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Precautions for
Food Delivery Agents on the Prevention of COVID-19

In the time of COVID-19 outbreak, Hong Kong people staying at
home may opt for online or mobile food-ordering and choose
delivery services. In this regard, the Centre for Food Safety (CFS)
urges food delivery agents to maintain high standards of hygiene
and cleanliness during operation, to minimise the chance of
transmitting COVID-19.

On the other hand, delivered meals are usually ready-to-eat food
that will not be reheated before consumption. Microorganisms
that may be present in foods can grow rapidly to a large number
and make people sick if there is improper time temperature control
during delivery. Both delivery agents and licensed food premises
are advised to work together to meet the relevant time
temperature control requirements for delivered foods.

The Centre for Food Safety recommends the followings:

[ J Food delivery staff should wear a face mask as appropriate when working.
They should practise good personal hygiene and keep hands clean at all times.
Wash hands with liquid soap and water, and rub for at least 20 seconds.

[} Food delivery staff should be provided with 70% to 80% alcohol-based handrub
for performing hand hygiene, if hand washing facilities are not available, or
when hands are not visibly soiled.

[} Keep hot food hot and cold food cold for safe delivered foods (i.e. above 60°C
and at/below 4°C respectively). If not, the two-hour and four-hour principle
should be followed for perishable foods that have been kept in the temperature
danger zone:

- prepared food should be discarded if it has been held at room
temperature for more than four hours;

- if prepared food is kept at room temperature for less than two hours, it
can be refrigerated for final use later or used within the four-hour limit.

[ J Note that the time for foods, including individual ingredients, being kept within
the temperature danger zone is cumulative, i.e. it is needed to add up each and
every time period that the foods have been left under ambient temperature,
including handling, storage, transportation, etc. to work out the total time

[} Shorten the time the delivered foods left out of temperature control and
remind customers to consume as soon as possible where appropriate.
[ ] Keep records and adhere to the time temperature requirements.

Further, the CFS has issued Food Safety and Hygiene Advisory for Food Premises on
the Prevention of COVID-19, in which advices on environmental, personal and food
hygiene are applicable to food delivery agents.

For more information on COVID-19, please visit www.coronavirus.gov.hk.
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