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Scrambled/ Stir-fried Eggs
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 Reported in the review of food 
poisoning outbreaks last year

 Related to consumption of 
various dishes with stir-fried eggs

 Unpasteurised eggs were used 
and then cooked for a very short 
time before serving

https://www.cfs.gov.hk/english/mu

ltimedia/multimedia_pub/files/FS

F152_2019_03_20.pdf



Recent Food Poisoning Outbreak

 Reported in the beginning of June

 13 clusters involving 32 persons have 
been identified. The affected persons 
comprise 13 males and 19 females 
aged 3 to 54.

 The patients developed abdominal 
pain, vomiting, fever and diarrhoea
about four to 27 hours after having 
meals at the restaurant or consuming 
meals bought from there on 2nd June.
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Suspected food:
Scrambled egg



Suspected Contributing Factors

 Inadequate cooking of unpasteurised eggs 

 Improper holding temperature of scrambled eggs 
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1. Unpasteurised 
eggs  Egg solution

2. Stored in the 
refrigerator

3. Scrambled eggs (semi-
cooked) were prepared 3 
times per day

4. Stored in bain maire: 
Ready-to-serve

Refrigerator recorded 9C

Unpasteurised eggs but 
not fully cooked

Temperature of food: 
30.4C



Even only 1 out of 100 eggs 
containing Salmonella ………..
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• Pooling of eggs together could allow 
the growth of Salmonella in the mix if 
left without refrigeration !

• Keep perishable food at 4C or below.



Unpasteurised Eggs Were Used for 
Undercooked Food

 Eggs may be contaminated with Salmonella on the shell or 
inside the egg!

 Thorough cooking can kill Salmonella effectively

 Should choose pasteurised eggs or egg products or dried egg 
powder to prepare dishes not requiring heat treatment.
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Storage Temperature –
Temperature Danger Zone
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 Perishable food stored at the 
"Temperature Danger Zone" 
between 4°C and 60°C allows 
various types of bacteria, including 
Salmonella to grow rapidly. 

 Salmonella surviving the 
inadequate cooking process can 
grow to large number, under 
improper storage temperature.



Protect Consumers
Enhance Food Safety Control！
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Scrambled/ Stir-fried Eggs 
– Food Safety Tips (I)

 May be of higher risk for pooling eggs
 Avoid using cracked eggs as they are more likely to be 

contaminated.

 Keep pooled liquid egg in the fridge and only take out small 
amounts as needed. (4°C or below)

 Use all pooled liquid egg on the day of pooling and don’t add new 
eggs to top it up. 

 Undercooked egg is of higher risk
 Choose pasteurised eggs or egg products or dried egg powder to 

prepare dishes not requiring heat treatment.

 Keep perishable ready-to-eat food at 60°C or above for 
hot holding
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Scrambled/ Stir-fried Eggs 
– Food Safety Tips (II)

 Food Hygiene:

 Observe the expiry date on the package/label of eggs and 
store eggs under refrigeration.

 Avoid cross-contamination between raw eggs and other food. 

 The food contacting surface and utensils used for preparation 
of raw eggs should be cleaned thoroughly.
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THANK YOU
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What About For Food Stored Under 
Temperature Danger Zone

 Storage or display perishable food under temperature 
danger zone (4°C to 60 °C) 

 TIME CONTROL
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(i) Use within the four-hour limit; or
(ii) Keep refrigerated for final use 

later
Use within the four-hour limit Discard

0 to 2 hours 2 to 4 hours >4 hours

After proper cooling



For Example: Delivery without 
Temperature Control
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Alternative choices for runny eggs?

 Certain eggs produced under a certified system can be eaten 
raw or lightly cooked, in which a range of interventions have 
been put in place across the food chain.
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 Check carefully 
and obtain proof 
before use !


