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Eggs and Sa/monella

Eggs may contain Sa/monella
that can make people sick.
Poultry may carry bacteria such
as Salmonella, which can
contaminate the inside of eggs
before the shells are formed.
Egg shells may become
contaminated with Salmonella
from poultry droppings, and
Salmonella may enter into the
eggs through pores or cracks on
the shells.

The inside of eggs
contaminated with Sa/monella
can appear normal.
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Eggs and Sa/monella

Eating food contaminated with
Salmonella may result in
salmonellosis

Symptoms : nausea, fever,
abdominal pain, diarrhoea, and
vomiting within 6 - 72 hours
(usually 12 - 36 hours)

Serious consequences, even
death, may be resulted in the
elderly, infants and those with
impaired immune systems
Thorough cooking can kill
Salmonella effectively
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Salmonella Food Poisoning

Since 2015 Sa/monella has
become the leading cause of
food poisoning related to food
premises and food business.

Over the past five years (2016-
2020), there were 149 food
poisoning outbreaks
involving 445 victims caused
by Salmonellain eggs as
confirmed by the Centre for
Health Protection.
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Pooling of Eggs Poses
Risk ———————

Pooling refers to the practice of
breaking a number of eggs into
containers and using the combined
eggs to make multiple servings of egg
dishes or for use in multiple recipes.

sRERERERLUNSRKENMAZEEH S E |
BT =S 2 Pooling is a common practice in some
%E_g %LXJ:EI/\] EEEZ% ’ TE%%:EII:/&\ restaurants to save time and control
2 08 -2 2] AR 455 1 =2 || 3= 571, portion size.
1E = 1§§E§EP£ Eax%ﬁxg” Pooling eggs can allow one or more
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infected eggs to contaminate the whole
pool of eggs.

If people consume egg dishes prepared
from the pool without thorough
cooking, they may get food poisoning.
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-Common high-risk egg preparation practices in food premises
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1. Improper washing and room temperature for later use 3. Using non-pasteurised eggs for
sanitation of hands, utensils raw egg dishes

and working areas
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4. Inadequate cooking ol 5. Improper hot holding (e.g. 6. 1 t

eggs (e.g. the yolk is still using opm water bati? |ovger (e.g."l‘(z;%';i’:r cscndsv:?:zge: in a
runny) than 60°C to keep cooked eggs) refrigerator that is not cold enough)



HE O ++ Examples of egg dishes that may
EJHL" = ﬁiﬁi;ﬁ i“'E’J E’J _twu ? l contain raw or undercooked eggs
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Homemade Tiramisu Mango pudding Soft scrambled eggs
mayonnaise for char siu rice
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Souffle pancake Gaoli Dousha Meringue pie Basque burnt
cheesecake
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j:“' E%&E"ﬁ Purchase and Receiving

A S RS R R B Prhas coanandinactshologs
%é EI'(J 75% Avoid using cracked eggs

Shell eggs need not to be washed

2 ¥%1§J§H E%Q%j[ E]'(J % prever, they can be washed if soiled

with droppings. Washed eggs should

Eﬁ%%%*ﬁﬁ /?E El'j 15 QD /Eﬁéﬁ be used immediately

Choose pasteurised eggs, liquid eggs

BEE - ol ZE N FNEEIL or dried egg powder to prepare

dishes not requiring heat treatment
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Pasteurisation does not cook the eggs

:K_—I:L or affect their colour, flavour,
o nutritional value or use.
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Measures to reduce risk
from pooling of eggs

Food and Environmental Centre for Food Safety
Hygiene Department
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Pooling refers to the practice of breaking eggs into
containers and using the combined eggs to make multiple
servings of egg dishes or for use in multiple recipes. Pooling
Is a common practice in some restaurants to save time and control portion size.
As pooled eggs have a higher chance of harbouring bacteria, they should be
cooked thoroughly and not be used for making raw or lightly cooked dishes

Extra food safety measures can be taken to minimise the microbiological risk
when pooling eggs is required:

Purchase

o 1t 1§ better to Use pasteLrised e gs
to prepare pooled eqgs.

+
Receiving

Storage E

® Prepare the pooled eggs for a single
dish for immediate consumption as
much as possible

® Be careful not to splash raw eggs
onto other foods or surfaces.

* Pian the production schedule ahead
to avoid preparing pooled eggs too
far In advance; pool eggs just prior
to cooking as much as possible.

* Wash the whisk, other utensils and
hands after pooling eggs.

® Pooled liquid egas not for immediate
use should be kept in covered
containars in the fridge and anly
£ out the amount as needed

o Use all pooled liquid eggs on the
day of pooling and do not top them
up with new eggs

ore tem
aequivalent he eatment
® After cooking, hot dishes should be
kept at above 60°C and cold dishes
at 4°C or below if served at a later
time,
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Measures to Reduce Risk of
Pooled of Eggs

If choose to break eggs for later use,
keep the pooled eggs in covered
containers in the refrigerator and
only take out the amount as
needed.

Use all pooled eggs on the same
day and do not top up with new
eggs.

As pooled eggs have a higher
chance of harbouring bacteria, they
should be cooked thoroughly and
not be used for making raw or
lightly cooked dishes.
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= Cook Eggs Thoroughly and

152 Keep Them at a Safe Temperature
Sl =h 2~ N ~EA >3z $EL The best way of eliminating harmful
EERERRAZ P/ EEERKTS Dactorta i 1 cock the eces
E , E\Z E jZK:z_%Z = );E thoroughly until the core tgmperature
- reaches 75°C or yolks are firm.
QD %ﬁzﬁﬂf{éjﬁﬂzﬂﬂ H%’é\ﬁﬁ , \ﬁ\\;%é%""‘_ If not consumed immediately after
AINTES . = ) preparation, hot dishes such as soft-
?&ﬁ }/TE /2.:% '_'I%_' 1% j:%:. }5/\\\ ;HEH EEGOELXJ: scrambled eggs should always be
- . ol served or kept at above 60°C.
= NoakkiHmE < BRI ERITRE o eHema el T
. esserts should be kept at 4°C or
EE4F"'"_ E‘Z L\,( _F below.
o _1 S A S ‘= oo Shorten the time the delivered foods
,Zuﬁ %E 9|\5£ B tl:@%ﬁ{ I 7]]]1@1:1%”—': left out of temperature control.
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Notes to Take of When Preparing Eggs and Egg Products
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Use pasteurlsed eggs for dishes Keep hands, utensils and Use pooled eggs carefully
contalning raw or undercooked eggs working areas clean within aday

EEEETSCERUE MIEIZENERE » REFRESCHEUT
HEEFERE M BARFFRE0°CH E MmIEFERER

Cook eggs at 75°C or above Keep hot dishes at above 60°C Keep cold dishes at 4°C or below,

@ B EE or untll the yolks are firm If not to be eaten Immedlately not at room temperature
' 9 Centre forfood
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= E=E &£l = This set of guidelines is intended for
RN EEERERMAIBYFER MR
: food businesses that prepare and
ﬁz’t% sell eggs and egg products
A 477 B & #n 2 1PN It aims to help food premises
BER B R EEFERE BB SO
*E EFI '}“’ NiEENEY)ZEigi - LIZEEA] measures in the course of food
e preparation to produce and sell
MerEENOHEeEZeANENRE wholesome and safe eggs and egg
products
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Conclusion

Salmonellacan cause severe illness
and is a common food poisoning
microorganism.

Salmonella can survive in
undercooked food. It is risky to
consume raw or undercooked egg
dishes.

To prevent food poisoning outbreaks,
food handlers should adhere to Five
Keys to Food Safety
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Advice to the Trade

Follow the Five Keys to Food Safety to
ensure the food is thoroughly cooked and
properly kept at safe temperatures.
Prepare scrambled eggs on a per-order
basis and avoid leaving them under room
temperature for a prolonged period of time.
Avoid using cracked eggs in preparing
dishes.

Use all pooled liquid egg on the day of
pooling and avoid topping up with new
eggs.

Use pasteurised eggs for food without heat
treatment.

Indicate the presence of raw or
undercooked foods/ingredients in ready-
to-eat items to help consumers make
informed choices by providing a consumer
advisory.
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Thank you

’ E1 2] £ please visit www.cfs.gov/eggs
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