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Roast Meats (Siu-mei)
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» Roasted at high temperatures

» Usually display at room
temperature for sale
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Recommendation for Ready-fo-eat Food
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Duration of storage at ambient temperatures (hours)
Ofo 2 2104 >4
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Discard

» BEEGENEIER ¢%TFEEAFB§‘E°F BB ARG IRS4/NEF -
p RFIREEEVEREEE)BENREBERIEZ0EIRIENZETRIR -
» The total time that a ready-to-eat potentially hazardous food
can be kept out of temperature control is 4 hours.

» The total time is the sum of the time the food is at
temperatures between 4°C and 60°C after it has been cooked r

ﬁ (or processed) to make it safe. G"'GJ
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Roast Meats (Siu-mei)

» oJUlEEnRISERRS ?
(CHEANMOEEEERITH)

» Can display for a prolonged
period of fime at room
temperature?

(Consumers may also leave roast meats
at room temperature)
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Objectives

p FHERIRERE FRARNMENEEE(E
BETHMEMERNEBEKAF (KEH)

» To assess the changes in the microbiological quality of roast meats
during displaying at ambient temperature

» Including water availability for microorganisms to grow (water activity, a,,)
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Overview

> HEREFMRRBEERHENHFEE PSS
> Ix FILIE/BEE
> I ERE/EE )
LP]
> 2x BRI
» 70 - 4 - 6M8/NFBUEEIRERAETHIE

» Store roast meats at the shops of cooperating traders
» 3xindividual stores/restaurants lL“_@*a
» 3x chain stores/restaurants &T@%

» 2x supermarkets @
/6 » Collect samples for testing at time 0, 4 hrs, 6 hrs, and 8 hrs r
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Methodology

FERBEREAREFEMNRIEHH 04 - 68/ NS5EUL
Store reserved portions at the shop S8l DA EITHIE

. . Collect portion at time
- FEERFAETR B R AR 0,4, 6 & 8 hours
Unchopped samples Chopped samples / \

3oy f 7 2 S &
Roast pork ¢ (9\ ' .<*. '

Xtz
BBQ pork — /m/
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S5 /85
Roast goose Microbio. tests a,, measurement
/duck

"
L BRI @, ©
Chopped when collecting samples Chopped and wrapped at the beginning of display
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Microbiological tests
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» Hygienic Quality: Aerobic colony count (ACC)
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» Hygienic Quality: E. coli count

» Safety: S. aureus and other coagulase-positive
staphylococci (SA count)

f

(According to Microbiological Guidelines for Food)

Unkniown Siu Mei, Lo Mei

Chicken
1%

2% 12%

Bakeryand dessert
10%

Marine products
5%

Lunch box /«/

3, Sandwich & Salad

5%
Sashimi and sushi
5%

2001-20094 B2k A REEAY B & BR
BYIFEEXERNRYERERLEN

Food vehicles associated with confirmed
and suspected staphylococcal food
poisoning outbreaks, 2001-2009

C
(CHP, 2011) @“@
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Water Activity

—LERYIRYIKE

SRS /1B "HEERMA c’nw’ry of somg ;o9ods

> Y‘% - SEEH Fresh meat and fish

il & 0.95
Bread
=) 0.80

» Roast pork and roast duck/goose: skin &

meat separately Soy sauce
» BBQ pork: Whole B2 R
Dried fruit

Whitn
Milk powder

ARZFHMEMERAITLEKEE >09 £R G

ﬁ Most bacteria and fungi can grow at a,, >0.9 g’ "g
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Resulis - ACC

B 85 TIE S 1S A2
Increase Decrease or

Samples
remain unchanged

JEH A 8 —
Unchopped (n=18) (1.5x - 60x) Ji = 75 R st 25 K T

Grow to unsat. levels

B R AR 6 0
Chopped (n=6) (3x —293x)

> HepS{EOREAERR T ERRIB6/ NSNS -
BE R RGN E A AR

» ACC:5/6 chopped samples exceeded the limit after
storage under ambient conditions for more than 6 hours

/6 or after 8 hours gﬁg
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Results — E. coli

> KIERE : RAMERASERRRERE D BIE LS5 %& 2207
A0ESE R R E M
> BABHERFERKXERIBAEFE (BRI <20EEMMEN )

» E. coli: only two samples were reported to have 20 and
40 cfu/g respectively at the start of display

» No E. coli (<20 cfu/g) was detected after display

, FEER O HEESBESEERE TR
Hygienic quality: Minimial direct or indirect faecal contamination
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Resulis — SA count

» —HEHEH=EEKEIBRLESFTHIKE - TE2IFMHFERR
» BRJUNMSGE - AR EdEGERERNKE (ER0.3x-37x)

All three types of roast meat samples in three shops were also found with S. aureus

None of the SA counts were found to increase to a level that potentially injurious
to health, even after display for eight hours (increased 0.3x — 37x)

=] BWILLE - FFERE HEHHIE - JFERE IR miIZ - B

Before display Individual, unchopped Chain, unchopped Supermarket, chopped

I & Shops A | B | C | A ]| B | C | A | B |
iz

JE1oN

Roast pork

515 /15
Roast goose/duck + - B

+ +

+ +

|



ZaoR — IKE

Results — Water Activity

1 .% 8 /08 (1)
Roast goose/duck (Meat)
\i R ()
Roast pork (Meat)

>0.87
E=RAEKE
OEESR

SA can form toxin

0.85
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Before display

BiE /05 () M XJ&&
Roast goose/duck (Skin) & BBQ pork

BA (&)
Roast pork (Skin)

KiEMEF191E

Mean a,,
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W J# BBQ pork
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% Al Roast pork - Meat
99
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Water Activity

JEZ1HE /058 Roast goose/duck - Meat

0.95

0.91

| K 1 | 1 | ) T | 1 ¢ Y PR 1 L ] oot l 1 1 1 | G5 KN LR | | ] |
A B C A B C A B

% individual Chain Supermarket
ﬁ I-IIJc:ETsz $ 435 Bui FEH S HBIRTHIS gﬁ'g
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%2 Roast pork- Skin & Meat

100

0.95 /4
0.90
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0.80
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JZHe /HE Roast goose/duck - Skin & Meat
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0.80
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Results — Water Activity

REREAE 2L
Changes during display

> BERAREERSEAFRTREKEGE
> AREFASRAVETERAIKE RIS IR IR

» Roast pork skin samples were able maintain at lower a,,

» The a, of the chopped samples wrapped in cling film in
general increased slightly
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Discussion — Change of

Microbiological Quality
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Discussion — Change of Microbiological Quality

p MRERERERFTENLZAFRAFRREER

» IRGEFIF AT FRVERREIRER—RISEREUE -
A X OIBEH 2 TR 2 B 43 Bk JEL B2

» The results revealed that roast meats, before being
chopped into pieces, do not favour rapid bacterial growth

» Current trade practice of displaying the whole pieces of roast
meats for a period of time without temperature control is
unlikely to pose a public health risk

f
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Discussion — Change of Microbiological Quality

> BERZLHERAEIMUERAREER

> RFREFASENIEARIKEIEERE LIEFIEM -
KigEig Mol g AEER

» Bacteria can growth rapidly on the surfaces of the meats
when freshly prepared roast meats are chopped into pieces

» The a,, of the samples wrapped in cling film in general
increased slightly and this increased a,, might have a positive

effect on the growth of bacteria.
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20

Y am — MEMEZHE(E (3)

Discussion — Change of Microbiological Quality

E=ABKECIBEFER :

> BIEEZniRE PER/VNEE - S5wE S. aureus may present on
IXERETEER O EERZSRERIKF

- _ BT 52 Hair
» EmEEAESBESETRFEESH - ML =7
B LIRS S =f
e e e Nasal

RIEEEEH AR EEERY ST

» S. aureus did not grow to the level that is potentially
injurious to health fast, even after storage for eight hours
under ambient conditions

» Food handlers should continue to observe the good
hygienic practices to prevent roast meats from being

contaminated Ezrg Skin
=
» If choppedroast meats are contaminated with S. aureus

y food handlers after roasting, S. aureus is likely to r'
ultiply quickly to a level that has public health concern.
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Recommendations
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Adyvice to Public

—

» MRBERVZVIGERK ZEBERIV/NMNSARR -

> WIEIEE R A SR EE LA A S -
ERNEANRASERS -

W/

» |f you purchase roast meat which are chopped at the
moment of purchase, consume them within four hours after
purchase.

» If you purchase packaged chopped roast meats which
have already been displayed on a food display counter,
consume them as soon as possible or keep them under
refrigeration.

f £fe
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Adyvice to Trade

p EREEEER NABERRREANLECSEHERK

p RIFNITEEM/NNSAELER  HEEBNEEREBREAIERE
BN ;

» LM LERES - RERHEERER ERTHFERIMASETZ -

» Food businesses choosing to sell chopped roast meats in
package forms at room temperature:

» should sell the products preferably within two hours after chopping
and limit the time of sale to less than four hours after preparation;

» caninclude an advisory to remind consumers to consume the
chopped roast meats or keep them refrigerated as soon as possible.
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Limitations

» ANREIRFRR @+ ReEi)\ZXEPEE - MEXREEEITA
QEARIES ( challenge test ) LIERTE Z 2 HARR

» MEERE(EERK
» AMEERIFPHDHOAIGEAITT - FEKHAE S FIE N2 T8

\

_|.

» Samples from only eight shops were taken, and challenge tests
were not conducted to determine the end points of safety due
to resource limitation

» Growth of bacteria were quite variable

» Bacteria were likely unevenly distributed in the environment, rendering r
/6 the contamination of roast meats with bacteria unpredictable g"'g
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Conclusion

» REGBEEHTEIREZIREKR—ERIS
B - AKX OIgEH 2 2 FE 18 Rk [El b

> EHRIREAFRAEREER

> AEEEEL L EREIRRAELRK
EolgEEMRER

> tIFRRE G ABERE
EBER

> RFEREKRIRREERRAEER
PO/)VESs - B IS IR = 0 R B 4 12 i /)
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Displaying whole pieces of roast meats

for a period of tfime without temperature

conftrol is unlikely to pose a public health

risk

» The surfaces of the uncut roast meats do
not support rapid bacteria growth

Bacteria may grow rapidly on roast
meats that have been chopped and
packed

» The surfaces no longer protect the roast
meat from rapid bacterial growth

Display time of roast meats should be less
than four hours after preparation, and
chopped roast meats are preferably to
be sold within two hours after chopping
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Ensure sufficient space for display or storage to
Wear a face mask Wear clean uniform Wash hands frequently stacking of meats -

TEELTFR e E o ﬂ]rjﬂzuﬁtﬁ
2 = EERE
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Carry the meats with a hanging hook or prong-pliers to
minimise direct contact of meat by hands

'3y 0%

or after staff breaks

mi%ﬁlﬂlﬁﬁ. ;;E s Hﬂﬁ!ﬁ!?‘ Eggj??ﬁkgggﬂ Cut siu-mei only upon purchase
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Discard disposable gloves when Wash hands after removing or itis o * - ; o
damaged or soiled, changing gloves fE sﬁiﬁ M 43{:'?

Ing w anitis
for the purpose of use

Discard chopped siu-mei being kept under ambient
temperature for 4 hours

IRESRAE . MRIE

i as soon as possible
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Buying siu-mei? Here are some tips from On

DR, HHREAR, o
EEFRA % “ ¢))

hould be eaten as soon as possible.

o MIEEER, ERRAKMAZIE, _F /
i iy ERIEEAFRA

For consumption at a later time, keep the package
under refrigeration as soon as possible and reheat
siu-mei thoroughly before consumption.

wpmaner 0o . S
ﬁ ot 3)() 2 v cfs.gov.hk () (O k



Centre for Food Safety

e R A%

Food and Environmental
Hygicoe Department

gﬁ'éﬁ%ﬁ%f#ﬁb



