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Food safety of meal box
production and delivery
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Food Safety Problems with
Meal Box Production
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Food Safety Problems
with Meal Box

Production
¢ Food not thoroughly

cooked
e Improper hot holding
v Preparing food too far
in advance;
v Improper hot holding
temperature.

fo maner oG RNESRER

Hygieis Departivent



B

EEENEYNZEREE

D #@ l\\\l\\\1§ “' EIJ ;%%"1’:

< BRHRE—&EEEEREIE
:_E’J?fli@&ﬂﬂ??fl@éééﬂ
5

v IR

iﬂ /4=

SEIERE

v BYRBAEBARGERE -

Food Safety Problems with
Meal Box Production

Post-cooking
contamination

v' Same area or equipment
for handling of both raw
and ready-to-eat foods
—>cross-contamination

v" Poor environmental
hygiene

v Poor personal hygiene
of food handlers.
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Common Pathogens in
Meal Boxes
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E -%Juﬂfﬁ pathogens

Salmonella
Staphylococcus aureus
Bacillus cereus
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126°C
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Emetic toxin can resist 126°C for 90 minutes
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The amount of spores can be reduced by 10-old by boiling at 100°C for 6 to

minutes
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Keep cooked food hot above 60°C can restrict the growth of Bacillus cereus
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Optimal growth temperature of Bacillus cereus is around 30°C to 37°C
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Bacillus cereus

o Temperature
control to restrict
the growth of
Bacillus cereus
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A Food Safety Plan
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Food safety plan

In 'Cook-Serve’ operations,
most food items are prepared
on the day they are to be served;
usually prepare food items
hours in advance
Critical to keep hot foods at a
temperature too hot for bacteria to
grow throughout until they are
delivered to customers.

Hazard Analysis and Critical
Control Point (HACCP) system can
effectively enhance food safety and
prevent food hazards
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Food safety plan

® Schematic diagram and CCPs
for meal box production
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Core temperature of the food

reaching 275°C for at least
30 seconds
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Keep at >60°C
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Always keep
hot food hot!
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EVYZE5TE Food safety plan

— A FEHIT4E 2 Three major critical
S - control points (CCPs)
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« ==(CCP1) e e 1 >75°C v Cooking (CCP1)
Thoroughly cooked with the
core temperature reaching at
least 75°C for at least 30 >30s

seconds

. EMF(CCP2) anksmmmoomilt ___ ¥ Hot Holding (CCP2)
Keep meal boxes at above >60°C . Delivery (CCP3)
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Food safety plan

Other key points:
After cooking, food items in
meal boxes should be
packed into clean insulated
containers as soon as
possible to prevent cross-
contamination

Preheat hot holding
equipment by suitable and
feasible means before
putting meal boxes in it
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Food safety plan

Other key points:
Minimise the time
between finishing the
meal box production
and the delivery to the
destination;

remind their customers

®s to consume the food

upon arrival as soon as
possible.

HHEERE
}6 i LR

H,_L'J.:lt'm W eariliinénl



=+
n‘!zlt‘.\ 12“|:|

BYNERESR  ROBREER {gg
EC75E s LAk - H

HAENIFEREFRERER
ZAVSIEL (1EEC60ELL E) H

e 7 3 E B B LA S B F R 3

ERDH - RFEARRIEREE

N Take-home message

Cook food thoroughly till its
core temperature reaching 75°C
Proper holding temperatures for
cooked foods are important —
keep hot things hot (at above
60°C)

Shorten transportation time for
effective heat holding

Separate the raw and cooked
food and maintain a good
personal and environmental
hygiene to minimise the
contamination risk of cooked
foods
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EE % %:' E:H' For more information

QD %Q/K 7 ﬁ@%%ﬁ%ﬂ, , E_[ﬁ;Q Eﬁ'ﬁ %f@ﬁ For details, please refer to the

CFS" document "Developing a

£ EF' /E;\ Eq 3\(1/‘1: << *EI(}J; r ﬁq@ Eié school food safety plan based

on HACCP system (for school
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