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Dear Food Business Operators,

Food Safety Advice for Handling and Selling Siu-mei

Siu-mei is prepared through grilling meat and poultry at a temperature of 200 degrees Celsius
or above. In Hong Kong, siu-mei is often stored at room temperature and displayed in the
windows of some shops for the customers to choose from. Although high temperature can
eliminate bacteria, after grilling, siu-mei is susceptible to contamination by bacteria from food
handlers and the environment during processing, cutting, and packaging. After the siu-mei is
made, proper storage time and temperature control are required to minimise the risk of the
growth of disease-causing microorganisms.

The Centre for Food Safety (CFS) has recently released a study report regarding changes in the
microbiological quality of siu-mei, including roasted pork, barbecued pork, roasted duck and
roasted goose, exhibited at room temperature for a prolonged period. The results of the study
showed that at room temperature, if the whole piece of siu-mei was hung and displayed in the
shop windows of siu-mei vendors and restaurants for a period of time, the bacterial count did
not increase significantly after eight hours. Therefore, displaying and selling siu-mei in
traditional local methods does not considerably increase food safety risks.

It is worth noting that bacteria may grow faster on the siu-mei displayed in plastic wrap
after cutting. Therefore, food businesses should avoid displaying siu-mei for more than four
hours without temperature control; if siu-mei is cut and prepackaged for display and sale, it is
best to sell it within two hours. Food handlers should also pay attention to personal hygiene,
and be aware that hands, mouth and nose may also carry Staphylococcus aureus, which can be
the source of contamination. In addition, the CFS also advises the trade to remind consumers
that after purchasing packaged siu-mei from the display counter, they should consume it as soon
as possible or store it in the refrigerator; if buying cut siu-mei on the spot, it should be consumed
within four hours after purchase. Please visit https://bit.ly/3ADBUS4 for further details of the
aforementioned study.

Based on the assessment results, the CFS created posters for display at food premises,
reminding food workers dealing with siu-mei to maintain high standards of personal and food
hygiene, so as to reduce the chance of siu-mei being contaminated during manufacture and sale,
and to ensure food safety. Furthermore, the CFS also designed a reminder sticker, suggesting
that the food business operators post it in a conspicuous location where siu-mei is sold to remind
consumers to handle siu-mei correctly.

Thank you for your attention and support for food safety.

Centre for Food Safety
Food and Environmental Hygiene Department
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