form a gap
9 AGEN3,m EN3,m A1 9 2. Ece
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24252640 n,XONLm E S<Y CEW ¢ membrane and make shells easier to be peeled off.
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between the outer shell membrane and inner shell
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2E &fB20;9°E E :pA1?:! /Garlicis good for detoxification while cooking
leguminous vegetable

B 20; 9°/j20\1 E ?¢XY B There are large varieties of leguminous vegetables. The most
Ace/A”7B A8SEBAAB ?' A ce/A commonly seen are haricot beans, cowpeas, sweet peas, sweet
BB AM*3BB '9KDB1 AJ Ly Dbroad peas, etc. The autumn haricot beans after frost contain a
ax/¥ B § YEWP-,XB26 Eu'Y lot of legumin, which is hardly digestible; moreover, it could
ac\ e EJ6Ne +>GJ5aEKS+ inhibit the thrombin and extend the blood clotting time, causing
food poisoning. It is said by experts that although there are
many cooking ways for haricot beans, no matter in which way, it
must be well-cooked, only in well-cooked beans, the toxic lectin
. o s o . and hemolysin will go ineffective. “The poisonous beans have a
'Y, X £L826 "$S> 26 Aé ,

- X common feature, i.e. the color has not been fully changed and
CK X BY Eazx(M& E tastes with thick beany flavor. Therefore, cooking leguminous
B Nng [ Io <7 EA'CK 9%6.@B 79G yegetables should take longer time and hotter temperature than
#A T B ORON?UNI  %9%  cooking other vegetables.
&? 00 E EKEKS 0A

> EKEEé¥N3(=!I'! AcGSAEE
B x"©\T E'AZG>*u%l;."© EO
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In addition, it is also reminded by experts that, adding a bit of
188 E¢SE~(MynGf EU B9°6"  chopped garlic when leguminous vegetables almost well

JU!Ii9EOGE X:pe E& - cooked, not only could make the dishes more delicious, but
-G EE-A 97?1 Adp X?6é could also kill bacteria. The Sulfur Compounds in garlic has
UEKY\ Xk9 0% EaAEA:r strong antibacterial effect, and could remove the toxic
#UL86t6— Y!'(=Bix 0:p ,X ,GE substances in gastrointestinal system; the minor element-

26.& E6N 6 £EO6(64,X?-1!B6 ™EE’ selenium in garlic could reduce the detoxification burden of liver
+ x664,X AX Ao A#U&F 650 and protect the liver. Salad dishes, or dishes saudeed/stewed,
&9°E EFNA 9:p9 971! 4 @all could be added with garlic.
p: 2-0
In short, experts point out that for those leguminous vegetables
rich in vitamins and minerals, as long as the cooking method is

appropriate, they are good for health.
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3E U7AUL 16/ 2+ XN3(=A & ¥++™%7CIOu /In spring, 16 foods can cause disease
or even death
,Q9° A?S4v OAB 8 A6B A9 E ...... E-oFN &A In spring, 16 foods can cause disease or even
UBFIN®*(,X;9° EYXEidaAA6NOGDI'EWT  death
X, 92U E'V ylyD  X0B"u9kZx EZ Cabbages, tomatoes, bean sprouts, potatoes,
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etc. are vegetables we often eat. Sometimes, we
tend to buy a lot of them at one time since it's
more convenient to do so. Then, it will happen
that, for example, you find the green buds in the
potatoes you bought several days ago. Often,
you may think, it's no big deal and let's eat up
the potatoes today. This eating habit, if lasting a
long time, can cause great harm to your health.
So, what kinds of often-eaten vegetables need
to be careful about?

1. The cabbages which has gone bad

If you eat gone-bad cabbages, you may suffer
from headache, nausea, bellyache, or even fall
into coma or death.

2. Green-color tomatoes

Researches show that, green-color tomatoes,
which are not ripe enough, contain poisonous
substance. After you eat them, you may suffer
from food poisoning.

3. Bean sprouts without roots

Bean sprouts without roots are grown on the soll
where herbicide is often used. And herbicide
contains harmful substances which can cause
cancer.

4. Fresh day lily

Fresh day lily is very poisonous. Before you eat
it, cooked it with boiling water at first and then
put it in cold water for 2 hours.

5. Green-color potatoes with buds

The buds and green peel of potatoes contain
much poisonous substances, which can cause
food poisoning.

6. Gone-bad gingers

There is safrole in Gone-bad gingers. Even a
little intake of safrole can poison liver cells in
human body.

7. Sugar canes with brown inside

If gone bad, the inside of sugar canes will turn
brown and taste like alcohol. That's because the
sugar canes have been contaminated by
dangerous poisonous substances.

8. Sweet potatoes with black spots

The sweet potatoes with black spots can be very
poisonous.

9. White fungus which are turning yellow

White fungus will turn yellow if contaminated by

flavobacterium, which will cause headache,
bellyache and diarrhea.



9. ¥T"XJE6 O 10. Pickles which are not well made

-BU¥T" XJE6 «T° 9"5§ E6a ExzAé ck When making pickles, if we don't use enough
) Aen+7M"i1 1),B5 A salt or keep the pickles in the pickle jar for less
) than 8 days, the pickles may get the eaters
10. p7 E&,X E&9° O poisoned by nitrite.
79°EVp ,oGEA4CE E7 EKE&$u 8 yEA6NEOG 11. Dried purple seaweed
aniGLwa A If dried purple seaweeds turned blue-purple after
11. =8F,X2y9° O being put into water, it shows they have been

o _ _ contaminated by poisonous substances before
8" #L"a,X2y0" (£2y8F  EAEa2y9°UF* AU getting dried and packaged. So, better not to eat
>MIAE>YI(="58 EE-2§y9°12'Y F E a6N this kind of dried purple seaweeds.

N3 A 12. Kidney beans which are not well cooked

12."uB's,X 7B O Not well-cooked kidney beans can be very
VN#("uB's X 7B E&é>< M&SF X9°B ENzg POISONOUs.
“F A 13. Fresh agaric

. .. Fresh agaric contains a kind of substance which
13.,Rpt6 O is very sensitive to lights. Eating fresh agaric and
"yYOIlil 4(My#06,X 20(=Bii EN3 84£ pL  walking in sunshine may get you suffer solar
"@AECK! 0,&b A dermatitis.
14. Rp<iB O 14. Fresh horse beans

Fresh horse beans may cause irritable
hemolysis syndrome, a reason for occurring of
such symptoms as weakness and anemia.

15.620,XB8 O 15. Very big bean sprouts

*(1 86y ¥, XB8'FN e,Qce6® EJ | +-0GE Xl E Often, very big bean sprouts are grown with the

1459 X 0*U R ET{*6 n.1JE E GGEN3*(1éCK use of chemical fertilizer. If you eat this kind of

dAJ— A)a A bean sprouts a lot, you'll feel dizzy, sick and
want to throw up.
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