—

Food Enfltg

9 September 2011
Trade Consultation Forum



“Food Safety Charter”

Jointly developed by the CFS and the food
rade

Food trade provide quality service well-
rounded on food safety to customer
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Commitments of the Signatory

Support Food Safety Charter

Keep updated on food safety development

Promote good image of food trade




Food Safety Charter Signatory
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This is to certify that
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Presentation Ceremony

2008/09




Charter Annual Meeting 2010/11
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Food Safety Charter Newsletter
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Past, Present and Future
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Food Safety Charter

— exszeesw=> Annual Meeting
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Signatories participation
and support
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Display Charter Certificate
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Implement Risk Management Measures (1)

Separation of raw
and cooked food
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Implement Risk Management Measures (2)

Record Keeping
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Implement Risk Management Measures (3)




Public awareness of the
Charter
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Food Safety Bulletin - News on New
Dishes (Dec 2010)
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Food Safety Bulletin - News on New
Dishes (Mar 2011)
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Updated Exhibition Board
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What Is Food Saﬁ:.lh_.l Charter?

Food Safety Charter has been

TRmwE "M, f‘ et

HomAMmE R )] 'ﬂl- jointly developed by the Centre

CHAMER A : for Food Salety and the food

e - —— trade.

Bab#: "AW L since its establishmen, Food

WETM.ELA o igin Safety Charter has been providing
facilitation for the food trade to

ERERHEEE &
R LU | incorporate appropriate measures
. '| in the day-to-day practice, so as
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i o dE ok LR M to provide innovative and client-

ETHEANEE e oriented quality services well-

EWEFLMER grounded on food safety to Hong

e - b - | Kong citizens and tourists from all
Wiec

- . £ % | over the world.
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Who'are Signatories?
ST Food trade assodiation,

BET "ARE

ErM.E.MN food premises, food retailer

AMERS - A and any other members of

BEM TNN - | the fond trade which has
EHBRAMER signed up to the Charter
FES TAMRE displays the Food Safety
"ML, E,mNE Charter Certificate and
Bl -kF AW Sticker in their premises.
LR EfOHN | The signatory list is also
Hiwww.cfs.gov. | available on the CF5%s
hk) - website (www.cfs.gov.hk.
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- Support Food Safety Charter
- Keep updated on food H{elgdmwelupment

- Promote good image of
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-HARAREREE TR AR T, &
= | The Signatory fulfills their commitments through various li i |

| E:____ | means 1o ensure food safety:
| | L | - Provide training to their staff -
| —— | - Develop suitable practice guidelines

| -—__ - I - Enhance operations and service deliveries
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Use colour codas
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Food premises not only provides utensils with different colours for

different types of food, but also posts up guidelines 1o remind staif the consistent use of
different colour codes. For example, blue chopping board for aw food, green chopping
board for vegetable and white chopping board for cocked food. From above pictures, a

staff uses white chopping board and knife with red sticker to cut the tumip cakes.
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Labal storage locations dearly
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Food premises has separate containers!
packages for storing different food. Separate
fridges with clear labels are also installed for
storing cooked and raw food,
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Updated Exhibition Board
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el recelving date to ensure flrst-In-first-out
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wd premises labels food with receiving date on the package, sa that the stafi

& raw materials according to the first-in-first-out principle.
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Chilled food should be kept at temperatun
or below 4°C. Staff checks the temperature
refrigerator regularly everyday. They recon
temperature on the log sheet for supervisc
checking.
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Provide adequate hand-washing facilities

ALEEMEFARZNLT  -ARBERBERTR
WER -AFEAEEHRFE SERED N
BERRTFER BEATERENRFHEEF -
staff is following the instruction to wash his |
hands. Food premises provides sufficient faclities “#F
fior hand washing which include soap
and paper towel. The hand washing
instruction is also stuck in
conspicuous place to remind
them the proper hand washing
procedure.
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Provide gloves and masks for staff
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Staff wears gloves and
masks during food
preparation.

[T R W S (RE010 R R
T, EREA)]
{8pecal hanks w: Luncheon Star sia Paciic Casering

Crorprrtion ) fFecd Suirty Charter Sigrainry snee 210

L U hd ] p'; REELEL
e i :Hig Cotnn o e e

iTr

5“9 centre for Food Safety



M - FbAE (B85 R
HIAEH > ZHIMEPIHINE
HIAZ ERREAE » T REM

$¥mm E A = S =

i

WohtD JIREHRBRHEITE
b= 1

ICity Café offers a wide sel
delicacies, refreshing fooc
istyle kitchen enables the «
heir cooking skills in fron
or breakfast, lunch and di
"menu available.

Signatories Introduction

French restaurant, a|
Chinese restaurant,
and a Sky Lounge.
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Promotion
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Website

Centre for Food Safety - Food Safety Charler 20090 signatory list - Microsoft Internet Explorer

BER KEE WRO HBHSEEW IADO HAWD a
Qra-O RNEG POne ooz @ 3- 5 & -
LD |@ http:iwwrw ofs. gov hkfenglishiwhatsnewivhatsnew _fstrfoodsafety_charter himl v| BE  EE
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C] 'G) Centre for Food Safety Aslas world dty OGS >
‘ The Government of the Hong Kong Special Administrative Region AnELNLW =

GovHK &B BT —ikim

Home
What's New
About Us

Press Release

Programme Areas
What's New == Food Safety Charter 2009 signatory list

Committee and Forum

Import Control / . - .
Ex%r‘l{:er‘tiﬂcation Please search for the information of food premises:
Slaughterhouses and The following search function can help you locate signataries of the Food Safety Charter 2009, E
Food Animal b
Monitoring
. X Reqgi o |- All Regi S
Food Legislation / e sl bt
Guidelines District :
Multimedia Library Type of Premises o |- All Types - v
Nutrient Information Type of Cuisine : |—AII Types - V|

Inquiry
Mame of Premises | |

Public Forms

Frequently Asked GUsl : | |
Links
Contact Us
A Back 4 Back toTop
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Mobile Application

To be launched by end of 2011

Hung Hom Maxim's Express
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Separals raw and cooked 100 to prevent cross contemination
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Recognition Scheme of
Food Safety Charter

Launched in 2009/10

To recognise the continuous support of food
trade associations and licensed food premises

Two categories
= food trade associations
= licensed food premises




Recognition Scheme of Food Safety Charter
(Food Trade Associations)

sign up to the Charter for three consecutive years

successfully encourage their members to sign up
to the Charter for three consecutive years

— Star Award In Charter Certificate




Recognition Scheme of Food Safety Charter
(Licensed Food Premises)

sign up to the Charter for three consecutive years

meet the food safety and hygiene requirements in
the past two years

— Award In Charter Certificate




Signatory Category

Years Category Numbers total

2008 Assoclation 20 1678

Retail Outlet 849
Food Premises | 809

2009 Association 21 1806

Retail Outlet 1058

Food Premises | 727

2010 Association 21 2088

Retail Outlet 1039

Food Premises | 1028 %
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Food Safety (e Certificate

£ a5 W
This is to certify that

B e (W] 2001/ 120 K8 A » ¢
o 300 A AR R I A A [ e
is a Signatory of Food Safety Charter 2011/ 12 and
Signs up to Food Safety Charter for three consecutive years.
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(MLl RERRE, IP)
(Dr. Constance Chan, JP, Controller, Centre for Food Safety)
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Let’s join to
ensure food safety
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Food Satety (Yaarter Certificate

& i W
This is to certify that

?’ BEMEETMW]M2011/ 1200 KA -
WM CEFER ML W] -

is a Signatory of Food Safety Charter 2011/ 12 and
Signs up to Food Safety Charter for three consecutive years.
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(i aul MERRLE, P
(Dr. Constance Chan, JP, Controller, Centre for Food Safety)
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