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Chicken meat has been a common ingredient in
many local non-hot served ready-to-eat dishes, and
there are quite a number of shops selling takeaway
shredded chicken and chopped chicken in recent

yedars

f e



& O ) L b

POTENTIAL MICROBIOLOGICAL RISK
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Chicken may only be cooked just done for tenderness, and it may not be able to

completely kill all pathogens (e.g. Salmonella species)

Cooked chicken is usually further process
pathogens (e.g. Staphylococcus aureus) m
Good Hygienic Practices (GHPs)

ed manually; post-cooking contamination with
ay result if food handlers do not observe

Cooling is usually required before serving, improper storage temperature during

ﬁforage "rhe dishes may allow the growth of pathogens
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Chicken
11%

Unknown Siu Mei, Lo Mei
2% 12%

Others
34%

Other meat and poultry
9%

Bakeryand dessert
10%

Lunchbox
3%

Marine products

Sandwich & Salad 5%

5%
Sashimi and sushi
5%

(CHP, 2011)
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OBJECTIVE
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To assess the microbiological quality of these products available in the local market,
especially those containing chicken ingredients that are likely to be subject to manual
handling after cooking
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METHODOLOGY
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Between Sep and Nov, 100 samples of non-hot served chicken meat dishes were collected

EXN Y=
E No. of Samples
Region ShE 5K R BE kS
Takeaway shop or stall Restaurant Total
585
Hong Kong Island 10 21 31
JLEE
Kowloon 12 26 38
AT
New Territories 17 14 31
L
Total 39 61 100
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SAMPLE TYPES
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Chicken meats were separated for testing

BIF Examples

i}ﬁﬁzﬁ Shredded chicken(3#7%)
Shredded chicken

t)) 2 Chicken with chili sauce ([ 7K ) 40
Chopped chicken Hainan chicken (&7 )
Drunken chicken (/& Z)

fl&

FHr T Cold noodle with shredded chicken (Zf 4% R 5H) 15
Shredded chicken dishes Greenbean noodle with shredded chicken (24470 57/ ZE 44 1K)

Jellyfish with shredded chicken (Z#4,51E)

Rice with shredded chicken (FFH#TZEER)

FHng bR Shredded chicken salad (ZEH#f ) /D12) 5
Shredded chicken salad Cabbage & shredded chicken Salad (2 #4 T B2 11/ 4E)
Cucumber chicken salad (5B I Z 447D 1E)
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RESULTS AND DISCUSSION
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MICROBIOLOGICAL QUALITY

: Rl 45 R (Eﬁ*ﬂl&ﬂ’]%’“ﬁdﬁ 1.-\:[)
ESINEYESE Result (colony-forming unit (cfu/g))

Food category in the Guidelines im%‘ |\'|!|':| E.I- Kiﬁ%i

Satisfactory Borderline Unsatisfactory

EAEETEUS ISR IEEK30E/48/\IF] Acc [30°C /48 hours]

$85l Category 5

REBAMALSER EHETESH

BEFNEY <10° 10°-<107 >107

Cooked foods chilled but with some handling prior to sale or

ek

consumption
%87l Category 12
TEKRMEFSR - SAENFRENEm N/A N/A N/A

Fresh fruit and vegetables, products containing raw
vgge_tables

EEl Hygiene indicator organisms - E. coli

e R (BRMEYSSIE3])
@“9 Refers to “Microbiological Guidelines for Food”




F i Z# shredded chicken:
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ACC and E. coli RESULTS 2.4 X 10° cfu/g

(3 FA 4% 2~ 21 H NUMBER OF APPLICABLE SAMPLES = 95)

>107

Aim=

Unsatisfactory

103-<104 10%-<10°

N =
Sl =
VL L s

Satisfactory

<103

FFABHRAGDN

N on-hot served 8 1 2 1 0

chicken meat samp

AR E TN 15 8] K F#ii 2 Shredded chicken:

E. coli also at borderline level: 1.3x 106 cfu/g
30 cfu/g




|w$maa
MICROBIOLOGICAL SAFETY
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Aim=
L " (AR RERER
W 47 SR EHARR)
Satisfactory Borderline Unsatisfactory:

potentially injurious to health and/or unfit for
human consumption

WK EE 25 AEA T
Salmonella spp. RARH N/A

Not detected in 259

S E
Listeria monocytogenes <10 10-<100

TERAEKENE M REESGEREIKE
S. aureus and other coagulase-positive
staphylococci
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FOLLOW-UP ACTIONS

» PLOEREEHBEPERENEEMITAEBTREFERE BRRXNFRRMAELE
> PLOEBZHERRMENE—RANEMERSDEMENCE - AGEEREEWRE

» The vendors of the shops were reminded to follow GHPs when handling ready-to-eat
ingredients to prevent cross-contamination and the growth of bacteria °

» Follow-up samples were taken from the concerned shops and the results were satisfactory O
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OVERALL MICROBIOLOGICAL QUALITY

> ERBHAEmMIIMENERBETAWE

r FE—ELEEEREmMNEF (BREERIBEREARNIEH )
> BRAVEEASERH - LAYERBRSERENEANZSEN

» The overall microbiological quality of non-hot served dishes with chicken meat was found
satisfactory

» Visits of some shops selling these products (Including shops selling borderline samples)

» Identified the need to enhance the awareness of food handlers on the food safety control of some food preparation
processes
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Thawing
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Frozen
chicken

9%

KB 2
Chilled
chicken

ZRIRA
Cooking/
Poaching

/= Al
Cooling

*OJBERBARELEEER

May be only included in some production lines

BRIK(CZT)*

Sauce

ZTAN\ /7N

Cooking

S Al

Cooling
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Soaking

EIRZEE
Ready-to-eat
chicken

FRAER
Holding &
Displa

Transport

F
Shredding

4
Chopping

FH

Storage

g

Dressing

KA 2
Poached
chicken

==V Nl 9=

F i
Shredded
chicken

Mixing/Adding
TE

Dressing

Hitfonl - Alil=/R

Other ingredients, e.g. cucumber
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PREPARATION OF RAW CHICKEN

> RERABRNERZRIREEHEER - LE%W“B‘E@I;Eﬁ,m FAIE T 5K H R B UA &

> HNSEEFMARETERKPRE  RRREBBERAEEMIGOEELIRER
ba}R) = BURE(INA) S UERE

» REZEEGLAEERE - AEEACEEE

» Inadequate defrosting of frozen meat before cooking may render its inside undercooked and unable to kill
pathogens

» Chicken meat may be cooked by soaking in boiled water with heat removed, insufficient cooking
temperature, which may happen for larger preparation volumes, allows the survival of pathogens if present

» Cooling without proper time-temperature control may allow multiplication of bacteria
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PREPARATION OF RAW CHICKEN i <4°C
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» ZHSASRDRE | E2/MSAIERER60°CE20°C

e e e

» Thorough defrosting : Can be defrosted by keeping inside a refrigerator
for a day or under tap water

» Cooking temperature : Monitoring of internal temperature to ensure
thorough cooking

°C
1 3
» Cooling with proper time-temperature control : Cool cooked chicken from < %
60°C to 20°C within 2 hours or less LI
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FOOD PREPARATION PROCESS

» RIERFIBEARRERE
r BERVRXGH : EHMITFoHEIGEANEEEEENEY( B FEITLHE
P %R A% 2R ) R 3th 75 & =2 Ol BE 77 PR

> BFHUETINENEMBEBENERR NS - ANERNGBEZEGHENE - §#
REYZ=E

» Observe good personal and environmental hygiene

» Minimise cross-contamination: Preparation and storage areas for ready-to-eat chicken should be
separated from areas for handling of raw food, including the areas for thawing frozen meat, as
far as possible

» Shredded or chopped chicken dishes are usually sold at ambient temperature, while time control
is necessary to ensure food safety
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CONCLUSION

> EREEMPHEANMEMERERSTARE

> HRFARHAZTERACKBAFEE  MEUREEFNERE F—RISE -
FHIEERBEERENEY

» REREYZE  BRIEENSENREZRIEE  EEETREEIVEAT
RIRFEESR - UBSRORXSRMAELE

» The overall microbiological quality of chicken meat in non-hot served dishes was satisfactory

» Non-hot served chicken meats are potentially hazardous food as they are subject to manual
handling after cooking and may be kept under ambient condition for a period of time

» Proper time and temperature control should be implemented to ensure food safety. Besides, good

personal and environmental hygienic practices should be observed to minimise the chance of cross
contaminations and the growth of bacteria
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ADVICE TO PUBLIC

» RBEOHAGERANIERAREARREEREFERH
» MIEVEIER - HEISEANIEARRRARRELURRIE LTS

» Consume non-hot served ready-to-eat chicken dishes as soon as possible after purchase

» Refrigerate non-hot served ready-to-eat chicken dishes at 4°C or below if it is not to be consumed immediately
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Thawing
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ZTAN\ /7N

Cooking

S A0+
Cooling
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Chilled Holding &

Soaking
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chicken
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Poaching chicken
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Shredding

ey
Transport

4
Chopping

FH
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Dressing
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Poached
chicken
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F i
Shredded
chicken

g

Dressing

Hitfonl - Alil=/R

Other ingredients, e.g. cucumber
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ADVICE TO TRADE

> BIRABERIIREBZIRER
> BREABERFENFREHEMHE LHELATE—DEEMNT ( AlMARRIEFHZEER )

> HimEARDS J =T MEMEHE - EREHIES EREFICESMNAZERN - AZERBINE T FR
HEEBEK4E LT

e

» Packaged cooked chicken should be used as soon as possible, after opening

» The shelf-life of packaged cooked chicken would be shortened after opening, especially the chicken meat is further handled or
processed, e.g. when used for preparation of shredded chicken

» Keep only appropriate amount of cooked chicken meats, no matter mixed with sauces as well as other
ingredients or not, on preparation counter. Ready-to-eat chicken meats should be covered and stored at 4°C
or below
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ADVICE TO TRADE

> HEFRAREZESI N EEHAERNISGE - Mo EGE
> RIEFHZERERES - BERASEN2/MSASTHEZAZHE R FRZ AR EE
» RERBRIUETIEE/ REREXK - LESHREIEMRINEE

» Shorten the time the handling of cooked chicken meats without temperature control and keep

records to indicate the duration

» For shredded chicken prepared for later use, cooked chicken should be processed to shredded chicken within 2 hours
before placing in the fridge

» Keep records and adhere to the time /temperature requirements, especially for handling of ready-to-eat ingredients
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ADVICE TO TRADE

> BFREFIHARTMmD /NI ASETE - ANLAESEER -

> BRIEENEVMAMBITERE—SEARONUE - TRIEENEME
S EMAIERM T A - UBhEARE FEAR/BEERY L -

N VWK

» Divide prepared chicken dishes in smaller portion for storage in the fridge and
only take out portion as required

» Storage of raw food and cooked chicken in close proximity inside the same fridge
should be avoided. Raw food should be placed below cooked chicken or other
ready-to-eat food in the fridge to prevent juices from dripping onto
cooked /ready-to-eat food
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Chicken Dishes

with Post-cooking Handling

(Applicable to Poached Chicken
and Shredded chicken)

Food Safety Guidelines for the Trade
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