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What is ready-to-eat (RTE) food ?
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Ready-to-eat foods are

foods that have been
prepared so that they can be
eaten without further
cooking, e.g.

> Foods that consume in raw:
sashimi, oysters intended for
raw consumption, salad greens

» Pre-cooked meat : such as siu
mei and lo mei

» Food prepared ahead of time
to serve cold
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Food safety risk of
ready-to-eat food




EIEEmMBEYZERRE

Bt gEFERRERREE

N TR

BEEAENEREYREFR

RE5H

> BYREAEBAGERE -

> ERE-EEEEREREEERN
B ABIRRY> RN 5

> RIRBERE

Food Safety Problems
with ready-to-eat foods

Presence of food borne
pathogens and “superbugs”

Post-cooking contamination

v Poor personal hygiene of
food handlers.

v Same area or equipment for
handling of both raw and
ready-to-eat foods >cross-
contamination

v Poor environmental hygiene
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How ready-to-eat foods
get contaminated?

If food handlers

Sneezing over food

Touching food with unclean or
wounded hands

Handling food with the same
pair of gloves after handling
garbage and using the phone
Wiping kitchen utensils with the
same piece of cloth after wiping
tables without disinfection
Delivering food after handling
cash without washing hands
Using the same knife and
cutting board for both raw
meat.and cooked fO'Q.d
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Hygiene advice for
handling ready-to-eat foods
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B A\ &4 Personal Hygiene

/% m Rub hands with water and soap
AR RE S F- > B F 20 B Rub hands with water
&1 £ e Before preparing RTE foods
¢ BoRNIBRaanl Before wearing disposable
¢ #H FHIZEFERH] - FHATFEHHN gloves, between glove
IR T8 changes and after removing
gloves
4 ﬁ%ﬁ%’iﬁfﬁ‘éi&%ﬁxm% T AT Touching potentially
FH 4 RS contaminated objects:
R~ TIRE J
. cleaning cloths, cash, mobile
IEtEEABIZEFE phones
e Proper use of disposable gloves
¢ LAEEHNUHFENFE Discard gloves when
4 damaged, soiled or switching
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Environmental Hygiene

Clean and sanitise all areas used
for ready-to-eat food
preparation, storage and display
on aregular basis.

If preparing both raw and ready-
to-eat food simultaneously,
make sure this is done in
separate areas which are clean
and disinfected. If not, the
surface and utensils used must
be thoroughly cleaned and
disinfected between tasks

When using a sanitiser, follow
the instructions on the label
Verify the effectiveness of

cleaning and sanitization
HREEEE
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Food Hygiene

Keep RTE foods completely
separate from raw meat, poultry,
fish, eggs and unwashed
vegetables.

Keep RTE foods covered at all times
during preparation and storage

If not immediately served, keep
cold foods at 4°C or below, and hot
foods above 60°C

For preparing fruit, vegetables &
salad ingredients: wash them
thoroughly under clean running
water

If preparing RTE meats such as siu
mei or lo mei : avoid prepare too far

in advance or in excess,,
3 e b S
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- s 4 45 S sy Training on Good
R R E R & sz Hygiene Practices (GHPs)
o [EfEEBYIERTtEmHEEY) T Any staff who work with food
VERN B T HER F{EpiEr=Es - in food premises should be
e . e o trained before reporting duty
DIERM PR TAFERR - BT to ensure that they are familiar
o AR S HEES o with the working environment
Z R RYIHIRLA and adhere to safe food
VSN St Fore Iz S ti tices.
o ST REFIANEIA B RIRME PIEPATATion practiess
; g [ —— SHEHE | Adherence to Good Hygiene
ARG s A . HfE o Practices can help address both
= e m foodborne pathogens and
O | | p—— “superbugs” .
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EMEETAHERL 5 keys to food safety

o Choose

e C(Clean

e Separate

o Cook
$4°C >60°C
Ly l e Safe Temperature
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Take-home message

Avoid contamination and
growth of microbial
organism during post-
cooking handling
procedures.

Observe good hygiene
practices to prevent food
contamination

Implement Hazard Analysis
and Critical Control Point
(HACCP) system to
enhance food safety and
prevent food hazards
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For more information

® For details, please refer to
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. MMTRESEN - ISHRYE For detals please re
FHRLIXH (BIEEM-AEYE "Ready-to-eat Food -
EpL—pRE ARy General Hygiene Advice for

Food Businesses"
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— &> =y For more information :
§ 52 =3<|. Zr0%2285 6§
~§§nﬂ:. ﬁﬂtéﬂ& Safe Kitchen
+ = {2 2 A}/ 2 ==1P s
SEllEEYIEZEE5I: Trade guidelines on
. preparation of specific
=R [@):i 5 ¥ () ready-to-eat foods
{E2 IR : . Sandwiches
s Siu mei
RIIR Lo mei
Yat]) K B MK R L5 Pre-cut fruits and fruit
=RoJpx:: Poached chicken
SDYE:: Salaqls o
L Sushi and sashimi @
=5|MR 5 Oysters intended for raw
AREamE consumption
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:31 58 Thank you
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