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H dDrec’gr:ﬁaT;on Non-hydrogenated oil Partially hydrogenated oil (PHO) Fully hydrogenated oil (FHO)
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TFA Level About 2% About 25%-45% About 2%
RARER RS R # 2% # 25%-45% # 2%
Degree of
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When to use gloves

fuf g £ 85

» When there is cut on hands

» E MG IR Reasons:
SR (i) Prevent contamination of the P
(i) B 115 O AR B (il food by the bacteria in cut (e.g.
c o Staphylococcus aureus)
SR EERE) SRED

(i) Prevent infection of cut by '
the bacteria in food (e.g.
Streptococcus suis, Vibrio
vulnificus)

(i) B 1 ) T B A
(flhn - FEELGEBRE -
AR g5 o

» When handling ready-to-eat food

Food handlers should use suitable ’

utensils such as tongs or gloves to
handle ready-to-eat food (e.g. sushi,
sashimi, sandwiches, desserts,
lunch boxes, etc.).

LAB A A7 P 2 AR TS5 R
kI > R EFE -

Cover sore or cuts on hands by
water proof bandages and wear gloves.
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5 Reasons:
P B (0T 11 As ready-to-eat food will not
JHE (il : st 7 - FE) undergo further heat treatment,
S A £ () bacteria may grow rapidly and

affect the health of consumers.
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AT f F ARG A0 L (G~ T -
Use suitable utensils such as tongs or gloves when handling
ready-to-eat food.
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https://www.cfs.gov.hk/foodsafetyday/
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