EERTENRYZE RFEES
GUIDELINES ON FOOD SAFETY AND HYGIENE
FOR VENDING INDUSTRY

27-4-2023

ﬁ RN 2 g'; BNR2PL
Food und Enviroamental - ’ ‘9 centre for Food Safety

Hygiene Departme nt



EEHLENRIRRY
READY-TO-EAT FOOD SOLD BY
VENDING MACHINE

FEREHR-LEEaYEEl  Lelaey (D)

FEmE G (AL R TF)
FREERNETHENL(ERBZEARYRNER)

In recent years, there have been new types of vending
machines selling ready-to-eat food

Involve temperature control (e.g. chilling or hot holding)

or simple processing on site (including a dispensing process)
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Without proper temperature control and cleaning of
processing or dispensing systems in vending machines,
microbiological growth and build-up of microorganisms
may occur

Posing potential microbiological risk in the ready-to-eat
foods sold
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The Centre for Food Safety issued “Guidelines on Food
Safety and Hygiene for Vending Industry” with details of the
relevant advice on ready-to-eat foods sold by means of a

vending machine

To help the trade to ensure that a hygienic product is
delivered to the consumer from vending machines
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The ingredients should be refilled to the vending machines in a
hygienic manner

Keep track of the shelf life of food products/ingredients in vending
machines. Remove the remaining stock and replace with fresh
ones before the expiry of the shelf life

Clean vending machines regularly, including the food take out port,
outer and inner surfaces and any food contact surfaces
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Verify that any cleaning-in-place (CIP) system is operated as
intended and all target set points were met during the
operation: cleaning time, temperature, flow rate,
concentrations of cleaning solutions

Establish Standard Operating Procedures (SOP) on the CIP
systems and provide relevant training and regular refresher
courses to the operators F A
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Store the food products/ingredients which require
temperature control at appropriate temperatures, e.g.
above 60°C for hot food and at 4°C or below for cold
food, during transport in vehicles and storage in vending

machines
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Continually monitor the vending machines, e.g. by using computer-
controlled monitoring system, during their operation and follow
up any system alerts on operational problems as soon as possible.

Review the operational records regularly to ensure that the
vending machines are functioning normally

Carry out maintenance of the vending machines regularly

according to the instructions of the manufacturers of the vending °
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