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‘ Mission of the Centre for Food
Safety (CFS)

= To ensure food sold in Hong Kong is safe and fit for
consumption through tripartite collaboration among the
Government, food trade and consumers
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Roles and Responsibilities of Trade

= The trade has a primary role to play to ensure that the
food they produce and sell is safe

= They must be equipped with the relevant knowledge
such that they could become increasingly accountable
to supply safe food
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Programmes for Trade

= The CFS has various programmes
for trade in different platforms to &
facilitate they can achieve their —_—
roles and responsibilities i'
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Risk Assessment Studies (1)

= CFS conducts several risk assessment studies and
joint studies with the Consumer Council each year

= Recent Studies

o Phthalates in Food (2018)
o Pyrrolizidine Alkaloids in Food (2017)

o Sodium and Energy Contents of Asian-style Noodles-in-soup Dishes
(Joint CC study)

o Nutrient Content of Hong Kong Style Savoury Dishes (Joint CC
study)

o Sodium Content in Local "Meal-on-One-Plate"(Joint CC study)
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Risk Assessment Studies (2)

= Results used in setting food standards and
translated into food safety information for A
public gl
o Press conference
Trade guideline

a
o Trade consultation forum
o Other publications, e.g. Facebook, Food safety focus

Irade Guidelines fo

Reducing Sodium in
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Local Food Standard Setting

= Regular review on food standards

o To protect public health and keep the local food standards in line
with International development (e.g. Codex) and advancement of
food science and technology

= Communicate with trade during the whole process

o Public consultation — trade comment and opinion on the
proposed regulation

o Trade meeting — both general and specific topic
o Wholesale and Retall Task Force meeting
o Guidelines — facilitate trade to better understand the regulation

o Online database — facilitate trade to comply with the regulation,
e.g. MRL database for pesticide residue in food

{Hong|Kong)PesticidelMRIYDatabase;

Pesticide Residues in Food Regulation
(Cap. 132CM)

User Guidelines
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‘ Ensuring Safety of Imported Food

= Import requirements for certain high risk
Imported food

o Milk, milk beverages, frozen confections, game, meat,
poultry and eggs

o Requires prior permission of FEHD — game or eggs

o Confined to sources recognised by FEHD - meat, poultry
or eggs

o Trade facilitation measures

Import Control and Food Safety Guidelines

* Guide to Import of Mainland Chilled Chickens into Hong Kong

* Guide to Import of Food into Hong Kong

* Guide to Import of Frozen Confections into Hong Kong

* (uide to Import of Game, Meat, Poultry and Eggs into Hong Kong

* Guide to Import of Milk and Milk Beverages into Hong Kong

* Guide to Import of Marine Products into Hong Kong

* (Guide to Application for Import Licence for Frozen Meat, Chilled Meat, Frozen Poultry and Chilled Poultry
* Food Recall Guidelines

* Code of Hygienic Practice for Aseptically Processed and Packaged Low-Acid Foods

* A Guide to Application for Health Certificate for Foods of Animal Origin

——

* Monitoring Pesticides Residues in Food

J ,&% ﬁj%%ék% e+ (Guide to Application for Permission in Writing for Import of Eggs \
. * Guide to Frozen meat destined for Hong Kong from overseas temporarily stored in Qianhaiwan Bonded Port Area of J\
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Food Survelllance and Alert

= Manages a 3-tier food surveillance programme at import,
wholesale and retail levels

= Release result to trade and public
o Press release
o CFS website

= Follow up actions when necessary, e.g alerts
|

Release Results

Food Local/
Incidents 1 International
Concerns
. .
-~ Target Food Surveillance —
e.g. sulphur dioxide in meat, metallic contaminants
in food
Release results monthly e Routine Food Surveillance . Release results monthly
Seasonal Food Surveillance
Chinese New Year Food, Hairy Crabs
Release Results
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CFS Webpage www.cfs.gov.hk

= Specifically designed for the
trade and centralises different

S AT food safety information related

Tt etugr e to the trade in a well-structured
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o Recent Food Alerts
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= Legal provision
o Main ordinances Consultation Forum Uploaded on

o Subsidiary legislations BI6/2016
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Legislative Proposals Relating to

. .
Please selectthe period of events Sugar Reduction — Heaithy Cockin g u I d e I I n eS

Meetings

Formula Products and Foods
Training and Education Resources Intended for Infants and Youn
Freguently Asked Questions (FAQS) —

Food Safety Charter

om N
Links
Voluntary Reqistration Scheme for ﬁ /L’\
Live Food Animals and Live Poultry ‘9

imporrs. Disaniors Centre for Food Safety

ﬁ\ HACEE Refined Reqgulatory Framework for



http://www.cfs.gov.hk/

CFS Facebook Page

= Disseminate information on food safety
= Facilitate better communication and interaction with the

public
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Various Trade Guidelines and Pamphlets
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Trade guidelines
Code of practice
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Prevention of
Foodborne Diseases
in Women

Planning to Become Pregnant,
Pregnant and Lactating
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‘ Education Material
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Food Safety Bulletin

Food Safety Focus
Food Safety Express

http://www.cfs.gov.hk/english/multimedia/
multimedia pub/multimedia pub fsf.html
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Promote and Provide Support to the Trade

= Hazard Analysis and Critical Control Point
(HACCP)

o Product specific

= Food Safety Plan
o HACCP-based

Non-product specific; generic process
controls

Food Safety Advice for
Producing Siu-mei
I | I I
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Timely Delivery of Food Safety Information S\

AN\

Food Safety Electronic Information
Delivery System

Rapid Alert System

Launched in August 2006

Launched in February 2008

Target: Professionals, food trade and public

Target: Food association and food trade

Content:

Food alert and advice to public

Publicity and education materials on food safety
issues

Content:

Food incidents with possible local
impact, information and advice to the

trade

Route: email, fax

Route: email, fax, SMS

About 4,000 subscribers, including doctors,
private hospitals, food traders and public

About 91,000 registered accounts
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Trade Consultation Forum

= A platform for the Government to exchange views with the
food trade on various food safety issues

m Collect views and feedback on risk communication
programmes

= Participants : food associations, food manufacturers,
Importers, wholesalers and retailers
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Food Safety Seminar (Biennial)

= Objectives:

o To update food trade with the latest
regulatory requirements in Hong
Kong

o To introduce new food safety A s
Initiatives and programmes on food
safety

= Food Safety Seminar for Trade 2017
o Compliance issues
o Promoting food safety

o Food regulations recenlty
Implemented / proposed

o Preparing safer and healthier food
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Food Safety Seminar for Trade

Food and Environmental

Hygiene Department , ‘9 Centre for Food SafEtl_.l

17




Please share Comments

= Communication with trade
o Meetings, forum, seminars
= Information and communication technology
o Use of computer system
= Information
o Guidelines, manual, FAQs
= Regulatory regime
o Introduce new regulation, revise existing regulation
o Assess regulatory impact
o Trade consultation
= SMESs support
o Facilitate SMEs to comply with regulatory requirement
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Thank you
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