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How to address AMR in food
for food businesses
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What is antimicrobial resistance?

NERMELZEEEMEY (X2RME ) BEE<SnER (AINNnER ) ABHES
BIBET]

Antimicrobial resistance (AMR) is the ability of a microorganism, most significantly bacteria, to stop an
antimicrobial agent, such as antibiotics, from working against it

AR - REEREEN - MARBRRIBRGE  MERMEEMEYE o seBERA

As a result, standard antimicrobial treatments become ineffective, infections persist and may spread to
others

MERMELEEEAENE  BURERSDZZRAERD

If the problem of AMR does not improve, there would be fewer effective treatment options
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What is antimicrobial resistance? (2)

EENEERMETHAE A —ESRRE  TOUERARBEEANEREM XN HBERES
R £

AMR bacteria are not necessarily pathogens. They can also be commensal bacteria that derive benefits
from their association with humans and are generally harmless

NMERMELTMAE A meEBRFENE - SiEdasEnaRn 2t ERER R AR EC
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AMR bacteria can cause illnesses, they may transfer their antibiotic resistance genes to other bacteria in
our body and consequently reduce the effectiveness of antimicrobials
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How AMR spreads to humans
O 47 B 2= 258 14 B 3 0 18 18 A B 6 1 9 4 B
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AMR may occur naturally over time, usually through genetic changes )

@ MBEZEMZEMoURASERREZGINEEEN IR M52 - L BY)IRIEEA
BY)iE

It can also be a result of misuse of antimicrobials (e.g. during animal husbandry), whereby AMR
bacteria may enter the food chain

EREEFHOR - AMERERABYNEBEAYSHREIN L - IRERTISHIMARALH
ERANRE - ABBEEHERNERMEEAERKR

Careless evisceration at slaughterhouse may contaminate the animal’ s meat with its intestinal
content. Humans may be infected by AMR bacteria if the meat is consumed raw or undercooked.
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How AMR spreads to humans (2)

O BHFEENEENELEHISEERE  HENKBENTZSL - MRED TR
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Improper disposal of manure from animal husbandry may allow AMR bacteria to contaminate soil

or water. AMR bacteria may enter the food chain if produce such as vegetable or fruit is grown on
contaminated soil or irrigated using contaminated water
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MEEWETHAER SR EFE?
Would AMR affect me?

nEZRMETAERAZERGMA - BEBREELGH  BRENEZUH @ - BB T
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AMR bacteria can spread to others and are difficult to treat. Severe infection may be fatal, thus
threatening community and population health

BRNMERMWEMR R GREERANIBME TN LIEFEBRE - ERE AR

AMR is of great concern as the current problems are complicating efforts to treat their infections and
prevent deaths

HPFBHRNTEIREERIZE - WHERY) - ASREIRIRE Z BRI L

We need to take action on reinforcing food safety and improving the balance between food, humans
and the environment

)67 R @G BY R 2D
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department
E 4




by

[—BEbER] BELEIhERWENE

One Health approach to combat AMR

" —Re ClREE .
The "One Health" approach
AN E YN R EAIRIE S 2 HE
Health of humans is connected to_health of animals and the environment
MEERMEEHIERIEBNEREITE
A major element of AMR control and prevention strategies

ARBEE -« B8 - REMBYFAIAROHNRIITE - BTN E =M 2214V ELEA
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Human medicine, veterinary medicine, agriculture and the food sector should therefore take collective
actions to minimise the emergence and spread of AMR

ABNRERREHMERANZSHARY) - NABRERYNAAAMEGE (FINEER
YIRS ANTF ) ERRN)5H - AR EEEIINE AR

People may be exposed to AMR bacteria when they consume contaminated food without being
thoroughly cooked or prepare food with poor food hygiene practice (e.g. hands are not washed before
handling food)
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AMR in Ready-to-eat (RTE) food

"BIEEm.  EIRARR  BERBXAFUERNEY
"Ready-to-eat foods” : Foods that have been prepared so they can be consumed without any
additional cooking

O BEYE ZEEIARDEANNRE NERRN - AINRIS ~ DX ~ =308 ~ HIFKR -
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Some foods are served raw or undercooked, such as sashimi, salad greens, sandwiches, cut fruits, Siu-

mei and Lo-mei, and undercooked meat. RTE foods are high-risk foods as there is no or inadequate
heat treatment to eliminate the microorganisms present that can pose risks to human health

SROBIEBYPHNERMEGAE - MEAARATANBYRISSEZEMEY - 825
O BB ERRERABNNERMNEE L AE

While cooking can kill AMR bacteria, raw or undercooked foods are more likely to carry
microorganisms including AMR bacteria that can be transferred to humans through food intake
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Routine Surveillance Programme on AMR in food

HENEEMECHAHRGENEE  BYLZZH0 (PO ) B 2022 FEIEETEY
NINE=MEE 4R = &R ETE]

Considering the public health significance of AMR, the Centre for Food Safety (CFS) has been
conducting a routine surveillance programme on AMR in food since 2022

EEESREEERMNEBYERAR

Food samples are collected from retail level across Hong Kong

A ARSI ERNM &S
Resistance of bacteria to antimicrobials is tested
HBELR- ARSI ZEMIZERE  Extended-spectrum beta-lactamase-producing
Enterobacteriaceae (ESBL-PE)

MEZE B FEAE Meropenem-resistant organisms (MRO)
MBS S XRGE#EIKE Vancomycin-resistant £nterococcus (VRE)
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Extended-spectrum B-lactamase-producing Enterobacteriaceae (ESBL-PE)

" BEP-ANNEES(ESBL)MZ M IHERE . eHP—EEXELTNERAE - LA
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Extended-spectrum B-lactamase (ESBL)-producing Enterobacteriaceae is one of the superbugs of

concern. B-lactam is a large class of commonly used antibiotics. ESBLs are enzymes that can break
down nearly all B-lactams and make them ineffective for treatment.

ESBLMZ M4 inERE T (EEASHENERZMBENRRIESE) EFEN '1HE
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ESBL-producing £nterobacteriaceae is ranked as "Priority 1: CRITICAL" on the list of "WHO priority
pathogens list for research and development of new antibiotics"
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Meropenem-resistant organisms (MRO)

MEZEEAEESH EEBRELTMWEENAE
Bacteria that are resistant to the effects of meropenem are known as meropenem-resistant organisms
(MRO)

EZREFEEKEBRBRANMEZRNER—E - KAFE SIS B IRV EY
Meropenem is one of the carbapenems, which is a group of antimicrobials. Meropenem is often used
for testing for carbapenem resistance

RBHEFEEAES (HE ) B EEHEHANRBEREEZNNMENZEY)
According to information of the World Health Organization (WHO), carbapenems are critically
important antimicrobials for human medicine

IKSBHERNFEEAESMETZEY)AMEM KIS BERERD - BT
Carbapenems are used to treat infections including: a variety of serious infections when an organism is

resistant to the primary agent of choice, infections acquired in hospital, mixed bacterial infectigns
R @"'9 BYREHD
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Meropenem-resistant organisms (MRO) (2)

MixESBHARHERENNER (BEKEBHEAE-_NREERSHR GEZEN %
MAENRETRNER ) EEMEG

CRO have become resistant to a large number of antibiotics, including carbapenems and third
generation cephalosporins — the best available antibiotics for treating multi-drug resistant bacteria

MixSEHEEEFE - MEAERTEAZRREREE (HEASMENERTREER
RIREEEE) SBPEN '1HRER  MAEZRE, A7l

Carbapenem-resistant Enterobacteriaceae, Acinetobacter baumanniiand Pseudomonas aeruginosa are
bacteria ranked as "Priority 1: CRITICAL" on the list of "WHO priority pathogens list for research and
development of new antibiotics”

Hygiene Department
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Vancomyecin-resistant £Enterococcus (VRE)

MEhBEEERKEESHEOBRELMEMNHZEEIKE

Enterococcus that are resistant to the effects of vancomycin are known as VRE

REEFER  BOBREHANABEZRAEZANMEYZEY)
According to information of the WHO, vancomycin is a critically important antimicrobial for human
medicine

EEBRERRANERNET—1&

Vancomycin is a member of a class of antimicrobial agents known as glycopeptides

R ERFaEREREREINER AR ASHNEETT AL —

Glycopeptides are one of the few available therapies for serious £Enterococcus bacterial infections
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RTE food in the AMR Surveillance Programme on Food
BESRMNERMEMERFERGEES - —HMmE 7 1300 BRI REEWERA - €
iR

1300 RTE food samples were collected since the start of the AMR Routine Surveillance Programme.
Samples included are:

o XK Vegetables
. RE Sashimi
. TESEUIEIKER (FEUJKR )  Cut fruits

. =3B Sandwiches
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Results — AMR bacteria in RTE food

HE 47 EEIE BYARNEERLESBLMEE M ZERE - 21 ERIE B MIRAWER L M=2EHrE

,‘\E*i Uk 1T ERIERIBEAHWE L MNE DB REERIKE

A total of 47 RTE food samples were identified as ESBL-PE positive, 21 RTE food samples were identified as MRO
positive, and 1 RTE sashimi sample was identified as VRE positive

§&tH ESBL-PE / MRO / VRE M4 &1 H

No. of ESBL-PE / MRO / VRE +ve samples BESBL-PE ®"MRO mVRE

30 25

25

20 16

15

12 6 5 ! S 3

1 1

; 0 2o M. o
i pE= FEIKR =Xi&a
Vegetables Sashimi Cut fruits Sandwiches
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CFS will continue collection of different food samples (e.g. Siu Mei and Lo Mei) P
for testing of AMR RO @"’g B Z 2 5
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Actions of CFS when AMR positive samples were detected

BEYERREEEAZRERBEIKEXEAEEF

Food and Environmental Hygiene Department may conduct site inspection to concerned vendors
depending on actual situation

REEANFERBAAEERESSRESHEENR NG - Al

Conduct inspection to look for potential risk of cross-contamination related to personal hygiene and
food processing workflow, e.g.

F— BB BRI R R &Y 2 R R o s

REERERMD N

Cross-contamination between different food produced in the same food factory

STHEAREER ZBERVAB T EKE 5| B XK

Movement of staff from different production lines may result in cross-contamination

N EREE FB R

Instruct the concerned vendors to conduct cleansing

RRHBERINMEZMEMENREEE /' G o
)éf RSB g, © AME R

Provide health advice and pamphlet on AMR and food safety Food and Environmental Gl St

Hygiene Department
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Points to note for the trade (1)
BB ESNFDEERGENS

Enhance hand hygiene and hygiene education of the food handlers

BeBFERIZEnF

Hands should be washed being wearing gloves

O ETHMEYABRLIGERYREIRIENEE

Microbiological tests may be conducted to check the hygiene of food production environment

SRR R (BB R KPIMN)NBEHE ol RIREYIERENFEIEERET
TBC count of high-touch areas such as switches and door knobs may reflect hand hygiene situation of the
food handlers

O FEECRBITREREMAIBAIVABGERS AR - BIFERSREAER - MEERAVIAER
BI85 - 15 e Y B 3L

The effectiveness of hygiene measures could be shown by comparing the test results before and after
implementation of the hygiene measures. Test results should be continuously monitored, while the

frequency of the monitoring depends on the effectiveness of the hygiene measures

 BYREIRAE @ﬁ'é) RUZE2F 0D
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Points to note for the trade (2)
RIREEH AN

Ensure the effectiveness of disinfectants

EHEREASGEAUERSEYNKE - BERESHRERS MRS
Monitor the level of chloride with real-time monitor or test with test paper and ensure the concentration
of the disinfectant can be maintained

REKREZEHUBELSREMZIHBEIREZEENE R (FINBEREZENT)
Removal of organic matters on the surface of fruits which may deactivate the disinfectants like chloride
substance (e.g. remove the crown of pineapple)

RE B ERAKEKR

Check the temperature of soaking water

HRBEYERYEERANNEMY)m (FIMNEETBY m) BERIR R
Avoid potential cross-contamination between food and other materials (e.g. decorative materjal) of
food packaging ﬁﬁ%%ﬁﬁ?i% g,"éaﬁ"%ff%dﬁlﬁ\
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Points to note for the trade (3)

BIRREEAERGEESEENRE  DEREVZENZEEE

Observe the requirements of Hygiene Manager and Hygiene Supervisor to ensure proper supervision of food
safety

KEREBHNAELCERFEEEENES

The certificate of hygiene manager / hygiene supervisor should be available at the time of inspection

RHBYREMBEBE SRR IR KT

Obtain suitable license and endorsement(s) for food factory

e R 288 [ R Tt A1k B 38 R RS P AZ B RO R T 28T

Ensure the ventilation system are working as approved under licensing condition

ZEZREERVRMFENZERARBEWLEEONERKEE)  AABENERUEZHRRERY)
Z<H

Proper maintenance of the air conditioner in the food preparation areas especially the louvers of the outlets and

the ducts, as the accumulated dust may fall on the surface of food EOREER o (Y L
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department
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How to tackle AMR in RTE food

BYERER FBANEBE ' BYZXE2LAZH ) @ THERHRERSE (GHP)ESE
A - DIERERE - TF - kR - RRIEBMNEENERIZE

Food handlers should understand and practice the “Five Keys to Food Safety” , and apply them in conjunction

with Good Hygiene Practice (GHP) to ensure food safety from procurement, storage, preparation, cooking to
transportation and serving

EH "BYZEAER,  HEBEETANMERMEERNRRE - #EEERFE
fh R IR ETm

Applying the “Five Keys to Food Safety" can effectively prevent foodborne illness from pathogens with or
without antimicrobial resistance

Hygiene Department
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Five Keys to Food Safety

BV hZRBAEFEEHESIR
8 BEREVMEFNRRRHEMN

eS| - (RIERYZE

The five keys to food safety has been advocated by
the WHO to provide handy tips for the trade and
public to ensure safe eating

HRIEE
BEZ2MERAE
Choose

Choose safe raw materials

“2®

ERDH
DREEREY

Sepa rate
Separate raw and
cooked food

3

REFHR
RIFEFRAREZ

Clean

Keep hands and
utensils clean

|
d | l
|
5]
_—
AAEY Z2RE
HERAEY REMERRZE2RE
Cook Safe temperature
Cook thoroughly Keep food at
safe temperature

Hygiene Department
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Five Keys to Food Safety (2)

HEER o ERARESRAN o FTHTEHRTERYPH Cook
- 13 - rﬂﬂﬂ!; e
&mif
RISER
\é‘ » BLEBRTNRRNR
3 o BUALTRAAMRENANAIE o BLEAALNAANSH Separate
; REH i e igwrmumxz -
N AFEIAAMERKARNER 5 (e
G210 IR i@
L o OFUNRM  ERARRHEA o E2EETERRMEE i
£ 4 ZRUT  BRARKENRE m = Riaptiatere
<4"C . <87t _:_ 0T

® Cook food thoroughly befare # Cooking is effective to kill
serving *superbugs” in food

» Store cooked or ready-to-eat foods @ Prevent cross-contamination
‘and raw foods separately of cooked or ready-to-eat

o Handle cooked o ready-to-eat foods  foods with “superbugs”
and raw foods with separate utensils ~ from raw food

* Keep cold food cold at 4°Corbelow = Safe temperatures can
and hot food hot over 60°C if not avoid bacterial growth in
and hot food hot over 6U°Cf avoid bacterial grownt

EnmEELEE VP AW E R
ﬁ/ Food and Environmental g, ‘9 Eﬂtl@ f[]trm%] ?:felt-l;
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RTE food and Five Keys to Food Safety e

HRER ~ RIK - =SS ERYERFRASEAEMNE - Bt " REF5
21~ TEROREL M "Z22RE ) SREEERYIHNRRENERMEE M

As food such as Siu-mei, Lo-mei, sandwiches may not be cooked or reheated after preparation, “clean” ,
“separation” and “safe temperatures” are particularly important in addressing foodborne AMR in RTE food

)67 BB @r' BWRRH D
Food and Environmental , ‘9 Ccentre for Food Safety

Hygiene Department
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Clean -

MW EFoReER FRLIBSEHNEY) - P BLEEESHMER

Our hands may carry millions of microorganisms, including those that may result in illness

RERYRIE

Before and after handling food

UJEIEES

After toilet

MR M a1

After touching face

2B~ FTIEESRE 12

After coughing, sneezing or blowing nose

wLFEER N FER

Before and after wearing gloves

THE R LIF®

After cleaning up

RN - HIRE

After handling dirty items, e.g. cash and garbage
EZEEEmE - RER

After handling chemicals and smoking

R @6' BWE 2L
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department
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Clean (2) BERZEF208 - RIS - Fh - FE - FB -
%—E?a&?a SN
Rub hands thoroughly for 20 sec, including the forearms,
Vi LR EST N wrists, palms, back of hands, fingers and under the fingernails
Pull sleeves up to the elbows Bk
Rinse thoroughly

DRBhE kRS

Wet hands under running water

VK FHARZ N EZEF - BRHEARFM

Dry with a paper towel and avoid sharing a hand towel

% LiE MR KBETEF E BN MBIRIE - AR FMRE L
Apply liquid soap Use a paper towel to turn off the tap if it is not automatic or foot
operated




v ®FER (3)
Clean (3)
NEFESANZABAYNTE  FHREET FASONSSNaRY

Disposable gloves help us handle food safely, especially when our hands have wounds or when handling RTE food

BIZFEAERESLF ZNhF

Wearing disposable gloves cannot replace hand washing. Wash

ERBANFEZERE - A0EH

Discard gloves after use and do not reuse them . FERFTER

R When gloves are wet with hand sweat
BISEBRFE - 615

Change gloves at appropriate times: . 8815 T Ve ATy R MRS

3 EEEBAFANEY 2 When switching jobs or shifts

Between handling raw and cooked foods

y ERRMHE T BN @R EFZBRY)

’ HETAERLIE (BIEEINR ) & Use of tools such as food tongs can also avoid
After completing each task (e.g. handling garbage) coirae 6 Teed vt bere Fendk

° igﬂjiﬁﬁﬁ}éﬂﬁiﬁﬂg g Fﬁj@%ﬁﬁiéﬁ gr'g BY R
When gloves are torn or dirty y Hygiene Department " Centre for food Safety



Y (®mFEE 4)
Clean (4)

% e
ST ﬁﬁﬁ?ﬂ demur::tnritiun

o

Good

demonstration

) Longhairshould be sied up.if

e TR ] usiigl a cap | halr nat, make sure it

nﬁﬁﬁﬂﬁﬂﬂ§’£ LR Ii i( covers the hair entirely to peevent I fic
ERAEF 2R 2E R —- - i hairs from Ealling into food.

o
— g Wear o mazk and make sure it |
covers the nose and mouth 'r

FEEHELMLEHERE
AU =)
Working clothes should
g RRZEERRC @ p:efe:.;lgijl be E:t—::inurud and
€ THELSIEaAE BOR I—' chould be wam salely in the I—-
ETHEEZEs work area.
e @ Working clothes and sprons
OsrEnEnE THE — o should be clean st the
AEEEEAEn -FE ne-gun'r.l\mgdala.wmhsm'h.nnnn: o
2 wipe handson an &proa.
RN e @ Comforiable closed toe shoes
@ TERLGmMPEEREER should be worn exclushsly in
HFEEREIFEEL. the work anez.

WO
O FEeanENEmEN ® e T
SETHEERER-

preparation area
a P L I Ty a Avokd weanng [swelbery (2@
(FFl-1iE) iFE-

bracelet, rings) and watches
while handling food:

@ EersEmAR TH

BRGNS

@ Kesp fingemails short and
clsan. Do not weas nail polish or
OmEFrEMO - EE L
ExEFE -ZAEE (M

arrylic nails
@ Wear disposable gloves if there
mEs)HhkBsRE:
ESFRsAY EmED:.

are wounds or cuts on hands,
EEERFERARG - —

or tover all wounds ar cuts on
hands or farearms completely

with brightcoloured ez blus)
waterprood plasters Changs

bath gloves and plasters

regulzly o—————————

it @ﬁ'é) RY R 2 H D
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HERE
Disinfect mobile device

xIF52 (5)
Clean (5)

BARBSREBERFERERMERY  2BEPMBRLSBRENE
The use of mobile phones or self-service catering machines to take customer orders is becoming more popular amongst restaurants
T FNAEASCEEREIRYEEAEEF  REBEEERYP  SARNGHR

Phone bacteria can be transferred to food via our hands, causing cross-contamination and becoming a food safety risk for consumers

BEYEEANERER NIZIEES

Food handlers should be aware of the following advice:

REEEMR)ZERF

Never use mobile when

TREl S Y ET L AR = preparing food. SN RIS )2 15 A
B \ Mo TYF IR FENERYE L Never use mobile when
BEBREFREERTF T o Never leave mobile on in the toilet
Wash hands after touching touching mobile food preparation table.
customers’ mobile before preparing food. R @G BWR2HL
E‘;‘;‘;‘;.’é"p‘i.';i‘}'{.’.',‘éi‘,f“““ , ‘9 centre for Food Safety




Y (RFER (6)
Clean (6)

- A% . 1EEH B PSS ARRERE O] RS IR  HIEAIEE

Clean: Wipe or rinse away visible dirt, grease and debris from surfaces

HEE  15H - BE T HEIRH

Sanitisation: on surfaces that require disinfection

a2 "EEERIESFE ) VEE  ZREEYRIIEMEE - BRI URERE - SR
EEITERIRE

Adopting the “Clear and clean as you go” approach can effectively reduce the chance of food contamination and make
cleaning easier. Food premises should have a schedule for items that require regular cleaning

)6}' ENTS LR @G VEELL
Food and Environmental , ‘9 Centre for Food Safety
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Sepa rate - prevent cross-contamination %ﬁéﬂ ;—“"1’\/]

* RN FRBLTERBYIEEEENRAYZ—  FEFHBIRARIEIEEY) HEERYE
B, AR LEREBEEENMARIEIRRY)  EFREEREBRIBEESK ; E4i0E
RN 5H

Cross-contamination is one of the most common causes of food poisoning. It occurs when raw food comes in contact with

cooked or RTE food, and when using the same equipment for raw and cooked or RTE food. Hands can also spread germ:s if
not properly washed after handling raw food

* FHBUMNEMEERRDAEEEER AR - ERYASEREY)  SRERBAER
EHS
Use separate food preparation areas for handling raw, cooked, RTE and high-risk foods. Disinfect the area thoroughly
between each use.

° EHEENRE (B - T HKhE)EEER (PINER) - ARBIMNATIZ)SEIER
BIAKR) - TR RERBIRE F A

Use designated utensils (e.g. cutting boards, knives and wiping cloths) to handle raw foods (e.g. raw meat) and cooked
foods (e.g. poached chicken) or RTE foods (e.g. fruits). Colour coding can be applied to utensils for different types of food

)67 R @G BY R 2D
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department
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Separate (2) — prevent cross-contamination = =

° HmEZSESRITFENEYNARNUEIERY ' :

Use two separate refrigerators for storing raw foods, and cooked or RTE foods - @B

° WEBNARIFBIERYBINFER —SZEN - LANUASENEGNE - UIERBENEIERY
MESELE  ENEYHETE

Store all the food in lidded containers if raw foods, and cooked or RTE foods must be stored in the same refrigerator.
Cooked or RTE foods should be placed on the upper shelf of the refrigerator, and raw foods in the lower shelf

° Aol £~ BERIEERKERS SRR Y E R

Do not prepare food and drinks on the floor, near the toilet or drains

° MKRAEMEZREVERITEZER  BHReLURRSRERRRIESR - UBhBENEAT R

Store powdery ingredients, spices and other dried foods in dry areas, and avoid its contact with wet or wooden utensils to
prevent mould formation and subsequent contamination

° BRHSFEERAEEHRERYEER
Keep detergents and other chemicals away from food preparation areas

Y @G BWE2 T
Food and Environmental , ‘E) Centre for Food Safety
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I’'m about
to die!

>60°C

Y RERE

Safe temperature | I W =

Temperature

It / Danger Zone
.\. &/ o o

( >4°C-60°C
D .

» v Including

room temperature

>4°CE60°C
BHEER

IR

Temperature Danger Zone:

<4°C

I’'m not dead yet.
I’'m just dormant,

BYMINEHE 4260°C WSBERN - BFuEFEAE

Storing food at a temperature between 4°C and 60°C allows various types of bacteria to grow rapidly

o REREYSERIAXEEGIRE  ERMHAEEEMPSESNERITA

Proper temperature control at all stages of food preparation is an effective way to prevent bacterial food poisoning

o HalfFRUMFMEER - AEiE - MenEER CIBX0HRAE

While chilling will inhibit bacterial growth (but cannot kill them), high temperature treatment can destroy bacteria
effectively

)67 BB @r' BWRRH D
Food and Environmental , ‘9 Ccentre for Food Safety

Hygiene Department
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<2BF / ’ <2 hours ’
{ J (

-

20N/ ANSRER : (REF - EREER?

2-hour / 4-hour rule: to keep, to eat or to throw away?

v
X v ™e x v
X X

o ERRBYLZERELIA

It is an effective way to ensure food safety

Hi4°CE60°CZ R84/ By
BRARRYGARSE

o EARCHEBEBMEH AT  THES R NIEY)

Applicable to food out of refrigeration or placed at ambient temperatures after cooking

o FIRRAIEERMEN T 'ElnEaHE  VARERAER  CERBERXF
The rule has been scientifically proven and is based on how fast microorganisms grow in foods kept at the Temperature
Danger Zone
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Safe temperature (3)

I\\\T&/? T_
Hot and Cold Holding

REFRELIHNERY)  LTHEAME  XBARTS - WEVEAIEH - SE2/NEAETREFN LT

Store large amounts of precooked food, especially meat, poultry and gravy (e.g. stewed beef or curry) properly in hot or cold-
holding devices within 2 hours of preparation if not forimmediate serving

o HTFEHE  BMARTHNAREREFE0CLLE

Keep hot food hot: Hot food must be kept at temperatures above 60°C .

o STEFENSL  BAERETNSBESEFESLCIHIT

Keep cold food cold: Cold food must be kept at 4°C or below

FRERABRVARMERRAZHIET g R

Food must be cooked thoroughly to steaming hot before hot holding begins &
}6 RS 3 "9 BYR2H D
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Good Hygiene Practices

POE—REMEBASEIET —HDRFEEREEEMPBITRED - Aimoon camaes rosssoey
HpEEREBERBN R LT AEZM N EREY) S PRY
MMENEYMEMENER - SEBLSHD ¢

The CFS has produced an illustrated guide on Good Hygiene Practices (GHPs) for food
handlers in general, which contains messages on how GHPs and Five Keys to Food
Safety can address AMR in the food chain. A thematic website has been launched:

http://cfs.gov.hk/safekitchen
https://www.cfs.gov.hk/amr

BINBEBNEFRBUERENLZE - RIEEEZREE

To help food handlers ensure food safety and protect consumers' health (BZGuide : KEYERABNAZERIEE)
"Food Safety Guide: An Illustrated Guide to Good
Hygiene Practices for Food Handlers"
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Providing Consumer Advice on Menus of High-Risk Foods

BB BYEZSIHEZERENIAREANBEYIK 2 HEHE |
BIERYRERRERRIEN - PoiE (E8B EeRERE
VEEEZFEBRBESHERTES])

To encourage and facilitate food businesses in informing consumers of the increased
risk of consuming raw or undercooked foods and ingredients RTE foods, the CFS has
issued the “Guidelines for Food Businesses on Providing Consumer Advisory on
High-risk Foods on Menus”

2185 @B2019FES EmEZEMANE - E5A0MmIEEA
BERHENIEEEHET - ZIES BT LRIE - MEORIA
R2020FWHHFABYZE - THZEBYFEEF

The Guidelines were promulgated through the Food Safety Seminar for Trade 2019,
Trade Consultation Forum and a designated meeting with catering associations. The

Guidelines are made electronically, while hard copies were distributed to the food
trade especially food premises by post in early 2020.
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Consumer Advice

BERAREAREEREKTONEMER
UEMAEZFLIRERERE

Restaurants are obliged to provide accurate and sufficient

information to help consumers make informed food [—)
choices

o/ N+ ~ B - BERE - BERSE
MWEBRASTN -  HEEEBELERTS

Food advice can be given to consumers through
brochures, posters, menu cards, table cards or other
written means

* RAESRARANRY  AENE LRBEERBIERR
LTHEZFE BYR -RENEEHNBAL-

* Consuming raw or undercooked foods may increase the risk of
foodborne illness, especially for pregnant women, infants, young
JJ:'-_' % DT _-l- TIE }l_ R Ei EI = H ﬂ:/ % children, the elderly and people with weakened immunity,
This can promote the restaurant’s image as a responsible
food trader
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