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Tips for Safe Production of
“Poon Choi”
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o BMERERZ  EEHFLAEE ® Ensure adequate manpower,
BE75ES UL food room area and equipment for

) “Poon Choi” production
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o NRIFEFERZEXIIE » BNAX ® Do not entertain orders beyond
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A BERETEX4AES LT o Ordelr. food ingredients from reliable
suppliers
\E/-\-\_I-\il— \\/A é.\l
o BAXMZARMHGRN  RERE ® Avoid cooking “Poon Choi”
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® Cook food thoroughly with the core
temperature at 75°C or above

® After production and during delivery,
keep hot “Poon Choi” above 60°C

and chilled “Poon Choi"” at 4°C or
below

® Provide written consumption
instruction to remind customers
the proper ways to handle and
consume “Poon Choi”
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