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CONSUMER ADVICE ON HIGH-RISK FOOD ON MENUS
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- Applicable to food L —
premises, restaurants | ﬁm.%.ét[

and food retailers

» Aim to facilitate food
businesses in
informing consumers e s | ow
of the increased risk of | Ciiceinesfor g

: Pl i
consuming raw/ Sl <
undercooked foods il
and iﬂgf@dients in BHighFisk Foods on Menus
ready-to-eat foods Kk

served to customers

Mille
JIM
!
-
m
L

7/

NI

T
Z
CA

AN S
MIH X IT :
AN
I=H
cH

SH0F B0
\O| SR i
It I M oh

218 R
B
7=)EN)
=1
)=
iy

N\
-
-
7/

‘Nz_‘I_I]P

-

I
= -

I

NETA
AU
N/

~
G
7

EIS S IR

W HY

=
B

=
——
113
P
I—1
T
Ty




EFRERERANEYE S E

Raw/Undercooked Foods are High Risk Foods

N

- Raw/undercooked foods receive
no or inadequate heat treatments.
They are more likely to carry
microorganisms including
antibiotic-resistant “superbugs”
that can be transferred to
humans through food intakes
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- Whether or not “superbugs”
can cause illnesses, they may

I N s transfer their antibiotic resistance

- RATRE - enes to other bacteria inside the

uman body
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- This in turn may affect the
effectiveness of future use of
antibiotics when needed




R "EYZEzhEM . LB ERME LR E
Combat AMR by “Five Keys to Food Safety”

- B hZ2FHFE2E2REEHIE -
« Mainly formulated by the World Health Organization

§ i— 7 N— W, — , N —
iR | RIEEE RS R l RRRE

1 2 -3 4 a

[- Choose wisely [- Keep clean Secp:;iteedrfa‘mgnd [-COOR thoroughly F‘efe"nfggfa?ﬁr’.? .

EEEMEERBEERMIL - HEBREREEREAAN - AHmBURESMZEMES -
These keys are based on scientific evidence and are effective in preventing foodborne pathogens,
including AMR pathogens
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Susceptible Popu ations Should Avoid Eating Raw and Undercooked Foods

- 25 - Pregnant women
- B - Infants and young children
- RE - The elderly

- BENVHIAL - People with weakened immunity
. HEFRIA - Diabetes

. P EsiE s raE - Liver or kidney disease

. BREERRE : \|;I\/|'\thinfedio? -
. }ﬁ—’/ DDE%&TEE’JJ_\_A © | Organ ranSp ants

- Undergoing chemotherapy or
- BER(EEIHEIEENA . Radiotherapy

- NIERAMNER - MBRESEYIRBA - Or taking medications such as antibiotics and antacids

e ———— — People with
SRNBRBAL | Pregnant Women | | The Elderly | weakened Immunity

| Infants and Young Children |
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Food Advice for Consumers

- EEE I EBMHA T EE
ZERARELIET

- BEFOUEBFESE  LER
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- Provide consumer advice or a reminder

on raw/undercooked foods on the menu

- The advice should be legible and

displayed at a prominent position of the
menu

- Apart from menus, the advice can also

appear on menu boards, brochures,
signage, food labels and placards if
suitable

= N I
Eﬁi&*ﬁﬂ%ﬁ% o[iE s
FTERMERINER LHEZ2E -
LR - REMBENBAL -

An example of consumer advice:
Consuming raw or undercooked foods may increase the risk of
foodborne illness, especially for pregnant women, infants, young
children, the elderly and peaple with weakened immunity.




HEBHERBRSNEE
Comments of Consumer Liaison Group

- 2019F N BEITEEEHE/\HEE - A focus group meeting was held with the
IR E = consumer liaison group in September 2019

e B2 TS Y TS - The purpose of the meeting is to obtain
B MRS e L EE T %_E% members’ comments on AMR and food

B e R RE YN EE e safety including views on putting high-risk

o [ N

S R he results of the d Il help th
N ) _ - - The results of the discussion will help the

R A o 3 B) H 2 BUR I E S BERL government to formulate relevant policies

D EYIFINERMNZEMERIMEEEER on reducing risk of AMR in the future
I e 9 |
S’

HEABZ/)A
Consumer Liaison Group
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Comments of Consumer Liaison Group

ﬂ-lA:ﬁ: .
A — g =| Summary of comments:

B EETTRERNEEEE - Consumers said that they were not always aware of

= BB

I B 2= A SR A E S S Y the presence of raw/undercooked food on the menu

£ s 48 == T IS e M 7S B S T R R 40 - Menu highlighting high-risk foods would help them
tg);'ﬁI\A RS to make informed choices

. BEER A A B S AR e - The text and image of the menu label should be clear
ARG e and simple
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Relevant Food items

HERZE R ERANALE
(=5~ RS - BE=XRR)

Fish served raw/Undercooked

(e.g. sushi, sashimi, smoked salmon)

FREEMMEEIZS R EHRNKE
(unex - wieH - BE - £ iR - B1E - ER)
All other raw/undercooked seafood
(e.g. oysters, scallops, shrimps, cuttlefish)

HERHARZANE

(EANMESLIERE - MKGE - WBE - FAEHBI)
Eggs served raw or undercooked

(unhardened whites and yolks, such as sunny-sideup
eggs, scrambled eggs,

partly boiled eggs or omelettes)

VEZEHAIVREENESE
Salad dressings and mayonnaise made with
raw eggs

KESHERVEHEL
Bl a - RE - BEARZ TER)
Desserts made with raw eggs

(e.g. puddings, mousses, tiramisu)

IR SRS

(WN3EZEZ T (Feta) ~ HA= 1 (Brie) - EXIN=Z T
(Camembert) MEEACS (AR EZ 1= (Danish blue) ~ &
fi £ 122 +(Gorgonzola) ~ &= &< 1 (Roquefort)

Soft cheeses (e.g. Feta, Brie, Camembert) and blue

cheeses (e.g. Danish blue, Gorgonzola, Roquefort)
L Y j
e

made from raw milk
[

HERZVBEI BB
(BlNFRITBIERAIDESR - BT )
Ready-to-eat raw vegetables

(e.g. prepackaged salad vegetables,
seed sprouts)

FE R AR R AT R

(Blana-pfthft ~ EFRER ~ SWAERSRE AR ESA -
YT )

Raw/undercooked meat

(e.g. steak tartare, beef carpaccio, congees

served with raw/ undercooked minced beef, pork liver)
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For Foods that Are Safe to Consumed Raw/Undercooked

. %‘éi@%”ﬁﬁ@?ﬁﬂfiﬂ’iﬁ%i\ - Prepared tby speuhal methods for safe
S S = H- consumption such as:

. L)(Ei1 S == P 3 A0 ZE S8 - Sunny-side-up eggs made with
Ch-a. pasteurised eggs

L/(Ei &M = IR RO U Y Al RO BL . Soft cheeses made with

zi pasteurised milk
. Hot-smoked salmon

S
/

Winiim M

- Consumer advice may not be
required

- Food businesses are suggested to
assure food safety by obtaining
documentary proofs

HES ciof
Whdtem DFA| |




g2 BERA (1)
Examples of advice on Menu (1)

1: AARYPERERARRNEN » UFLERARBE -

= ha

Al WIOEE:

BARNZLER (BEE)
ERIE (SEE)*
K NI BAFE &R

IR RALEARRANRY  HBNELREMEBHERE LEEZ2EF -

By RENERHOBAL -

Q)EER NTERREEFH

y

Example 1: Describe the raw/undercooked foods and provide the advice.

MENU

Desserts (1) Label

Tiramisu (contains raw eggs)* 4
Mango pudding (contains raw eggs)*
Chocolate brownie

(2) Advice displayed at the
bottom of the menu

* Note: Consuming raw or undercooked foods may increase the risk of
foodborne illness, especially for pregnant women, infants, young
children, the elderly and people with weakened immunity.

1l



B2 BRSO (2)
Examples of advice on Menu (2)

Bl2 : LES () BREFIARBRNORY - YEERALE -

e (1) R
=xmalg
RS O EEE T REIBETH

ER D BERLHABRORY c RALEARZRHRY  WENELREMERL

Bfg LRE2BZE  BY5% RENERIBAL - Example 2: Mark the raw/undercooked foods with an asterisk (*) and
provide the advice.

MENU

Seafood

Salmon sashimi* &
(2) Advice displayed at the

O¥Sters 9" half shell* bottom of the menu
Fried shrimp

* Note: This food is either raw or undercooked. Consuming raw or undercooked foods
may increase the risk of foodborne illness, especially for pregnant women,
infants, young children, the elderly and people with weakened immunity.

(1) Label




Z2REBETA (3)

Examples of advice on Menu (3)

I3 : BYMEREEREEERR] EEANER N XABEHBARE -
= 3

(1) 2R

Y\ (TEIBERIZE) "~
S

) —
SR (2)&%%@-1‘7?%%@%%‘7

IR RALHEABRRORY wWEMELREMEBNEE LREZ2ZEF -

BH57  REFRRAFBAL - Example 3: If the food is cooked to the degree ordered by the consumer,
provide the advice as appropriate.

MENU

(1) Label

Steaks (Cooked to ordered degree of doneness)*‘/
Sirloin
Tenderloin
Burger

(2) Advice displayed at the
bottom of the menu

* Note: Consuming raw or undercooked foods may increase the risk of
foodborne illness, especially for pregnant women, infants, young
children, the elderly and people with weakened immunity.
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IR RELHRBZNRY - AEME LRIFEEEFER  LHEZE - BYH5% -
RENMERABAL o

* Note: Consuming raw or undercooked foods may increase the risk of foodborne illness,
especially for pregnant women, infants, young children, the elderly and people
with weakened immunity.
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- MEERMEUEEMZEERE AMR is a food safety issue

- EY oI 2MEMERIEIEE T - Food can be a vehicle for transmission
ISR E S A 1 = S %14 24 of AMR bacteria, and can be

e

R contaminated at any stages from farm

to table
BYEFEEEMERME L EE
BiEHE . Eﬁ?ﬁﬁ%ﬁi%ﬁﬂim The food trade is a stakeholder in

WRBEMZEE TIE FAR ALK combating AMR, and there is much
X {/:l:

room for improvement in food safety

&
The food trade can
BEMER oLl - Strictly implement the "Five Keys to Food
. BERFITHEEIEN TEMES Safety" formulated by the WHO to

~ N M s effectively prevent foodborne diseases,
%'ﬁ'ﬂg:ﬂzzﬁﬂéﬂﬁﬁﬁ RIREERTRS - including AMR bacteria
2

o - Give food advice or tips on these foods
EERB LIS EYEFERRE on the menu to remind consumers

& :‘ZT;:E‘R TEEE/%! %% ( gr_”:anZE (especially susceptible populations) of the

potential food safety risks of
ﬁﬁ E ‘—W_]'_‘_'A}—l,lz raw/undercooked foods
Rz X3




) ]

THANKYOUL&¢

BN Z=EY
Please take
one!




