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Incident in Focus
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Love It or Loathe It: Poon Choi and Its Microbiological Risks
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Figure 1: Measures to reduce the risk of Poon Choi

Reported by Mr. Chi Keung SO, Chief Health Inspector,
Risk Communication Section, Centre for Food Safety

While dining out has become a less popular option lately,
home feasts are blooming with the aid of online ordering and door-
to-door food delivery services. All walks of local eateries ranging
from fine-dining restaurants to fast food chain stores, large or small,
have jumped on the bandwagon fo offer takeaway Poon Choi as a
substitute for holding a family banquet in a restaurant. Occasionally,
however, this local delicacy is still reported to be associated with food

poisoning.
A Case Study

About two weeks before the 2021 Lunar New Year, one
suspected food poisoning case related to Poon Choi was reported.
Ten persons were affected after consuming a takeaway Poon Choi
and other hot dishes purchased from a licensed eatery in Hung Hom.

The suspected causative agent was Salmonella species. Although the
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licensed restaurant has been in operation for more than a decade, it was its debut for

selling Poon Choi since December last year.

Site investigation revealed that the same pair of chopsticks was used by food handlers
for both beating raw eggs and transferring cooked food ingredients onto the Poon Choi,
and that there was not any further heat treatment step in preparation of the Ponn Choi.
While handling cooked and raw food at the same time, the food handlers did not practise
proper hand hygiene as no liquid soap was available beside the wash-hand basin in
the food preparation room. Cross-contamination of the chicken in the Poon Choi by the
food handlers and utensils, together with insufficient reheating of the Poon Choi before

consumption by the victims, are contributing factors to the food poisoning.
What Makes Poon Choi High Risk?

Poon Choi contains various kinds of food ingredients which are susceptible to
contamination if not properly handled. The sudden increase in number of orders during
festive occasions creates capacity issues. While an underpowered kitchen certainly puts
food safety into jeopardy, recruiting temporary food workers may not be better off should
they not receive adequate and proper training.

Preparing a considerable quantity of different food ingredients too far in advance,
repeated handling of ingredients like chopping of poached chicken and prolonged storage
at room temperature before delivery or collection can all put Poon Choi to the risk of
cross-contamination as well as bacterial growth. Poon Choi inadequately reheated before
consumption together with the factors mentioned above, are the perfect recipe that makes
Poon Choi a high risk dish.

Key Points to Note

1. Poon Choi is a highisk food due to its complex, labourintensive and fime-consuming
production.

2. Preparing different types of food in bulk within a short period of time, compounded

with underequipped facilities and inadequate manpower, render Poon Choi prone to
higher risks of cross-contamination.

3. Safe temperatures for thorough cooking and reheating Poon Choi are the key to food

safety.

Advice to the Trade

e Plan carefully in advance to secure adequate manpower, space and equipment for
making Poon Choi. A wellorganised work schedule can help prevent cross-confamination.

e Traintemporary food workers before operation to make sure that they are familiarised with
the working environment and adhere fo safe food preparation practices.

*  Maintain good hygiene practices. Wash hands for at least 20 seconds before handling
cooked food to reduce the risk of food contamination.

e Cook all ingredients thoroughly with the core femperature reaching 75°C or above for at
least 30 seconds.

e Provide written consumption insfructions fo remind customers of the proper method of
storing Poon Choi if not for immediate consumption, i.e., keep hot Poon Choi at above
60°C and chilled Poon Choi in the refrigerator at 4°C or below, and thorough reheating

before consumption.
Advice to Consumers
*  Purchase Poon Choi from reputable licensed suppliers.

e Reheat the Poon Choi thoroughly untfil its core temperature reaches 75°C or above, or to
a complete boil before consumption. The required reheating time increases with the size
of Poon Choi. Cover the container during reheating to achieve thorough heating of all
the ingredients.

e Consume the Poon Choi as soon as possible once received, and finish the reheated Poon
Choi in one go.
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Good Hygiene Practices in Food Premises
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Reported by Ms. Melva CHEN, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Poor hygiene of a food premises will not only damage its online ratings
and reputation, but also put it on the verge of foodborne disease outbreaks,
resulting in hazards to the consumers as well as litigation. This article will
discuss Good Hygiene Practices (GHPs) and how GHPs can help food business
operators (FBOs) to ensure food safety and safeguard consumers’ health.

Five Keys to Food Safety

Contaminated or spoiled food can cause foodborne diseases. Over the past
few years, the main causative agents of food poisoning outbreaks at local food
premises and food businesses are bacteria, contributed by inadequate cooking,
cross-contamination and improper storage temperatures of food. To prevent
food-borne diseases, FOBs need to introduce ways of handling food that will
help ensuring good food hygiene is in place. This can be achieved by following
the Five Keys to Food Safety (Five Keys), namely (1) ‘Choose’ (Choose safe raw
materials), (2) ‘Clean’ (Keep hands and utensils clean), (3) ‘Separate’ (Separate
raw and cooked food), (4) ‘Cook’ (Cook thoroughly), and (5) ‘Safe temperature’
(Keep food at safe temperature). The Five Keys are the basic guiding principles
for ensuring food safety.

Good Hygiene Practices

Food can become contaminated at any stage during food production,
including at the farm, during slaughter and processing, during preparation in
kitchens, or during storage and delivery. FBOs need to undersfand the hazards
including microbiological hazards (e.g. bacteria), chemical hazards (e.g.
detergents) and physical hazards (e.g. broken glasses) associated with the food
they produce, transport, store and sell, and the measures required fo control these
hazards.

The purpose of practising good hygiene is to prevent contamination hazards
in food, making sure that the food served is eventually safe to eat. For example,
FBOs of restaurants need to make sure their premises, especially kitchens, utensils
and food contact equipment, are clean, and have pest control and proper waste
disposal in place. Food handlers should wash their hands before handling food,
wear clean clothing, and follow the Five Keys when working; they should be
refrained from handling food if they are sick. GHPs are the foundation of any
effective control of hazards associated with their businesses. For some food
premises such as restaurants, implementation of GHPs can help address food
safety effectively.

According to the Codex Alimentarius Commission, GHPs refer to all
practices regarding the conditions and measures necessary to ensure the safety
and suitability of food at all stages of the food chain from primary production
through to handling of the final product. It recommends GHPs be implemented
in eight aspects: (i) primary production (e.g. farming and animal husbandry), (i)
design of facilities and equipment, {(ii) training and competence, (iv) establishment
maintenance, cleaning and disinfection, and pest control, (v) personal hygiene,
(i) control of operation, (vii) product information and consumer information, and
(viii) transportation. In practice, depending on the nature of the food businesses,
there are specific instructions and requirements applicable to them. Some of those
are legal requirements or licensing conditions depending on different jurisdictions.

For cerfain food businesses, especially food processing plants or large
scale catering services where the food production chains are more complicated,
a more advanced food safety monitoring system, such as the Hazard Analysis
and Ciritical Control Point (HACCP) system, is recommended. HACCP is a
scientific and systematic approach to identify, assess and control hazards in the
food production process, from purchasing, receiving, transportation, storage,
preparation, handling, cooking to serving. GHPs are a prerequisite programme
for HACCP. With GHPs implemented, most hazards that may confaminate food
can be avoided.
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- may consider vegetarian burgers as healthier options, they
actually contained higher sodium than beef burgers.
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b B E R T B R - I Sauces can be served on the side. Consumers can ask for

less salt and less oil options of the food when ordering, and reduce the portion size
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can reduce the risk by ‘going for gold’ when cooking starchy
foods. Generally, go for a golden-yellow or lighter colour when
cooking starchy dishes, as acrylamide can be reduced by not
cooking food at too high a temperature for too long. While it

120°C or above, favours the formation of acrylamide in the
presence of the amino acid asparagine and reducing sugars
like glucose and fructose. Acrylamide is a contaminant arising
from the cooking process. This substance can harm genes and
/ therefore its infake should be kept as low as possible. One
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B -HNHBEERET2RENRYEBEARK Flgure 3ﬁ50 fofa go/c_/lcen yfl/ow/]colour when food, maintaining a healthy, balanced diet that includes plenty
B BRERRSENRE > BEERKER cooking sarchy dishes of fruits and vegetables can help reduce the risk.
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