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Trade guidelines on safe
preparation of beef burgers
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In recent years, there has been a trend
for ‘gourmet-style’ burger restaurants in
HK

Some of them sell rare or medium
burgers that give a taste and mouthfeel
considered to be distinct from their well-
done counterparts

A survey on CFS’s consumer liaison group
members in 2020:

37 out of 96 people (39%) thought it
was safe to eat undercooked beef
burgers
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Burger patties are susceptible to contamination
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Upon slaughter, When meat is Unless the Ground beef should

harmful bacteria minced to produce burger patty is be cooked until the

e.g. pathogenic burger patties, cooked right internal

E.coli from cattle’s harmful bacteria through, these temperature

gut may

from the raw

bacteria can

775°C

reaches at least

75°C for 30 seconds
or equivalent
temperature-time
combinations

remain alive on
the inside

contaminate the meat’s surface are
meat mixed throughout
the whole piece
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Pathogenic E. coli can be fatal

e FHBEBERANFEEHXXIZIERRNFE ® The intestinal tracts of cattle is the main

5 7fx 3 reservoir of pathogenic E. col/ibacteria
K;K/)? «  May cause acute renal failure, particular
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Maijority of the victims < 10 years old =
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A Local situation

Se== Lq - = e Sporadic cases of E. coli and
N i El:;t $I§ =2 \L KR Salmonella infections linked to
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,ﬂﬁl e Undercooked burger patties may
ZI~ contain some bacteria that even carry
antimicrobial resistance (AMR)

= AMR Its in reduced effi f
e /N % 7 i& EI/] /% (S El:)\ __[ % % T antibiﬁ?cus,srggﬁinugc?n niolr%acy ’
% Eﬁ ]:"' = % mjj- g'g"g .ri EI’J "‘EH El ) Egr’;ggfc:ated infections that are difficult

BB ERAVEERY - B
RURIE B AER - 2PA

f?
BYREHAEE
' }6 Foud and Eneonmenal ’aug TR




i 7 EBY Objectives

o IFNEYEIBAEHNERELE o Toexplore knowledge, attitudes and
o ti f food on th ti
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- Study findings help CFS in
promoting safe cooking of burgers
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Phase 1: Telephone survey

o 2021 F 2 HE4R#TT
o MARMEMEMNH L FEESEE
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o Conducted in February to April 2021

o Potential vendors derived from a food and
restaurant guide website

o Respondents were asked if they could make an
order of an undercooked burger
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Phase 2: Face-to-face interview
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e Conducted in May to August 2021

e Random sampled 24 restaurants that can provide less than full
cooked burgers

e (Questionnaire: Data of restaurants and chefs, food safety, knowledge,
attitudes, practices, etc.

e Researchers probed further with follow-up questions based on on-
site observation
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Phase 2:
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e Chefs: cooked the burger patties with different
doneness
e Medium/Medium well/Well done
e Researchers: measured the core temperature of
patties with a digital thermometer during the entire
cooking and resting processes
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Results and discussion
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Findings of telephone survey
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EE i sH B2 #5i 5= Telephone survey results
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May I have my burger not
fully cooked such as cooked to
medium?
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In 531 restaurants that serve burgers, *ZIHREEZH:1025
nearly 60% of them could serve EBHERGFE —RENEREZH: 531

undercooked burger patties. *No. of restaurants interviewed: 1025
No. of restaurants after counting chain

stores only once: 531
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Comparison of price between restaurants that provide
burgers
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BREEZENE ZEAEER% (p<0.05)
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Significant relationship (p<0.05) between meal price and burger doneness

Restaurants charging higher prices were more likely to offer the option of undercooked burgers
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Findings of Face to face interview
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EYILZ E 252 Food safety misconceptions
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Common food safety misconceptions in food
handlers:

® Unfamiliar with the '5 Keys to Food Safety, 'the
microbiological risks of undercooking’
® Food sickness caused by undercooked meat mistaken as

a ‘'food allergy
~ ® Raw burger patties misbelieved as safer than raw steak
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Attitudes towards thoroughly cooking of burger patties
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Perceived risk
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Perceived severity

Perceived benefits

Perceived barriers
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Self-efficacy
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Action
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Cook burgers thoroughly to
prevent food poisoning
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Cue to action

BEEEN(HBM)
Health Belief Model
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Attitudes towards thoroughly cooking of burger patties
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Perceived risk: food poisoning is not common in HK

Perceived severity: food poisoning is a serious matter for my customers

Perceived benefits: protect customers’ health/customers don't like blood/red juice in burgers

Perceived barriers: customers don't like dry burgers/quality beef can be eaten raw

Self-efficacy: confidence in providing safe food

Cue to action: fully cook only if requested/for pregnant women and kids/food incidents emerge
=>Low intention to cook burger patties thoroughly
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Findings of on-site observation:
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Practices that pose food safety risks (1)
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Disease-causing

microorganisms can
grow rapidly under
room temperature
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B R ZEEZRE (2)

Practices that pose food safety risks (2)

1R NNAE X 55 242 o s
Increase risk of cross-
contamination
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Ready-to-eat dressings beef patties intended to be eaten undercooked

?ﬂ?ﬁﬁiﬁ are placed together with raw meat qﬁ;@ e

Centre for Food Safety

Hygiene Department



1

B R ZEERECE(3)

Practices that pose food safety risks (3)
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Few chefs determined the
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Regard melting of
burger patty’ s doneness
by using the back of hand
or chin to feel the heat of
a cake tester after
inserted into the patty

cheese as the end-
point of thorough
cooking
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Do not use athermometer to determine patty doneness
Other methods used: texture, appearance, pre-determined time alone, procedure, apparent temperature

BYRIEEAEE oy
ﬁ SmOnlaiar g, i@ ‘[%nt%] 15:' H%I :Efelf:;

T



;%{:%y\ E’g 4 ILJ\IHJIEI_

o EEINAEINIZ
ZEEig h%/ﬁ;%j/m
SAE: 100% AR A
7&%& 74%§|§,m,m
o SFﬁ%EE @F'nﬁx/\ﬁ/]?éﬂ?
EﬁE%&EZ%WﬂZ,m = 0 3E
(60%) =20

-)»%%%ﬁ’fr& = £ A FMIBRYIE R
NERBRRANEETH

Internal temperatures of burger patties

e Patty doneness — Customers’ requests
vs As served in restaurant
Medium: 100% undercooked
Medium well: 74% undercooked
Well done: 17% undercooked
e 5 restaurants NOT seeking customers’
preferences
Medium well by default; 3 of
them (60%) were undercooked
=» Consumers may have eaten
undercooked burger patties
unknowingly
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Myth 1: Burger patties made from good quality or expensive beef can be undercooked
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Harmful bacteria can be carried on the surface of
whole cuts of meat. When a rare intact steak is
seared these bacteria are killed

However, when meat is minced to produce burger
patties, any harmful bacteria from the surface of
the raw meat spread throughout the patty
Unless the burger patty is cooked right through,
these bacteria can remain alive on the inside

All raw burger patties may contain harmful
bacteria, including those made from good
quality or expensive beef
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Myth 2: Some feel unwell after eating undercooked burgers just
because they are allergic to raw meat

PN \ ® Food allergies
o = "w-] =) !Q e Consumers with certain body conditions
ﬁ&ﬁj‘f% Hj( /E E’JA * The immune system produces unnecessary
immunological response to specific types of
REAMEFERBYEEAVENBHR food
& ® Food intolerance
N }’_:‘ HTIZI_ = ﬁx 'ﬂE e Usually a digestive problem towards certain
o E "w_] K mﬁ r nutrients
* e.g. people with lactose intolerance cannot
L '% /_E%j%u:b %%E/} /)é:'{biaﬁ digest lactose in milk

BIENZLHE A MPERI A ABEBETARVZL1E @ Food poisoning (foodborne diseases).

Everyone, especially the elderly,
o BY q: (B éEf“ % ) e e
- RECIERE - E - BO - RIS Undercooked hamburgers do not undergo

sufficient heat treatment to kill germs, and are
wne to cause food poisoning
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Myth 3: Browning means thorough cooking

. J/X?Eéfﬁf‘%ﬁﬁ&ﬂ’]?ﬁ R A O] 5
A ERIREMNEERSE
El)xﬂ:fE—a"Hj( s RBEEE SR
Z2-5RREE
rETEZmE R - B
FIRBEE I RERIINER
o & JTEREABMERR - BEH
EYREST

® The brown visual colour is not a reliable indicator of
doneness
Many factors such as the chemical state of
myoglobin, a pigment protein of muscle tissues,
and pH affect the occurrence of premature
browning
* A condition in which the interior of cooked patties
appear to have a dull brown or well-done
appearance before the patties reach a safe
temperature
® To ensure thorough cooking of ground meat, always use
a food thermometer
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Myth 4: Cooking a burger patty to well-done will compromise its quality
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ﬁﬁ- E/] Burger that has internal temperature >85°C, 10

degree higher than necessary for safety
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A well-done burger
patty is less juicy and
tender?

Well-done # overcooked
Thoroughly cooked burgers
can still be juicy

Without the aid of a food
thermometer

- right temperature
unknown

- likely to cook the burger
patty to a temperature much
higher than necessary for
safety

- an overcooked burger

patty
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Advice for trade and the
public
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o2 B Y38 E Advice to trade
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e Follow the '5 Keys to Food Safety’ in daily operation:
1. Choose (Choose safe raw materials)

Clean (Keep hands and utensils clean)

Separate (Separate raw and ready-to-eat food)

Cook (Cook thoroughly)

Safe Temperature (Keep food at safe temperature)

ﬁ%ﬁiﬁﬁ&% (] o i
'ﬁ g}ﬁeﬂd Enﬂmn:::lfntal g, ‘9 Eﬂlﬂjffﬂﬁ :Efl’.l{l:l

v kW




728 FH Y8 5E Advice to trade

o 2EINKEMBERNEREREERR ‘
o FERREFEEAABNRER/DERK75E30M s E M B WY
NEEREHEGTE=E

® Burger patties and other ground meat products should be thoroughly cooked

® Always use a thermometer to ensure the internal temperature has reached at least 75°C for 30 sec
or other effective time-temperature combinations before serving these products to customers

A s O i o)

Internal temperature Time (minutes)
60°C 45
65°C 10
70°C 2

75°C 0.5 (30F) secs)
' 80°C 0.1 (67 secs)
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Use a food thermometer to prevent Avoid pressing down a cooking
under- or over-cooking the burger burger patty, which drains out its
patties. juice.

ERERZAMANGSKMANTD © 5 4
BIRERFBEPRITAMNKS - | B ERRASNR L EEREA
Adding water into the meat before h B RmEIE S » {_B_[?qg{}ﬂ}éﬁﬂﬁ °

shaping burger patties helps e
maintain moisture of the patty Avoid high heat that can overcook the

during cooking. outside of the burger patty while the
interior remains underdone.
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Avoid seasoning a burger patty
too far in advance, which pulls

liquid from the meat.
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tah ESRY3E:E Advice to the public
o IZhEpELpETSE IR E R T I ® When ordering burgers in restaurants, ask
%

for well-done
o QD ti H% 5%2%1:}\%%%%\( burger (that is pink inside), send it back to
0 4 @) FEE Sk ST V7 H be thoroughly cooked until it is safe to
> =V n eat
;775\“\' ’ EE'{/ \&i\jﬁﬁﬁ

® When cooking burger patties at home,
always use a thermometer to ensure that
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® [f arestaurant serves you an undercooked
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Our plan
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1. HEYIREABETZZHIEFZENZTS
Educating food handlers on the safe
preparation of burgers

. ZEZERFWEEBNER
g5
. HHFHEERE - HHEIKE - A
D
L hEE
e Guideline on safe preparation of burgers
at food premises

e Send to restaurants by mail, distribute in
trade talks, make available on-line, etc.
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2. [RERTFHNFHRELIE
Promotion of Good Hygiene Practices .
Pr\
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e Produce training materials to promote the
application of GHPs by the food handlers and
business operators

e Use illustrated guides and short videos will be used
to explain food safety information
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Food and Environmental
Hygiene Department
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Enhance promotion and education to the general public
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® Enhance promotion and education to
increase public awareness of the risk of
raw or undercooked food through
various channels including webpages,
facebook, press releases, talks, posters,
etc.
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Food and Environmental
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(== TMEA BF Z= /N ® Burger patties should be cooked until the internal
’;Ei S EI:) \E% W B/er_ l %hﬁ EE 75 J-E":3O temperature reaches at least 75°C for 30
* ' EW‘E El/] /m E—i IS FIEﬁ nﬂ seconds or equivalent temperature/time

combinations

o J/\/{%E@ h FETiﬂl IEETEI TE#U %ﬁijir_:[x—_[ ® Determining doneness based on subjective
='= R‘{ﬁﬁﬁ ﬁq:@ zn-|- J//U]E1$ gﬁr—ﬁﬁy indicators such as colour is unreliable. Using a

food thermometer can ensure that the burger

K patties are thoroughly cooked without
overcooking
® 5.733 IZ_\IEEE% ﬁﬂ’gﬁff ' LX&;I E; "WJ \Fi'ﬁff& ® Pay more attention to the correct thawing
2 W EERETEI methods and separate handling of raw and
cooked food, and should conduct regular
o . X training
’ ﬁﬁ EP /D\%ﬂz? << Ei%ﬁgq:m;%{:%@ﬂg%ﬁ ® The CFS has issued the ‘Guideline on safe
= 2 =3 H a2 A £
TE' 5' l» Tm Bj] ﬁt%%?'iﬁaﬁﬂt KER JEH E/J /__': preparation of burgers at food premises’ to
/E 'f% help food businesses to produce safe beef
burgers
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Thank you!




