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Background
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» In recent years, Hong Kong has not
directly imported hairy crabs from the
Mainland, but imported from Korea
and Japan.
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Import control of Hairy Crab
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» At the import level, the Centre for Food
Safety will detain the first batch of hairy
crabs with health certificates from different
origins or farms for dioxin and other
chemical tests in each year. Importers can
only put hairy crabs on the market after
being notified that the test results are
satisfactory.
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Related document
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» Health Certificate

» Air Wayhbill / Bill of Lading

» Packing List

» Distribution List for imported food
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Health certificate issued by the authority of
place of origin
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» the products are fit for human consumption

» the products have been handled, processed
and packed under hygienic conditions
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Local Food Safety Regulations
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» The Public Health and Municipal
Services Ordinance (Cap. 132)
stipulates that all foods for sale and
are intended for human consumption
should be fit for human consumption.
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AdV|ce for the trade
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Source hairy crabs from reliable suppliers with
health certificates issued by relevant health
authorities.

Impose effective internationally recognised food
safety controls through the supply chain and ensure
the compliance.

Keep abreast of hazards in food and take
appropriate steps to provide only safe food to
consumers.
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Thank you
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