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Food Safety Advice for Producing Thai Cold Dishes
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Introduction

In Hong Kong, Thai cuisine is a popular cuisine amongst the world’s gourmet.
Cold dishes, such as shrimp sashimi, green papaya salad and boneless chicken feet
salad, are favourite orders in local Thai restaurants.

Common production modes and food safety problem

The ingredients used in these Thai cold dishes are mostly raw without further
cooking before consumption. The raw ingredients may be contaminated with
pathogens like Vibrio parahaemolyticus, Salmonella species and other food
poisoning organisms. If the ingredients are from doubtful sources, the food safety
risk is further increased.

Preparation of these cold dishes involves manual handling procedures like
peeling, cutting and mixing of the ingredients. If they are improperly handled,
cross-contamination from the environment and food handlers may occur. Bacteria
such as Staphylococcus aureus found on hands may cross-contaminate the food.
If the ingredients are not stored properly, pathogens resulted from contamination
may multiply and lead to foodborne disease.

Their production involves one or more of the following
risk factors:

e Highly perishable ingredients
e Manual handling and mixing of ingredients
¢ Improper holding temperature before consumption

In order to ensure food safety, it is important to implement food safety measures
in the production of Thai cold dishes. Below is a discussion of the general
principles, followed by practical illustrations with three Thai cold dishes:

e Shrimp sashimi
e Green papaya salad
e Boneless chicken feet salad
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General principles to safeguard food safety

Since Thai cold dishes are mostly raw and have not undergone a cooking step
before serving, the food ingredients should be sound, wholesome and of good
quality. Therefore, the important starting point on the production processes
is to purchase food ingredients which are free of pathogens and suitable for
consumption in the uncooked state from reliable source.

In the course of preparation, improper handling would increase the risk of
cross-contamination and growth of pathogens. To minimise these risks, good
environmental hygiene, good personal hygiene and proper storage temperature
are essential for all preparation and handling processes. Furthermore, other basic
works, such as pest control, waste disposal and staff training should also be in
place. The following measures are indispensable to ensure food safety:

* Designated food preparation area should be provided for the preparation of the
cold dishes.

e Separate utensils and equipment should be used to handle the ingredients.
They should always be sterilised thoroughly with boiling water or sanitiser.

e Designated refrigerator or designated compartment in refrigerator should be
used for storage of prepared ingredients.

e The prepared ingredients should be placed in containers with covers and stored
in refrigerator at 4°C or below.

e The food handlers should wear clean overalls, properly cover the open wounds
and wear gloves while at work. Appropriate hand washing method should also
be observed.

http://www.cfs.gov.hk/english/programme/programme_haccp/programme_
haccp_basics_link1.html

http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/how_to_wash_
your_hands.pdf

http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/How_to_use_
gloves_for_food_handlers.pdf

Application of HACCP principles

Together with the application of the general principles, implementation of Hazard
Analysis and Critical Control Point (HACCP) system can effectively enhance
food safety on the production of Thai cold dishes. The following are generic
preparation procedures of three Thai cold dishes, showing the critical control
points (CCPs) at which control measures can be applied to prevent the growth
of pathogens.
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Specific example 1. Shrimp sashimi

Diagram showing the CCPs for production of shrimp sashimi

Purcfase PN

Receiving

\
/

CCP2%

Storage (for fresh shrimp) CC,D;\

Storage (for frozen shrimp)

\ ‘}fmsvng CCPAN
Preparation
(peeling, evisceration & rinsing)
Put in covered container Lay on plate and cover with

* cling wrap

CCP5N SRl c \
v torage CCPoN

Lay on plate

/
N\

Serving

CCP 1 — Raw shrimps for the preparation of sashimi shall be sound, wholesome and
of good quality, and should be obtained from a reliable source. Imported
shrimps should be accompanied by a copy of the health certificate issued
by the relevant authority of the exporting country and acceptable to the
Director of Food and Environmental Hygiene to the effect that such food
materials are suitable for consumption in the uncooked state.

CCP 2 — Fresh shrimps should be stored exclusively in containers and covered by lids
or cling wrap. They should be stored inside refrigerator maintained at 4°C

or below.

CCP 3 — Frozen shrimps should be stored in freezer with temperature at -18°C or
below.

CCP 4 — Frozen shrimps should be thawed out in refrigerator with temperature at
4°C or below.

CCP 5 — Prepared shrimps should be stored exclusively in containers and covered by
lids or cling wrap. They should be stored inside refrigerator maintained at
4°C or below.
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Important points to note

Food premises with supply of shrimp sashimi should have already obtained
the permission to prepare and sell sashimi from the Food and Environmental
Hygiene Department. The food premises should observe the licensing
requirements and conditions on the production and sale of sashimi relating to
the food licence.

It is not advisable to buy raw shrimps from local market stalls or seafood fresh
provision shops for the preparation of shrimp sashimi. Under the Food Safety
Ordinance, all food premises are required to keep records of acquisition of food
for examination.

Shrimps should not be kept alive in any fish tank or container outside
refrigerator.

Separate designated area shall be delineated in the food preparation area for
the preparation of sashimi only.

Separate equipment shall be provided for the preparation of sashimi. They
should always be properly cleansed and sterilised before and after use. During
business hours, all knives used in the preparation of sashimi shall be placed in
the knife sterilisation apparatus and immersed in the sterilisation solution when
they are not in use.

Shrimps should be thoroughly rinsed with clean boiled water or sterilised water
(e.g. by ultraviolet sterilisation).

The quantity required for sale should be well estimated to avoid leftovers.

Specific example 2. Green papaya salad

Diagram showing the CCP for production of green papaya salad

CCP - Green papaya strips and Purchase
salad vegetables should (green papaya & other salad vegetables)
be stored exclusively in
containers and covered by

lids or cling wrap. They Receiving

should be stored inside *

refrigerator maintained at Preparation

4°C or below. (washing, peeling, slicing & rinsing)
Stoiage CCP N\
Mixing

v

Serving
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Important points to note

Green papaya and salad vegetables should be thoroughly washed and rinsed
by clean boiled water or sterilised water (e.g. by ultraviolet sterilisation) to wash
away the dirt and bacteria on them.

Designated sink or tub should be used for washing and rinsing green papaya
and salad vegetables so as to prevent the risk of cross contamination.
Sanitisation of the sink or tub before use is recommended.
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e After each mixing, the utensils should be thoroughly cleaned.

Specific example 3. Boneless chicken feet salad
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CCP1 —Frozen chicken feet

freezer with temperature
at -18°C or below.

feet should be stored
exclusively in containers
and covered by lids
or cling wrap. They
should be stored inside
refrigerator maintained at
4°C or below.

Diagram showing the CCPs for production of
boneless chicken feet salad

Purchase

should be stored in (cooked deboned chicken feet in frozen state)

v

CCP2 — Frozen chicken feet REEEIng
should be thawed * >
in refrigerator with Storage CCPTN
temperature at 4°C or * _
below. Defrosting
CCP3 -Prepared chicken CCP2ZN\

v

Preparation (cutting and rinsing)

Storage

v

Mixing with salad vegetables

v

Serving

CCP3%

Important points to note

e Chicken feet should be obtained from reliable suppliers that maintain good

hygiene practices.

e Chicken feet should be thoroughly rinsed with clean boiled water or sterilised

water (e.g. by ultraviolet sterilisation).

¢ Salad vegetables for mixing with chicken feet should be prepared as shown at

specific example 2.

e After each mixing, the utensils should be thoroughly cleaned.
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Additional notes on preparation of Thai cold dishes

All ready-to-eat food ingredients should be thoroughly rinsed by clean boiled
water or sterilised water (e.g. by ultraviolet sterilisation).

Lettuce leaves put on plates for holding food should be prepared as salad
vegetables as shown at specific example 2.

Salad dressings should be stored in containers and covered by lids or cling wrap.
They should be stored inside refrigerator maintained at 4°C or below.

If transportation is required, all ready-to-eat cold dishes should be well packed
and transported in enclosed vehicle under refrigeration with temperature at 4°C
or below.

To ensure good monitoring of the control measures at the critical control points,
the storage temperatures should be regularly checked and recorded.

If ice is used for storage with ready-to-eat food in the refrigerator, edible ice
should be used. Guidelines on Hygienic Production and Handling of Ice in Food
Premises should be referred.

http://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/ice_in_food.pdf




