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Background

® in recent years, food ordering apps have

grown in popularity, no matter the meals are
delivered by staff of food premises or third-
party delivery agents, it is important to
handle the food properly from door to door
for safety’s sake.

The Centre for Food Safety (CFS) has
established “Takeaways and Meal Delivery-
Food safety advice for food business and
consumers”
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Takeaways and
Meal Delivery

Food Safety Advice for
Food Businesses and Consumers




EFHEE Scope

e moal delivery senices. They préparé, piok up
Eﬁ%u . = \\/ggAh , LNRWARN 7 . )
ﬂﬂﬂ:_ﬂl?z: %HY%DEB%%EA RER and deliver meals ready for consumption by
A= O/[ERIZ= M - I elfE: customers upon arrival. It includes:
A T ER food premises and third-party
- — food delivery agents
rsfE—H=E8RFE , 15 f‘TQi;Q—p(?rty delivery service”
= s gk &5 [E is defined as:
ﬁ’%%%im1’\—’[%?imti§’tﬁzw Offering consumers the option to place an
EEREFTBIMNARYIRIARES order from food premises_within a confined
geodraphic radius.
ARNEMEERERMGHEEE O] convest i pher modes of dhect o
B=t e s skt | B o S
Elﬂiﬂ (’Jr'g E"*EE* EELFE&E’JEE%) meal delivery services).
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Common food safety problems
related to
takeaways and meal delivery

1. Food prepared too far in advance
before picking up
Prepared foods left at room temperature
for some time without proper hot / cold
holding.

2. Improper time-temperature control

during delivery

® Food is not put under any temperature
control during delivery.

® Traffics, adverse weather or multiple
orders exceeding the delivery capacity
can further lengthen the delivery time
without any temperature control. ""
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Common food safety problems

related to

takeaways and meal delivery

3. Cross-contamination of food

Spillage can happen if the packaging
IS not properly sealed or deformed
during delivery.

Food handlers and deliverers do not
observe personal hygiene and the
cleanliness of delivery vehicles.
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EE1$9}‘L BENBEYZEZ=E The four key training points

T [ j|| BB 2h for safe meal delivery

SHE / SRS 1. Temperature / time
B LF 25 W3S i control

::/.-L-;- 2. Contamination
B BIRIR R - prevention

B8 3. Personal and
Environmental Hygiene
4. Anti-tampering
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@ Temperature / time control

® Temperature control is particularly important for
certain perishable high-risk foods, such as:

> Seafood to be eaten

raw,
processed meats or seafood (e.g.
sausages, smoked turkey, smoked salmon)

ingredients (e.g. sushi, salads, sandwiches)

Foods containing raw or undercooked eggs.
Mixed Foods containing raw or undercooked

ready-to-eat
ham,

® Hot food and cold food must be transported
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separately in different insulated boxes or bags.

Cold food

Pack cold food in an insulated bag or a bag solely
for delivering cold food only with cooling gel at

or below 4°C
Hot food

Pack hot food in an insulated bag or a wapper =

solely for delivering hot food only at aboveép0°C
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2-hour/4-hour principle

BYERSBREZEGITEZE  FE If food is delivered without
PEHI A E—TEBEREYEZE IR temperature control, time control
2L PTAMEBIE T2/ / 4/ becomes the only checkpoint.
[RA 2-hour / 4-hour principle” must be
followed.
SHEFNEYER ZRAVGE ZEER
Food left at room temperature for Safe action(s)
AiBiE2/\iF BRREYIHIRER - INASESH
Less than 2 hours Prepared food can be refrigerated for final
use later or used immediately.
2E4NEZ R BHENTIAEER - BTEBMEISERE
Between 2 and 4 hours Prepared food can no longer be refrigerated
but is still safe for immediate consumption.
RIBAINS e LD =2t i —

More than 4 hours Prepared food should be discarded. ,, %
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FEZ RYEEARERBT | C 7 o v ve o Do ook
\l—l\ 1 H )
EiSEAR - B {é—“"ﬁé = time there is for safe consumption subsequently.
HaﬂjFEmEE—'-’\%E\ . Time for foods kept within the Temperature
BYERGHR REDBENREZ Danger Zone is cumulative , which mean that
ZEH - BIEZEERYERER each and every time period that the foods have
= %EJ‘E’J!JIEH#&?JD%JK a been left at ambient temperature, including
- handling, storage and transportation, must be
BEE - Eﬂ‘%ﬂ@ﬂtﬂﬁﬂjﬁx
0 added up.
N= AR YR O == | A /3
S RMINEEmMER KRB RE =>»Minimise the length of time that delivery
?ﬂ%u_FEI’JH%FEIE] items are kept out of temperature
TREAINE B oo YIS B R B 12 control.
2048 Keep records of time and temperature control

for delivery items.
=F1=| Eg, =3 =3
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Prevention
SO
RE2 _ e Food premises
(E=EErAE Y SN E’Jﬁﬁéﬁgggik?% Use clean and heat-resistant containers with
st iEEEREHIZININE R INEEER - fitting covering to protect food.
/R 1587355 2 Designate a staging area for picking up takeaways

or delivery and keep the area clean and dry.

INMENE

ENOEANBERE (HINELR Food deliverers 5
i ) - L,{ﬁé,tljfﬁ;‘” /)ﬂ:j 2 R Y Food is properly packed and positioned (e.g.
&SR g Z = = upright) to avoid spillage, crushing of food or
EFIIJAEEEX Efﬂiﬂ'] 2MAE . A damage to food containers.

REm o ph = 7T RTE food must be separated from raw food, and
= u”'jT\:\EE_ﬁE E””r_‘f’ﬁ} ERX all food from non-food items.
JESEusEBEHBERINEY) - Bring the food to customers in person whenever
FEEMIBREFO N ( Nk EE X possible.
ZHRFS ) - EH%?WMETE;& . 3%}*_4’\ In other cases (e.g. when customer asks for a non-
E’J{ﬁﬁ B BREEEER - KR contact drop-off), put the food in a de5|gnated -

WA - clean spot and confirm with the customer ' i
beforehand. Notify the customer upon arrival.
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® Personal and
Environmental Hygiene
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Personal

Always follow good personal hygiene

HIETERF . TRE E%Jmfﬁ ) practices, which include proper handwasing.
MENE ~ ZE -~ FIIEEs s E . Wash hands thoroughly, rubbing with warm
/%/fg FAE K AR g 1EF 205D soapy water for 20 seconds, before and after
RS geEF handing foods or after using toilets,
. . coughing, sneezing or nose-blowing etc.
ﬁﬂf\_ﬁf? git - EFN0R If no hand washing facilities are available
HH?ZE7—'5E)T‘ SNMEANETERB and their hands are not visibly dirty, use
*%TE?;&;%Q? alcohol-based hand sanitisers instead.
MAERERE - B8 « 85)E -« [IE UEE - ‘ Stop working if they have symptoms such as

e ROTEEFEYR - RIS I T IE abdominal pain, diarrhea, fever, sore throat

or vomiting.
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® Personal and
Environmental Hygiene

Environmental

The storage compartments (such as trunks or
tail boxes) of the vehicles for transporting food
and delivery containers should be:

Cleaned by liquid soaps thoroughly and
sanitised before and after each delivery.
Maintained in good conditions.

Capable of keeping food at the proper

y temperature.

Equipped with thermometers for validating
food temperature control measures.
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@Anti-tampering

Foods must be untampered and
delivered to consumers in a manner
that maintain integrity during
transportation.

Do not open, alter, tamper with or
change the food and its packaging.
Specific packaging design and
tamper-evident devices can be used
to prevent food tampering:

e.g. tear strips, containers with
tamper-evident tapes, stickers or

WA



i 4= Summary

ity mEl
BE - ES-HENZEERS Food premises, third-party food
BioiaE / EBEESl - Bh delivery agents should be aware

.u:ﬁéy;’_i$ {EAEEE ﬁi;] e L . e Of temperature / time COHtl‘Ol,
TEPFTIE BREYEE L 8 \ contamination prevention,

personal and environmental
hygiene and anti-tampering to
ensure food safety.
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RYZEZNEARAH - Regular training : All full-time,
part-time or casual staff should
be provided with suff|C|ent

.
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