SERMENRYZ LIS

TRSCHIBIK R R o
Food Safety Guidelines for Food ™ Sgad

Businesses on Pre-cut Fruits and
Fresh Fruit and Vegetables Juices

mmm@mﬁ % anszeni
Food and Environmental Centre for food Safety
Hygiene Department

.




51

Introduction

e

o IFMEEREMIIAFELUIREINEmEERTERIE
REmMIRZINIFRE - IBMNAEERMNSRAVER -

e Processing fresh produce into fresh-cut
products or juices increases the risk of bacterial
growth and contamination by breaking the
natural exterior barrier of the produce.
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Introduction
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e Pre-cut fruits and fresh juices, often served cold,
are considered high-risk foods.
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e The processing of fresh produce without proper
personal and environmental hygiene can increase the
risk of contamination by microorganisms with
antimicrobial resistance (i.e., “superbugs” ).
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Common food safety problems related to
pre-cut fruits and fresh juices
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e Presence of disease-causing bacterial,
mould, hazardous chemicals and/or
foreign material in raw materials
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Common food safety problems related to
pre-cut fruits and fresh juices

Aot

e EMEREBEF

N

MH

e Contamination of ingredients
during preparation
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Common food safety problems related to
pre-cut fruits and fresh juices
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e Improper storage conditions
or temperatures
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Food safety measures for the preparation of
pre-cut fruits and fresh juices

(1) KB RIWE

Purchase and receiving
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e.g. When making purchases, choose food ingredients
from reliable sources and fruits and vegetables
that are not bruised or damaged.
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Food safety measures for the preparation of
pre-cut fruits and fresh juices
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Storage of fresh fruits/vegetables
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e.g. Store fresh produce away from raw foods, such as
raw meat, poultry and seafood, to avoid
cross-contamination.
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Food safety measures for the preparation of
pre-cut fruits and fresh juices

(3) Bc & Preparation
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Remove any externally and/or internally damaged or mouldy fresh produce.
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Wash all fresh produce thoroughly under running water and, ideally in a
sink exclusive for this use.
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Food safety measures for the preparation of
pre-cut fruits and fresh juices

(4) &/ 813 Dish Serving / Packing
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e.g. Keep pre-cut fruits/fresh juices, which are not for

iImmediate use, in clean containers with close-fitting
covers at 4°C or below.
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Food safety measures for the preparation of
pre-cut fruits and fresh juices

(5) B~ Display
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e.g. Inspect prepackaged pre-cut fruits/fresh juices on a
regular basis throughout the day for damage,
breakdown and spillages.
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Advice on Personal and Environmental Hygiene
for Food Handlers

Personal Hygiene
Environmental Hygiene
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Advice on Hygiene for Food Handlers
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Wear clean overalls.
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Wash hands thoroughly before handling food, after using
the toilet or after touching unclean items (e.qg., after

handling garbage or cash). Rub hands with liquid soap for at
least 20 seconds.
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Advice on Environmental Hygiene for Food Handlers

#ldl/e.q.

® HFRLZFHRIMERNEYERIRFeNEESNE - WHEAL
F& - OJgeRVRE - SFEER It e B ER R F R AR KEERAEDE
A -

Hand washing and drying facilities should be suitably located
in food preparation or production areas and supplied with
liquid hand soap. Where possible, hand washing facilities
should be equipped with non-hand-operated taps and

single-use towels.
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Flow diagram of pre-cut fruits and fresh juices
production

Vegetables, Fruits
Washing without
sanitising
Cool Storage ccp

Peeling | Slicing [ Dicing L2 (4°C or below)
mot use immediately

Juice Extraction
and Blending

Cool Storage® o n
(a°Cor below) (SR -gY Packing

A X * including during the procesd
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BT ETIRRE Food safety management system

WIT— Al BREANEYESTERE (MY Implement a preventive food safety management
“ " a (such as the HACCP-based Food Safely Plan)
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UEREAENESERHPRERIESENEEMA stage of the food manufacturing process. Please refer
- EREE WARTEDERHE -

to the “How to Implement a Food Safety Plan” for
details.
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Pre-cut fruits and fresh juices are
example of a ready-to-eat food. They
can become contaminated by foodborne
pathogens and "superbugs" if not
handled properly because there is no
heat treatment to kill any bacteria that
may be present. This can pose a serious
health threat to human health. As a
result, it is critical to maintain a high
level of personal, environmental and
food hygiene when preparing the food.
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Pre-cut Fruits and Fresh
Fruit and Vegetable Juices

Food Safety Guidelines for Food Businesses
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