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Food Safety Issues of Food
Delivery Agencies
Providing Non-Food
Delivery Services
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o [EE P92 %HWQEJZZ% ® While door-to-door meal

delivery is hotly trending, some

j(@ﬁﬁt —LER tr% food delivery agencies are
@ﬁ%%?ﬁ%ﬂ%%ﬁ , upscaling their businesses by
}’E'f QIE?TDD E]"] 9|\ Hﬁ%’z , providing delivery services of
1§Jgu L?%E%”H“U R %/ﬂ", non-food items such as

detergents, batteries and

&j(, JEH AA ° stationeries.

o ‘AN & IbERES AFE)F = e This practice, however, raises
EF' )g)fr 5}5&5@%4@&% RS certain food safety concerns.
=
88 .

fo famamsn gl anzaty

Hygiene Department




" o e - x
i R4 R
Foud and Environmental
Hygiens Departnient

EEZABEPIREERE
MEY) ~ Bl mRIFE
BREEmaE B4 -

IE4h - R B REE R E
ERINER NEERY) -

ZRNBEVLZZEE - & o

ERTFaEAS - HIF
BEmx 2 &M - 1BalolgE

EENBRYHEHARNE
}E\% )

TEELD

ﬁ E} Centre for Food Safety

o HIFEmMm—tEHZENEY) - e Packed together with non-food

items, foods might risk
contamination by
microorganisms, the leakage
and spillage of non-edible
chemicals or foreign substances
during transportation.

Besides, delivering foods
without time or temperature
control can increase food safety
risk. While minimally affecting
non-food items, delivery
without proper holding
temperatures could lead to
bacterial growth and
deterioration in food.
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@® To safeguard food safety, food

delivery agencies should store food
in clean and suitable containers in
separate compartments from non-
food entities to minimise
contamination

A tight control and monitoring on
the food storage temperature
during delivery should be in place

For food delivery vehicles, if those
vehicles or containers have been
used for transporting anything
other than food, thorough cleaning
is required between loads to avoid
the risk of contamination
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