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Updates in Food Safety Guidelines
on Sandwiches for Food Businesses
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During the last few years, local food poisoning
outbreaks caused by sandwiches have raised public
concern on the safety of sandwiches available in the
local market
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Incident in Focus

BYZZHOEEEEH  Reported by Dr. Queenie LEUNG and Dr. lousia CHOY,
REEBEREEIBEBERSE  Medical and Health Officers, Risk Management Section, Centre for Food Safefy

CECEFTH EYEEGLEESY In May 2020, the Centre for Food Safety (CFS) of the Food anc
BN (ERBN)EE —ERME= AR Environmental Hygiene Department investigated a large-scale foo
ERE AR B hEE R & RIS E poisoning outbreak involving a brand of sandwiches, with a fotal ¢

99 clusters affecting 236 persons. According to the Centre for Heallil
R ARBOARRE - REEBMEHET Protection of the Department of Health, the victims suffered fron
LEN BETERBERBFIRTEEN abdominal pain, vomiting, diarthoea and fever after consumption o
BE=XAEB HIRER B EE R egg-containing sandwiches purchased from different refail shops i
MY SIAZEEAR B A\FTEEES Hong Kong. Fifty-one of the victims required hospitalization, including

TR 4TI = e e one reqmrec-i |nf\en3|ve care. Stool specimens of 37 affected person
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Fail to Observe Good Hygiene Practices
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Cross contamination Cooked and raw ingredients were handled on the same working table
» The same towel for hand drying was shared among food handlers throughout the whole da
» Packed sandwiches were delivered using a vehicle without any temperature control faci

(There were occasions when, unsold sandwiches were transported between retail g

Temp. control

Improper storage and labelling of the finished products. No expiry date or prod

Labellin
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Year Place / Region Incriminated Food Causative agent Affeclted no. of
Deople
6

= B B m BB AR R = SO P ROMT B A 52 % AI51EE 0103
British Columbia Raw minced celery within prepared sandwiches provided by hospital food services E. coli 0103

2020 FIE ETREHENERFTFEREESAE =08 ( #E/IBMEBI4R ) e =R 52
Denmark Pre-packed lunchboxes containing open sandwiches (egg/shrimp and corned beef), Microsporidian

served in staff canteen

BFIEEE —XORPHIESIDE (HE ) RIH1RE 026:H11 32
Scotland Mixed leaf salad in sandwich fillings (takeaway food) E. coli 026:H11

#YIFNER S RPN E =308 PPIECE 121
Shenzhen and Dongguan Egg sandwiches served at a nursery Salmonella

% BN AR =308 (#E/BMBI4R ) FETRE 9 (73ETdead)
England Hospital-provided preprepared sandwiches Listeria monocytogenes

= AN =XCEMNER PPIECE 47
Taiwan Egg mixture used in the French toast sandwich Salmonella

& B R =M FEHFRR RIS = 0K RIB1EEO0157:H7 17
Wisconsin Raw ground beef served as tiger meat or cannibal sandwiches E. coli O157:H7

Bz EmASaARBREENEAE =308 PPIECE 56
Fujian Egg sandwiches supplied to universities by a food company Salmonella

5 Bt =3CaM /2D E FHRE 3
England Hospital supplied sandwiches and/or salads Listeria monocytogenes

2010 =) REEEEETEBAR EHEN= 8, E=EZ2E—IBLAENHD PP E 324
Taiwan Sandwiches produced by a bakery and sold over the internet; mayonnaise was the only E£=&%EIKE

ingredient containing raw egg Salmonella;
Staphylococcus aureus

iﬁ”ﬁéﬁi RAR=3CaMN=EA (F85% - BIR) EE(EED 135
Sweden Sliced cucumbers (pre-washed, ready-to-eat) used in sandwiches Microsporidian

5 FREIRBEE -G REDVE PP E 179
England Pre-packaged egg sandwiches, bagged salad Salmonella
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Sandwiches - Microbiological Risk
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Personal hygiene 20%2’;,0
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Transportation
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Preparation /Storage / Display
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Egg: Salmonella
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Food hygiene
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Ham or smoked salmon:
L. monocytogenes
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Salad dressings: Salmonella
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Salad vegetables:

STEC, Salmonella
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Tomato: Salmonella
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» Microbiological quality of sandwiches containing high risk ingredients
» Collected 100 samples in 2021
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Cheese / ham/ smoked salmon

T E¥iESR Fresh produce
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Samples - Regions & Types of Shops

U EZ A E= No. of Samples taken

it & 3t (&8 48 21
Regions Region Total
6 17 2 8

HES 33

Hong Kong Island

Kowloon
T
New Territories 7 14 1 11
AZE

6 (2R RVASIEE SRS

G“g Included both chain and individual stores
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Scrambled egg sandwiches:

me e aT BASR ACC Results IRERCEY

(A1 A Z{H Number of applicable samples = 47)

EVYER E ARSI El4 = ACC Results
Food category <103 103-<104 104-<10° 105-<10°
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= W ] R
#5ll Category 2 Satisfactory Borderline Unsatisfactory

BE=34
Scrambled egg sandwiches 19 3 0 1

—_— = = O] AimE
AR5 Category 5 Satisfactory Borderline Unsatisfactory
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Ham & cheese sandwiches, sandwiches 20 1 1
without salad, etc.
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Both are ham and cheese sandwiches:

2.2x 106 cfu/g
9.1 x 10° cfu/g
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Microbiological quality of sandwiches
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» Microbiological quality of sandwiches were generally satisfactory
» Only one scrambled egg sandwich had excessive ACC and thus having quality issue

» This might be the results of improper handling practices such as improper storage of pooled
eggs, inadequate cooking of egg and/or leaving sandwiches at room temperature for a
prolonged period
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Egg pooling
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» Common practice in local retail outlets and restaurants; save time and control portion size

» Problem: Prepared pooled eggs not for immediate use and left at room temperature for a period of

RRBERERSK®RSH HEREETAREERE EHRCSHESS - A8

Contaminate whole pool Bacteria multiply when left Bacteria survive if not coo
during pooling under ambient condition thoroughly

o 9%




o I B 8 (EE £ 8 ruznzuazan

Handle eggs and egg products safely Keep food poisoning at bay

Measures to reduce the risk - BB e

Take note of the following steps when working in the kitchen:

» ERESERENIEZA
> JEBNBSERMES R
> BUESHE - 35 REVEFAES B
> BEEH

» Prepare pooled eggs for immediate service

EEAMETS CRLE REEREICERUT
ﬁiﬁiﬁl ﬂt:ﬂﬂﬁﬁ*ao CJ..J:J: . Fl'ﬁ#lﬁ_&i_iik .
» Pooled eggs for later use ot e RREe:  mpocscTRIOR

» Keep in the fridge and only take out the amount as needed

» Cook thoroughly
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Handling of perishable ingredients
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» Borderline quality: Two ham & cheese sandwiches

» Ready-to-eat ingredients are also subject to contamination by food handlers
during preparation of sandwiches

» Leaving them under ambient conditions during preparation will allow the
proliferation of bacteria
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| r’ Cut and store
ﬁ g"@ before use
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Handling of perishable ingredients
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» When handling ready-to-eat ingredients, food handlers should follow Good Hygiene Practices
(GHPs) to prevent cross-contamination and multiplication of bacteria

» As a good practice, it is recommended to always store and display sandwiches, especially those
with ingredients of high microbiological risk, in refrigerated cabinets and not at ambient
temperature

Pz




>

>
>

=0 TRIZE 5 R NARN 5
Handling of perishable ingredients under ambient conditions |'Oi
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Freshly-prepared sandwiches may be displayed or stored at room temperatures for a
period of not more than four hours (i.e. 4-hour rule)

Include all durations during preparation, transport and storage under temperature danger
zone (4°C to 60 °C)

=R TRVBSRE (/T )
Duration of leaving at ambient temperatures (hours)

0to2 2 to 4
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Can be kept refrigerated for s PR e i ) R =&
final use later

Use within the time limit Discard
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» For pre-packaged sandwiches, follow the storage instructions on the packaging carefully and c
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Consume sandwiches as soon as possible after purchase

them before the use-by date

High-risk groups, including pregnant women, young children, the elderly, immunocompro
persons, and persons taking antibiotics and antacids, are advised not to consume sandwi
raw or undercooked ingredients, including undercooked scrambled eggs
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Advice to Trade
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Good Hygiene Practices for preventing contamination in food should be followed at all times

Food businesses also have the responsibility to provide sufficient ongoing food safety/hygiene
training to their staff (i.e. food handlers in their businesses)

» A preventive food safety management system (such as the HACCP) should be established to
ensure that effective control measures are in place to minimise potential contamination of
the products during the manufacturing process
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Advice to Trade
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Handling of sauces and fillings

» Keep all sandwich sauces and fillings, particularly salad dressings/spreads, other egg-
containing sauces and fish, at 4°C or below when not in use. Bacteria may develop quickly in
sauces and fillings left at room temperature for too long

» After opening, prepackaged or canned food should be stored in accordance with the
manufacturer's instructions and used up as soon as possible

» Avoid preparing self-prepared sauces and fillings too early, and use them up on the same day
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Advice to Trade
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Preparation of pooling eggs

» Pooled eggs not for immediate use should be kept in covered containers in the fridge
and only take out the amount as needed

Use all pooled eggs on the day of pooling and do not top up with new eggs

» Cook pooled eggs thoroughly, with core temperature reaching 75°C or with equivalent
heat treatment
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Advice to Trade
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Display/Storage
» Refrigerate packaged sandwiches immediately after preparation for storage and display
» If food businesses choose to display on-site packaged sandwiches (for immediately consumption) at ambient

temperature, they should display the sandwiches for no longer than four hours, taking into account all
durations during transport, storage or preparation of sandwiches under ambient conditions

» A colour coded 'day dot' system or similar can also be used on the display cabinet to identify the time limi
display (i.e. “display until”) and reduce any risk of packaged sandwiches being kept on display for long
especially those that are displayed at ambient temperature. Sandwiches that have not been sold by t
specified time are discarded
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