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About HKQAA
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 A non-profit independent conformity assessment body, incorporated by 
Hong Kong Government in 1989 as a company limited by guarantee,

 Gazette as a public body in 1995,

 Provide certification, assessment, verification & training services, 

 Develop local certification schemes for promoting best practices,

 Provide 9,000+ manday services & 20,000+ mystery shopping 
assessment in 2012,

 Provided thousand of assessment for international retailers & buyers,  

 Issued over 4,000 system certificates, 

 Permanent offices in Hong Kong, Guangzhou & Shanghai,

 Leading by a Governing Council, members come from Government, 
trade associations, academic sectors.
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PROMOTE THE APPLICATION OF
INTERNATIONAL MANAGEMENT SYSTEMS
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COLLABORATION WITH HSBC TO PROMOTE
THE APPLICATION OF ISO 26000
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PROMOTION OF THE CORPORATE SUSTAINABILITY REPORT
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KNOWLEDGE TRANSFER
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OUR PUBLICATIONS
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International Recognition & Accreditation

 Management System Certification Accreditations:
 CNAS - China National Accreditation Service for Conformity 

Assessment accreditation

 HKAS – Hong Kong Accreditation Service accreditation

 UKAS – United Kingdom Accreditation Service accreditation

 1st HK organization accredited as a Designated 
Operational Entity (DOE) by the Executive Board of the 
Clean Development Mechanism (CDM) under the 
United Nations Framework Convention on Climate 
Change (UNFCCC)

 Technical Committee Member of the Global Food 
Safety Initiative (GFSI)

 Member of the Consumer Goods Forum 8
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RETURN TO SOCIETY

 Set up the HKQAA 
Business and Community 
Supporting Fund (HKQAA  
BCS Fund)

 Assist industry and 
commerce to implement 
the latest international 
standards

 Support educational and 
livelihood improvement 
programs in China

My Dream Home Project
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 Food supply chain extends further away from its source, 

both in terms of scope and distance, in today’s globalized 

market

 Consumers, retailers, overseas buyers and governments 

are increasingly concerns about food safety

Trend of Food Business
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Why Food Safety is Important?
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Why Food Safety is Important?

 Annually, over 3 million children under the age of  5 die of diarrheal diseases 
among approximately 1,500 million episodes of diarrhea in developing 
countries. 70% of this incidence is attributable to foodborne illness.

 6.5 million to 80 million cases of foodborne illness occur annually in the United 
States. 

 About 13 millions children under the age of  5 die each year from infections 
and malnutrition, most often attributable to contaminated food. 

 Serious and chronic health effects of foodborne illness present an additional 
burden on the health care system, and affect an estimated 3 of every 1,000 
prenatal infants. 

 The estimated annual medical costs/productivity losses due to the 7 major 
foodborne pathogens range from $6.6 billion to $37.1 billion, according to 
USDA and Centers for Disease Control and Prevention (CDC) figures

Source: University of Washington
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Top of Mind of Global
Consumer Goods Business Leaders

    

Rankings 

Issue 

% of Respondents 
selected this issue 

among top 3 in 2011 2011 2010 
Corporate Responsibility 42.2 1 2 
Food Safety 40.6 2 4 
Economy and Consumer Demand 39.1 3 1 
Retailer Supplier Relations 27.1 4 7 
Consumer Health & Nutrition 26.2 5 5 
            

Source: The Consumer Goods Forum, 2011 

Food safety has become the 
priority of global business 

leaders !
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 How to manage food safety risks effectively?
 Trend: Proactive food safety control management 

system and assurance assessment mechanism

 Step-by-step:
1. Hygiene Control System (HCS)
2. Hazard Analysis and Critical Control Points (HACCP)
3. Food Safety Management Systems 

(e.g. ISO 22000)

Food Safety & Hygiene Control
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Food Safety & Hygiene Control

 Benefits
 Effective cost control and resource optimization

 Qualified operation management

 Effectively handle sudden accidents

 Effectively reduce food safety risk in corporation

 Increase consumers’confidence

 Build up positive reputation

 Enhance competitiveness



HKQAA – Hygiene Control System
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What is HCS?
 Develop based on relevant international standards:

 ISO 9001:2000、FDA 、Codex 、WHO 、HKSAR – Food & 
Hygiene Regulations

 Technical Committees include:
Hospital Authority、FEHD、Housing Society、
Department of Health、Hong Kong Hotels 
Association, HK Fort
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A good HCS should include:

1.Management responsibility
2. Relevant hygiene criterion

A. Operation process
B. Environment
C. Food processing
D. Individuals

3. Monitoring system to verify the effectiveness.



HCS –6 guidelines

A. Management commitment

B. Manipulated hygiene

C. Environment & hygiene

D. Storage and delivery of food

E. Personal hygiene

F. System’s monitoring, control and 
verification.
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1. On-site audit: verify the effectiveness of HCS 
through:

 Graded checklist
 Professional auditors

2. Lab test (unannounced) – verify the 
conformity

A. Through recognized lab 

B. Sampling based on the risk of the site

 the quality of air

 ice and water

 food

Audit stages
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Benefit sectors include:

 Servicing sector：
 Property management
 Retail
 School
 Hotel 

 Food and catering:
 Restaurant
 Central kitchen
 Coffee shop
 Food factory



HACCP Certification
Hazard Analysis and 

Critical Control Points
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Why we need HACCP?

 Internal process improvement 

 Maintenance of system and compliance with regulatory 
requirements through regular audits 

 Reduced liability exposure 

 Enhanced buyers' confidence 

 Reduced frequency of customers audits 

 Competitive advantage over non-certified companies 

 Enhanced company image
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HACCP System

1. Assemble HACCP Team

12. Establish Documentation
& Record Keeping

7. Determine CCP's

8. Establish Critical Limits
for each CCP

10. Establish Corrective
Actions

11. Establish Verification
Procedures

6. List all potential Hazards
Conduct a Hazard analysis
Consider Control Measures

5. On site confirmation of Flow
Diagram

4. Construct Flow Diagram

2. Describe Product

3. Identify Intended use

9. Establish a Monitoring
System for each CCP

NB HACCP Principles in Yellow Boxes



ISO 22000 Food Safety Management 
System Certifications



16

Why we need ISO 22000?

 Apply Hygiene and food Safety
 Effective cost control and resource optimization
 Qualified operation management
 Effectively handle sudden accidents
 Effectively reduce food safety risk in corporation
 Increased customer confidence
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Process Based Food Safety 
Management System
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 Interactive communication          ISO 9001
 System Management                  ISO 9001
 Prerequisite programs                 HCS
 Operational Prerequisite programs           HCS
 HACCP principles             HKQAA HACCP

Structure of ISO 22000
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CurrentSituation

Food
Safety
Policy

PLAN:Operational PRP's& HACCP plan

ACT:ManagementReview

CHECK:Traceability,Recall &Corrective Action DO:Implementation& Operation

Continual Improvement

ISO 22000 & PDCA
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Step-by-Step Approach to establish effective 
Food Safety Management System

Initial Stage: Hygiene Control System Certification
By introducing the ISO 9001 concept with the implementation of 
Good Hygiene Practice, HKQAA has developed the Hygiene 
Control System Certification Scheme in 2004. The goal of this 
certification is to develop a framework for managing health risks 
associated with public hygiene in a systematic manner.

Initial Stage: Hygiene Control System Certification
By introducing the ISO 9001 concept with the implementation of 
Good Hygiene Practice, HKQAA has developed the Hygiene 
Control System Certification Scheme in 2004. The goal of this 
certification is to develop a framework for managing health risks 
associated with public hygiene in a systematic manner.

Progressive Stage: HACCP Certification
Based on Codex's "HACCP System and Guidelines" and 
"Recommended International Code of Practice General Principles 
of Food Hygiene," HKQAA has developed the HKQAA HACCP 
Certification Scheme in 2001. 

Progressive Stage: HACCP Certification
Based on Codex's "HACCP System and Guidelines" and 
"Recommended International Code of Practice General Principles 
of Food Hygiene," HKQAA has developed the HKQAA HACCP 
Certification Scheme in 2001. 

Mature Stage: Internationally Accredited ISO 22000 
certification
Mature Stage: Internationally Accredited ISO 22000 
certification
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Let’s build up better Food Safety
from our heart

Thank You!

Hong Kong Quality Assurance Agency
19/F., K. Wah Centre,

191 Java Road, North Point, Hong Kong
Tel: 2202 9575
Fax: 2202 9222

Let’s build up better Food Safety
from our heart

Thank You!

Hong Kong Quality Assurance Agency
19/F., K. Wah Centre,

191 Java Road, North Point, Hong Kong
Tel: 2202 9575
Fax: 2202 9222


