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Slow Cooking and Food Safety

Reported by Ms. Janny MA, Scientific Officer,
Risk Assessment Section,
Centre for Food Safety

In this last article of cooking methods and food safety series, let's take a
look at two ways of slow cooking i.e. via sous vide (pronounced “soo-veed”)
and using a slow cooker to see if soft fire really makes sweet malt.

Sous vide

Sous vide is a French term meaning “under vacuum”. As a culinary term,
it refers to a method of cooking under vacuum in sealed plastic pouches at
exact temperatures (generally in the range of 47°C - 88°C; often done in a
water bath to control the temperatures) for a relatively long period of fime.

Sous vide sounds like a new cooking method but it has decades of
history in France and other international marketplaces. In Hong Kong, sous
vide food is not only available at food premises but can also be prepared at
home.

The vacuum sealing of sous vide food allows heat to be efficiently
transferred from water to the food and increases the shelf life of food by
eliminating possible cross-contamination during storage. Sous vide foods are
therefore suitable for retail sale or use in food service. Sous vide can also
be used to prepare food with qualities that cannot be achieved by traditional
cooking methods e.g. it inhibits offflavours from oxidation and prevents
evaporative losses of flavour volatiles and moisture during cooking. The
precise temperature control also allows almost-perfect reproducibility (greater
control over doneness) and makes tough cuts of meat tender.

Nevertheless, there are concerns over the microbiological safety of
sous vide foods. Firstly, even the oxygen reduced environment suppresses
the growth of spoilage bacteria, food held at temperature danger zone
(4°C - 60°C) for prolonged period
of time could allow pathogens like
Clostridium perfringens to grow. The
heat resistant Clostridium perfringens
spores which survive during normal
cooking can germinate and grow
in vacuum packed food if the
temperature control is inadequate.
Secondly, for sous vide foods stored
under refrigeration for extended
periods, the anaerobic (absence of
oxygen) and refrigerated conditions
provide an opportunity for the growth
of certain facultative anaerobes
(bacteria  which can grow either
with or without oxygen) e.g. Listeria
monocytogenes  and  anaerobes
(bacteria which require the absence
of oxygen) e.g. Clostridium botulinum.
Last but not least, some sous vide
recipes, especially for fish, result in
food that remains undercooked that
any pathogenic bacteria or parasites
are likely fo survive.
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Sous vide cooking

recommended  that the  core
temperature of sous vide food should
reach at least 75°C for 30 seconds
or  equivalent  temperature/time
combination e.g. 65°C for 10 minutes; 70°C for 2 minutes; while the core
temperature of food should not be less than 60°C for 45 minutes.

Food handlers should be aware that sous vide food that remains
undercooked presents an increased food safety risk especially for the
susceptible populations.  Measures should be taken including using high
quality fresh ingredients e.g. sashimi grade fish from reliable sources to
improve their safety. High risk population should however avoid consuming
undercooked food.

In addition, food grade plastic bags, certified as suitable for cooking by
the manufacturer, should only be used for sous vide cooking.

Slow Cooker

Slow cooker is an electrical appliance which is designed to cook food at
lower temperatures for several hours.
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% B AEREEEEETSAYMNB A ERER  properly is safe as the direct heat from the pot, prolonged cooking efc. added to destroy
» ERBE Y R YY) o microorganisms that may be present in the food.

5 5 = S N P Nevertheless, there had been food poisoning outbreaks associated with slow cooked

A BERRERERBBEAE - UBREB  peans as the cooking temperature was not high enough to destroy phytohaemagglutinin.

BRERNEDMBREERMBENRYRESH © 21 This natural toxin is found in many bean species, among them the highest concentration

CHEHMSEBYNGERERRARSE  EHRDIAFE  isfound in red kidney beans. So if one really wants to cook beans especially red kidney
THAEES Al MEEEESRBSETE £ beans in a slow cooker, the beans should be soaked in water and cooked thoroughly at
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food alert to urge the public not to consume a kind of almond
pastry imported from ltaly since the product might contain
glass fragments. The importer was instructed to stop supply
of the affected batch of the product. As a prudent measure,
the importer initiated a recall of the product regardless of
batches.

From time to time, pre-packaged food products have
been found with foreign matters which may have accidentally
entered food in any part of the food processing chain. Glass
fragments may have entered food as a consequence of glass
breakages during packaging or through defective glassware.
Food contaminated with glass may cause cuts and physical
harm when ingested.

Food manufacturers should adopt good manufacturing
practice in order fo minimise the chance of glass and other
foreign matters entering food. They should exercise care in
handling equipment and raw materials, and set up sound
monitoring systems to ensure that the food produced is safe for

The affected Italian almond pastry consumption.

BEEOTFCHEZSRKEETIEHY Undeclared Allergen (Peanut) in Almond Cracker
(fE&E) Imported from Korea

TEFE-MNEMNAZ+HH  BYRE2H0(F0)%E On 25 April 2014, the Centre for Food Safety (CFS) issued a food allergen alert to
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reaction) may even develop in severe cases. In Hong

‘ " Kong, all prepackaged food is required to indicate the
L ~ presence of eight specified allergens, including peanut.
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The CFS has informed the concerned distributor and
retail shops, and alerted the trade to stop selling the
product concerned. Consumers who are sensitive fo
peanut should stop eating the affected product and seek medical treatment if allergic
symptoms develop after taking the food.
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Summary of Risk Communication Work (April 2014) Number

EH/BWE2(EZE Incidents / Food Safety Cases 57

[ B {1 ABEH Public Enquiries 114

I'ﬂf—% (R EH Trade Enquiries 154

Summaw of R Food Complaints 335
Risk Communication Work IR RIYBEER Rapid Alerts fo Trade 2
HHEENRYWER Food Alerts to Consumers 2

BEMIE/EE/ 7/ H%E Educational Seminars / Lectures / Talks / Counselling 62

FEE ML OBENFRE New Messages Put on the CFS Website 58
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