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Carry the lunchbox with an insulated bag
with ice packs when away from home
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Keep cold food at or below 4°C
and hot food at above 60°C

81: Z2EEEHEES I ERINERY

IT’EFEJ@_LENEéAE =R
EAE S TSHEH

Store the lunchbox in a fridge at or below 4°C
once arriving at workplace
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Transport the food as soon as possible
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Eat Safe: Home-packed Meals, Takeaways and

Delivered Foods

Reported by Ms. Iris CHEUNG, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Background

Due fo the COVID-19 pandemic, people preferentially opt
to pack their own meals or order takeaways and delivered foods
from restaurants. Regardless of where the food is prepared, it is
imporfant to handle the food properly to keep it safe. The following
will cover major food safety risks of packed meals prepared at
home and by restaurant and provide fips to minimise the risk of
foodborne diseases.

Food Safety Risks of Packed Meals
Prepared at Home and by Restaurants

Home-packed meals, takeaways and delivered foods are in
common that they are often not eaten instantly after preparation.
They will be either stored or transported for some time before
being served. During these steps, foods may be confaminated,
and diseasecausing bacteria present in these foods may grow to
an unsafe level or produce heatstable toxins if they are not kept
properly, which will subsequently cause illnesses.

People usually prepare their own lunchboxes with foods
that have been previously cooked and cooled. Excessive time for
cooling may favour the introduction and growth of microorganisms
in the foods. While re-heating can effectively kill microorganisms,
it cannot eliminate the heat-stable foxins produced by the disease-
causing bacteria, which can lead fo food poisoning.
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Reheat the lunchbox until steaming hot
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Figure 1. Safe handling of home-packed meals, takeaways and delivered foods.
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Figure 2. Wash hands to remove germs.

Tips of Safe Food Handling

(A) Home-packed Meal

If you wish to keep some cooked food for consumption in your meal box the next day,
plan ahead — pack just the right amount to be eaten before dishes are being shared among
your family. Cool the food rapidly and keep it refrigerated untfil time to leave home. To maintain
the cold temperature of your packed food as far as possible when away from home, carry it
in an insulated bag, with ice packs if possible, and store it in a fridge at or below 4°C once
arriving at your workplace.

Microwave ovens or food steamers are usually used to reheat lunches in offices. Make
sure the food is thoroughly reheated untfil steaming hot. It is a good practice to stir the food
about halfway through fo facilitate even heat distribution. If a food thermometer is
available, check the core temperature of the food and should reach at least

75°C. If reheating appliances are not available at your workplace, cook

the food freshly in the morning or reheat the cooled food thoroughly at

home before being stored in a vacuum flask. Reheated leftovers are not

recommended to be cooled and stored again for later consumption.

(B) Takeaway and Delivered Meal

If you order a takeaway or delivered meal from a restaurant,
consume it as soon as possible as the food may have been at
room temperature for some time. As for the catering indusry, more
and more restaurants are switching their operation mode from made-
toorder to preparing batches of food in advance fo cater for the
increasing demands for takeaway or food delivery orders. Of note,
temperatures between 4°C and 60°C, also known as the temperature
danger zone, favour the growth of microorganisms. To reduce the
risk of food poisoning, restaurants should maintain the food out of
the femperature danger zone before packing it for takeaway or

delivery. Also, they should not prepare the food way too in advance.

Once the food is picked up by consumers or delivery persons, it should be transported as
soon as possible if temperature control is not in place. As a rule of thumb, should the prepared
food be kept at room temperature for less than two hours, it can be refrigerated for final use
later or consumed within four hours. However, the food must be discarded if left at room
temperature for more than four hours.

Frequently Wash Your Hands

Maintaining good personal hygiene is also vital to minimising the risk of acquiring germs.
Somefimes we may eat with our hands, which is one of the sources of crosscontamination.
Always keep our hands clean by washing with liquid soap and water, and rub for at least 20
seconds. When hands are not visibly soiled, alcohotbased handrub is an effective alternative.

Key Points to Note

1. Homepacked meals, takeaways and delivered foods not infended for consumption
insfantly after preparation may pose a higher risk of foodborne illnesses if not being
handled properly.

2. If cooked food is to be cooled for later consumption, cool it rapidly and maintain the
cold temperature during sforage. Thorough re-heating is required before consumption.

3. Keep food out of the temperature danger zone (i.e. 4°C to 60°C) to limit the growth of
microorganisms, otherwise the two-hour and fourhour principle should be applied.

Advice to the Public

e When preparing lunchbox for the next day, pack the amount of cooked food to be eaten
after cooking and cool it rapidly. Maintain the cold chain as far as possible (e.g. stored
in the fridge, fransport with an insulated bag and ice packs).

e Consume takeaways and delivered foods as soon as possible.

«  Dirly hands can fransmit germs and contaminate the food during preparation. Always
keep your hands clean and maintain good personal hygiene.

Advice to the Trade

*  Avoid preparing the food too far in advance of service. Keep hot food hot and cold food
cold (i.e. above 60°C and at or below 4°C respectively).

»  Shorten the time the delivered food left out of temperature control. Remind customers o
consume the food as soon as possible where appropriate.

e Adopt the Five Keys to Food Safety and implement the HACCP system or follow its
principles fo ensure food safety. Keep records and adhere to the time and temperature
requirements.
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Food Safety . . .
Platform Home Cooking at the Time of a Pandemic

BYZ2HPDOREEE  Reported by Mr. Kenneth YIP Scientific Officer,
BIBXERIMELERSE  Risk Communication Section, Centre for Food Safety
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coronavirus disease (COVID-19) outbreak as a pandemic. As advised

to practise social distancing in order to reduce the spread of

dining out these days. This article highlights the important
points for home cooking fo ensure food safety, especially at
the time of a pandemic.
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estimate and buy the quantity that is really
needed, keep a running list of meals and
their ingredients that your household already
enjoys, and affer purchasing, follow the
storage instructions such as refrigeration or
& DR freezing. Refrigerated and frozen food should
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Although it is unlikely that the novel coronavirus can be transmitted to human
BT EIEEYIRE via food, the general rules of hygiene when preparing meals should beobserve.
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as fast as possible a temperature fit for refrigeration. Food can be cooled quickly
by slicing large pieces into smaller ones. Leftovers should be covered, wrapped
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One Step Forward - Reduce Dietary Sodium and Sugar

With more time spending at home, the opportunity to build a healthier
eating habit by cooking our very own meals has never been so good. While
too much sodium and sugar in food can increase the risk of chronic diseases,
people can control the amount of salt and sugar added fo their dishes through
home cooking. Reading the nutrition labels on prepackaged food is also useful

in knowing one’s diefary intake of sodium and sugar.

Food safety is a prerequisite for a healthy diet, and ensuring the safety
of food for consumption remains of utmost importance in trying times. While
getting reacquainted with their home kitchens, the public should always

observe the “Five Keys to Food Safety” to prevent foodborne diseases.
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Enoki Mushrooms and Listeria Monocytogenes

<

In March, the Centre for Food Safety noted some Enoki mushrooms from Korea,
purportedly contaminated by Listeria monocytogenes (LM), had caused illnesses and
deaths in the United States and were being recalled.

Consuming LM contaminated food may result in a disease called listeriosis.
It may cause symptoms like abdominal pain, fever and headache, predominately
found in susceptible populations including infants, the elderly and people with
weakened immunity. Of note, listeriosis can also cause miscarriages or stillbirths
among pregnant women.

LM can survive and multiply at temperatures as low as 0°C. It is more likely to be
present in prolonged refrigerated food, such as cold-smoked salmon. However, LM
can be easily destroyed under normal cooking temperatures. The public is advised
to cook food that is not infended to be eaten readily all the way through. Raw and
cooked food should be stored separately to avoid cross-contamination.
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Undeclared Allergens in Prepackaged Foods

From time to time, there are food recalls due to undeclared allergens. For instance,
recently the Centre for Food Safety has ordered the trade to stop selling some bottled pesto
and prepackaged spring roll pastry products due to the presence of undeclared peanuts
and milk respectively.

A food allergy occurs when the body's immune system reacts unusually to specific
foods. Although allergic reactions are often mild, they can be severe such as soft tissue
swelling and anaphylactic shock. Foods which cause the most severe reactions and most
cases of food dllergies include: cereals containing gluten, crustacean, eggs, fish, milk,
tree nuts, peanuts and soybeans. In Hong Kong, the presence of any of these allergens,
or sulphite (a food additive) in concentrations of 10 parts per million or more, must be
labelled on prepackaged foods. People suffering from food allergies should avoid foods
that cause allergies and read food labels carefully. The food trade should ensure that food
labels comply with local regulatory requirements and control unidentified allergens in their
products.
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