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The Centre for Food Safety (CFS) holds a series of exhibitions across the terfitory every year.
panels covering different topics L uch as food safety and nutsition “are shown to enhance
public knowledge on ‘how to make safe and suitable food choices.
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New arrangements of the exhibitions will be announced reguiarly and
members of the public are welcome to visit the CFS website. For any enquiries,
please contact our Communication Resource Unit at 2381 6096,
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