A Guide to Food Manufacturers
Frozen Conﬁctions




Accarding te the Frozen Confections Regulation of the Public Heakth & Munizipal
Services Ordinamce (Cap. 132), frezen confesiion means any confection commanly
spld for human consumption 1n 2 frozen ¢r chilled z1a1e, Some examples are
ee-cream in eriginal wrappers, soft ice-gream, frezen yaghart and sundae, cic.

In the praduction of frexen confection, heat treatment, most commenly
pasicurization, is applied ie minimize microbiological hazards. During
pasteurization, the migiore o ingredients i kept a1 a temperature of abawt 70°C fir
[0-30 minutes, Az o resull, pathenens and spoilape organisms can be effeetively
reduced withow causing undesirable changes to tasie, wexiure or appearance of the
food. Afler heat treatment, the products should he kept ot low temperature to
prevent microbial growlh at ihe subsequent storage.  Rapid cosling following heat
ireatment g mes? desirable 1 minimize the duration that the foed iz being placed

within the danger xong (4-63°C),

Aler heat reatment, eontamatalien by pathegens 1o the envirgnment ar ather foad
iz possible ot any point during processing, packoging, siornge, delivery and
redailing.  Therefore, the manufaciurer should apply appropridte preventive

measure b ensure their products are safe for cansumplion,  The fallowing are
peneral advice 1o the tade for manufeeturing frozen confections:

Faw materials / ingredisnts

&  (¥heain raw materials and ingredients from repetable sources,
®  Inspoct raoo materials, ingredients, and decuments before acceptance to cnsure
thar:
B thers is no sign or indication of confamination or damage to raw
matceiaks amd ingredienrs;
B chillsdfroxen raw materinlsfngredients hove armived st proper stotoge
temperatnes (oo frozen dtems: at -18°C or below; ehilled item: at
04" and are free fram ehservable evidence of lemperature abuss,

& Lize the ingredients before their expiny dates.
@  Keep documemanion of raw materials and ingeedicms.

Food hygiene

&  Avoid 19 use high-risk fecd ingredients, such as raw or improperly
pasteurized milk and eps, unless proper heat treatment are o place for tiein.

L] Han«ie [n.gn:-l]:il:nb; and fenal Fln;ldm:ls In i wity thad :a:p-e;m:i!ﬂg-lr.r contamination
andd damape can be prevented.

®  Space ingredients and fmsl prodecls &1 peoper ienperaluns:
B Frocen items: <18 or bebow;
B Chilled item; 0-4°C,

®  Cheek the cemperature of teansport and the temperaiuee of equipnsent, like
refrigerators, freezers and vending machines, regularly,

®  Maintain a first-in-first-owl principlc to avoid prolonged storage which affects
ihe freshiness and safery of Proeen confections.

®  For hacel tee-cream: discard the defrosted products and do not re-fresme
mielied pregdusis.

®  For soft ice-cream: drain off and dizcard the leftover of sefl ice-cream in the

vending machines daily,

Envirpnmental hygiene
& Defrost the refrigesator and freczer regularly 16 maintain the correct

femperalure.
& Use appeaved disinlectants far saotlizing the wlensils and equipment fac

axdequate cleaning,
& Clean and sanitize the equipment and refrperatoss daily.

Armange regulac cleznsing of vending machines with the supplier.

Clean and santlize wicnsile before and afier use.



Personal hygiene

Wash hand thoroughly with soap and water before and after handling food.
Wear clean clothing.

Cover open wounds and septic sores on hands and arms with water-proof
dressings.

Stop food handling if suffering from sore throat or gastrointestinal

disturbances, like diarrhoea and vomiting.

Establish and maintain a preventive food safety management system to ensure
that effective control measures are in place.

Provide regular training to food handlers on following aspects:

B Operation of equipment;

B Hygienic practices;

For related information, please contact the Communication Resource Unit

Tel: 2381 6096

Address: &/F, Fa Yuen Street Municipal Services Building,
123A Fa Yuen Street, Mong Kok, Kowloon.
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