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Chairmen of food trade associations and friends from the food trade,
Good afternoon!

The Centre for Food Safety (CFS) has been working to ensure food sold in Hong Kong is safe
and fit for consumption through tripartite collaboration among the Government, food trade and
consumers, so as to protect public health. Since the establishment in 2008, the Food Safety
Charter (Charter) has been gaining support from the food trade and the number of Signatories
is increasing every year. For this year, a total of 21 food trade associations and more than 2 000
members of the food trade have signed up to the Charter, signifying positive response from the
food trade in enhancing food safety. | would like to thank for the promotion from the food trade
associations and the participation of the food premises, supermarkets and convenience stores.

In order to enhance the communication between the CFS and the Signatories, the CFS holds the
first Food Safety Charter Annual Meeting this year. The Meeting aims to provide the Signatories
with the latest food safety information through presentations from the CFS’s staff and food
expert(s), and promote exchanges in the food trade through experience sharing. We are pleased
to invite Mr Bryan Peng, General Manager, Manufacturing & Service Business, Hong Kong
Quality Assurance Agency, to illustrate the Hazard Analysis and Critical Control Point system
and 1S0O22000 Food Safety Management System, and representatives of the Signatories,
Banyan Group, Satay King and Ocean Empire Food Shop to share their valuable experience in
collaboration with food suppliers and implementation of food safety management systems.

The Meeting this year is only a starting point. The CFS will continue to provide the Signatories
with the latest food safety information through various channels and invite them to share their
experience on different aspects, so that they can acquire comprehensive information to enhance
food safety.

A new Recognition Scheme was introduced to the Charter in 2009 to recognise the Signatories
who have signed up the Charter for three consecutive years. The CFS will present the awards to
the first group of recognised Signatories in the Charter next year. We hope that the food trade
will continue to support the Charter and promote the Charter to your members and friends of the
food trade, in order to promote the positive image of food trade and provide quality service well-
grounded on food safety to Hong Kong citizens and tourists.

Finally, | would like to thank again for your support to the Charter. Hope you would enjoy the
Meeting. Happy New Year and good health!
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Food Safety Bill and
Record Keeping

In order to strengthen the legislative control on
food safety, the Government has introduced
the Food Safety Bill (the Bill) to the Legislative
Council. The Bill will provide new food safety
control measures, including a registration
scheme for food importers and distributors,
and a requirement for food traders to maintain
proper records of the movements of food. The
Director of Food and Environmental Hygiene
(DFEH) will be the authority of the Bill.

Under the Bill, any person who operates food
importation or distribution business is required
to register with the DFEH, except those exempt
food importers or distributors who have
obtained a licence under other ordinances. The
registration scheme will assist the Food and
Environmental Hygiene Department (FEHD) in
identifying and contacting a defined group of
food traders promptly in a food incident.

To enhance food traceability, the Bill will require
any person who, in the course of business,
imports, acquires or supplies by wholesale
food in Hong Kong to keep transaction records
of the business from which it acquired its food
and the business to which it supplied the
food. The requirement to keep records will not
apply to retail supplies to ultimate consumers.
Fishermen who distribute their capture will be
required to maintain capture records. Records
must be kept for a period of three months for
live aquatic products and food with a shelflife
of three months or less, and 24 months for
food with a shelflife over three months. A Code
of Practice on record-keeping will be issued by
the FEHD to provide guidance for food trade.

To allow sufficient time for traders to adapt to
the new requirements, the penalty provisions
for failing to register and keep record will
commence after a grace period of six months
after the registration scheme starts.
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Signatory Sharing (1):

Purchasing in Chinese
Restaurants

Ensuring food safety and protecting public health
relies on collaboration between the Government
and food trade starting from sourcing and re-
quires good practices at all stages throughout the
food chain “from farm to table”. Ensuring food
safety from source not only protects consumer
benefits, but also puts pressure and expectation
on suppliers on the upstream of the food chain
for quality awareness. Consumers, suppliers
and regulation regime all play important roles in
promoting food hygiene and safety. Resourceful
information better equips consumers with more
food safety resources and also increases their
expectation on food hygiene and safety. Sup-
pliers can only maintain goodwill and expand
their market if they source safe and quality food.
The Government plays a key role in food safety
surveillance by introducing new legislation and
amending existing legislation, sampling food and
prosecuting against breach of legislation.

The “from farm to table” supply chain is mainly
composed of three parts, namely agricultural pro-
duction, food processing and catering/retailing.
Hygiene and safety problems, such as genetic
modification, disease infection, toxic substance
residence, may arise in agricultural production;
food processing and catering/retailing may pro-
duce biological, chemical and physical hazards.
Hence, each step in the supply chain must be
carefully monitored to ensure food safety.

Purchasers is an important part of monitoring
procedures. A good purchaser must meet the fol-
lowing requirements:

e Keep abreast of the latest food safety news

e Recognise the importance of food safety for
consumers

e Have good professional conduct

e Have a sound technical background, good
knowledge on standards and characteristics
for ingredients and ability to distinguish good
ingredients from bad ingredients

e (Good at data analysis and be able to capture
market dynamics for moves in advance

e Highly sensitive to and well-versed in Mainland
and overseas markets

® Possess good communication and negotiation
skills

Lastly, the trade should know more about new
products and communicate and work with the
Centre for Food Safety. This helps sourcing new
products, protecting public health and keeping
Hong Kong’s reputation of “gourmet paradise”,
thereby creating a win-win-win outcome for the
Government, the trade and the public.
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HACCP principles in ISO 22000

There is a host of risk management systems
in the market to assist the trade in managing
different types of risk. For food trade, Hazard
Analysis and Critical Control Points (HACCP)
system and 1SO22000 are popular food safety
management systems.

HACCP system addresses hazards in food
production through hazard analysis and
management of critical control points to ensure
food safety.

1ISO22000 is a Food Safety Management
System (FSMS) standard developed by the
International Organization of Standardization
(ISO) after harmonization of the international
requirements on food safety. By integrating the
ISO9001 and HACCP standards, 1S022000
ensures food safety at all points along the
food supply chain and can apply to all
concerned organisations in the food chain(e.g.
manufacturers, retailers and food premises).

After implementing a FSMS, the food trade
can apply for certification by an independent
certification body, showing that it has
complied with the prescribed requirements
in the standard. Such certification not only
enhances the image of the food trade and
boosts consumer confidence, but also lower
production cost through the reduction in food
recalls.

In fact, a growing number of countries, such as
the United States, Canada and Australia, have
adopted the HACCP system to monitor food
production processes. Local food premises
which have obtained 1SO22000 certification
are eligible to join the revised inspection regime
introduced by the Food and Environmental
Hygiene Department to receive fewer
inspections.

=i fip A
MARIRE R TR R

(.-I- : ,r';?"- 3
;-\ ,{r—\\ L

—

o (hEFHEELI O8G0 P Gl 1) T R

FO bkl 1 et R T PR .

o (EFFERED W T R, e
I HE TR, 000N GT T A

il 3% |'_|‘_ EA .;i-- ] !: . K ._-': M _:!|'|!.5_ "'_‘ X

b b It R e S0zl |

|
-

o HEEET SRS LR
o IS0 22000 1 e IR A (P i
1 40 R 0 G ) LA 2R )
HEQAAHACCP {8 4B b i,
« HEQAAR | BRI 2 333 HA (HC5)

150 9001, 150 14001, 150 13485, 1530
20000, 150 27001, OHSAS 18001, TLS00D

HEQAA-5SEHHE, HKQAA —BPIZEH
it
SO R T I SR (PR )

+_ ] gl RIEW
(T .
ORACLE  piiTsy

SIEMENS .
LA ; K. wrmacH

P Highs s Deparimant .

ARTESpN S POW,
AnG emm fxel
= mﬁﬂaﬂmf

& B ca -

b i

BTt

-
i
i

L1

|
r
Comgright ol Volew! Iri . R L e e -,

FFARETARTES "IN BEEF - RO -
006 E 4 E I e
R S L

= B TR
P B 1500001
Bl fe: L 15014001
il e e 2 S BB > OHSAS 18001
{8 R0y ERE =18027001

r=HACCP, 1S022000 ﬁ



3 3 3
o P (F#) =R (HLA) —C () RS Tas e s sl e _:—H RIGHI - SRICER ARG SR %j !
l, LTI, (R . oy
— I B 2: iR X R S CCP z Fane L
il : o A iR 3.5 CCPHlEESL : : s ﬁ:ﬁ mmmt .t
TS parease Sanaaeon I 4:FsHS COPRIMY (b : , = a5 2202 9550
. SRHCERR ISR S GE U RS . %
[ HY & ir SRR P ORI =R (McA) — © (i)
R T R R R i 1 1 _’

Tl

o U I SRR R

o N R

w  HEER e A LR (L
o HERGEETINE o (R0

RN

L B

o WIS By fr i

o SRR

» GECREE SR

w RGP L N A L

ﬁ‘;'”l
A i 18 ﬁﬁi‘?f‘ﬁﬂ’?? rriREEA S

i} fiifE R
.'1-1 .l'f'* i.‘ &rgtﬂﬁi P A q.-r'"">

ZEEET— - EREIEERLWE

R L EER e TR
r?.'j\ '%i’-'

IS0 — RS ES

="

s 150 220004255 01 :

LR 7 e s e g DR A i e
] e L Bart T k1L Ed=] s 200EMNE - BEH -
,mPﬂﬁ?Eﬁﬂﬁ i e U Tt

. #* 1 L P O O HACCR T R o B e TR

« HACCPTEcH 7 7 2 ML e i

© IS0Z2000 % 2 EFA

~ BRCZERRT 18 M ti fr e st i 48

- FSHEPR fe oo e ( PR % 40 i Fit
B RWE )

« F522000

L ET o L e i

EATHESNTS-EPIAE - BT - Ok
b-{ T EF T l‘-‘gl iF'ﬂ--‘ﬂ*H’

S XAENCR 150200181150 1001 & ¢

BT R R S TR
HEFESRREOHNN

B
S0 22000 BN S0 9001 BHACC P P i S T e = FRARWERCIT0 TR FSOZ00MM « 4 S
(TR -

it 1% 1%
' HACCIH B 1SO 22000:2005
» HACCPRS e E- b [ Hazard Analysis s ISO 22“““#‘”]“{:’ : = ==
Critical Control Point ) M TR, B—FHkE ::& 5 1ﬂﬂ 1 ﬂ
Gl ne Sl ISO 220001k e T TR 745 10 5 40 (AR
" y i o] WU Tl o N M F
gl — a5 AR ALSL - e T,
ERIF AT B RS, - BI5PHHS it Ry e i b — P
|',n ] -1|1
» 10T1EEPillbury £ HE R e S R AR {FRSTF!
iR HACCP I B SadEr RS it E RSt el
w IR Gtk +'Hﬁh 1E W
. B5:R1iH
id 18 X

D. Food Safety Charter Annual Meeting



[FADZ0):

THEERBEZFER

RYLZ2EHEFRREBEEN T RER
FASIEHIR - R RMEEBET IR
R - WIRTASEHIEMRRF - REVEMH
Hit - ERRYLE -

RYEFEADREDE  LEER
MR - EEST A RE SRS
EREEEBRET (HBRERYH
EREEHRE) NETRE Uik
EERENERNEEN  BEH
BREENNBE -

ERLRMEEBETRENES
% BHEEMENEE  HEERMR
EHIEE - T IABSE - AT IESOH
RERENRE  HIEEEREZRA
BEXMIEE o EEIERBRIEHIF
- BB HIE BEAEE - A
LG TR KRR - A IEHEHE ~ L8R RSN

BIhEEE Sk BT TR TR
Moo, EE N for == 3 o
Factory Manager,

Ocean Empire Food Shop  4B3EM T * BITRYW L EEIZH|
Rigpetath e IRMERE - Emmn
BIHBEEYHRMLZ W ELD

DE Food Safety Charter Annual Meeting

Signatory Sharing (2):

Hazards Analysis and Identification
of Critical Control Points

Hazard Analysis Critical Control Point (HACCP)
system anticipates potential problems in
food production through hazard analysis and
management of Critical Control Points (CCPs)
and takes effective measures in accordance
with the established procedures to ensure food
safety.

Food hazards can be classified as biological,
chemical or physical. By hazard analysis,
potential hazards in different types of food,
throughout production process from sourcing
raw materials to serving food to customers,
are identified and significant hazards requiring
control are determined based on their
occurring frequency and severity.

When significant hazards are identified in food
production process, CCPs will be determined
logically and monitored to prevent or eliminate
these hazards, or reduce these hazards to
an acceptable level. When monitoring CCPs,
it is necessary to clearly establish control
limits for CCPs, methods and frequency of
monitoring, corrective actions, record system
and verification methods so that the staff can
understand the details and take monitoring
measures to control the hazards.

Overall speaking, the implementation of
HACCP system can prevent problems arising
from food, thereby enhancing consumer
confidence in food safety.
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Mr Cheung Sek Ming
Operations Manager,

Satay King
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Signatory Sharing (3):

Road to Accreditation of
1SO22000

The main cause of over 70% of food poisoning
in recent years is bacterial contamination.
Therefore, we pledged to make Satay King
a smoke-free food establishment with safe
food and good hygiene conditions since its
founding. Before the existence of 1S0O22000,
we had implemented 5S techniques and
other monitoring systems (e.g. ISO9001 and
Hazard Analysis Critical Control Point (HACCP)
system). Despite our attempt to acquire
HACCP certification aborted in 2000, we have
been continuing our efforts in establishing
hygiene practices among our staff and
implementing HACCP in our operation to lay a
good foundation for ISO22000 certification.

Establishing hygiene practices covers three
aspects: personal hygiene, environmental
hygiene and food hygiene. In addition, various
records are produced for staff to sign and their
supervisors to countersign for confirmation
when the task is done. To facilitate staff
compliance, different colour codes are used for
utensils of different categories and purposes.

When 1S022000 was officially launched in
September 2005, we formally lodged an
application for this certification as we believed
this world-renowned and highest hygiene
standard can bring a sense of security and
confidence to customers on our food. First, we
needed to create a HACCP-based flow chart
for hazard analysis and risk assessment, which
was subsequently carried out to determine
if the risk was high, moderate or low. Next,
we had to identify CCPs in the flow chart and
prepare a HACCP proposal stating hazards,
risks and CCPs for each type of food. Also,
we prepared a master plan for monitoring of
CCPs specifying all CCPs, control measures,
control limits, monitoring procedures, corrective
actions and records. In order to enable our staff
to know better about the HACCP system, alll
information of the system has been translated
into operation guidelines with illustrations. An
in-house laboratory has also been set up to
effectively enhance testing performance on raw
materials and food.

After all these efforts, we successfully obtained
the 1SO22000 certification. 1S022000
certification is only the first step. The whole
system can only function properly when all staff
endeavour to implement and keep improving
the system.
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Panel discussion was co-chaired by Mr Wong Ka Wo, Simon, JP, Chairman of Hong Kong
Food Council, and Mr Woo Lun, Vice-chairman of Association of Restaurant Managers. In the
discussion, speakers answered participants’ questions on the Food Safety Bill, certification of food
safety management systems and the revised inspection regime of the Food and Environmental
Hygiene Department (FEHD). Dr Constance Chan, Controller of the Centre for Food Safety (CFS)
also answered questions about CFS’s work on food surveillance. Key points of the discussion
were summarised as follows:

Food Safety Bill

The Food Safety Bill primarily includes a registration scheme for food importers and distributors
and a requirement for food traders to maintain records of the movement of food. Food premises
which have obtained a valid food business licence issued by the FEHD are exempted from the
registration requirement for food importers and distributors. As for the record-keeping requirement,
food premises mainly need to keep acquisition records on raw food materials. They may keep
proper records in accordance with CFS’s forthcoming Code of Practice on Keeping Records
Relating to Food.

CFS’s Work on Food Surveillance

More than 60 000 food samples were tested every year with satisfactory rate over 99.7%. The
CFS has been exercising stringent controls on import of high-risk food such as poultry. Importers
must be approved by the FEHD and the food must be issued with health certificates from
quarantine authorities of the exporting countries before the importers can import the food. CFS’s
veterinary officers will conduct inspection for the food at the border control points.

Certification of Food Safety Management Systems

After implementing a food safety management system (e.g. Hazard Analysis and Critical Control
Points (HACCP) system and 1SO22000), a food premises can apply for certification from a third-
party certification body showing its compliance with food safety requirements to enhance its
goodwill and boost consumer confidence.

Revised Inspection Regime of the FEHD

FEHD determines the inspection interval for a food premises based on the risk level of food sold
and past inspection records of the food premises. A food premises with a valid food business
licence issued by the FEHD and a valid ISO 22000 certificate issued by a certification body
can apply to join the revised inspection regime of FEHD. Food premises under the regime are
excluded from the Demerit Points System and their inspection frequency is reduced to once every
five months.
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Participants listened
attentively to the speakers.
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Dr Constance Chan,
Controller of the CFS
presented the welcome
speech.
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Participants
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during tea
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Mr. Simon WONG Ka-wo,
JP, Chairman of Hong Kong
Food Council and Mr. WOO
Lun, Vice Chairman of
Association of Restaurants
Managers hosted the panel
discussion.
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Speakers answered the
questions raised out from
the participants in detail.
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Dr Constance Chan,
Controller of the CFS and
Professor Kwan Hoi-shan,
Chairman of the Expert
Committee on Food Safety
took group photo with
speakers.
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