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m Street food is a signature culinary offering in Hong Kong,
popular with locals and tourists alike

M

Iﬁ

m Street food stalls face high demand throughout the day, offering
a wide variety of food in a confined space

m Some food safety measures can be easily overlooked, increasing
the risk of food contamination
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Hong Kong-style lo-sui skewers sold at a snack shop and Taiwanese-style salted chicken sold at a food exhibition were
found to contain Salmonella

According to the "Microbiological Guidelines for Foods," Salmonella should not be detected in a 25g sample of ready-to-
eat food e
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YPPSEGE Salmonella
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m Can be found in the guts of animals
m High-risk foods: raw or undercooked eggs and egg products, undercooked poultry, raw meat, and foods
susceptible to cross-contamination
m Can cause vomiting, diarrhea, abdominal pain, and fever. Symptoms are generally more severe in children and
young children

m Control measures: cook food thoroughly, wash hands thoroughly before and after handling food, keep raw and
cooked food separate
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Superbugs and food safety
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m Inadequate cooking or unhygienic food handling can lead to contamination which is not limited to
Salmonella. For example antimicrobial resistance (AMR) bacteria can transmit through the food chain

m  Superbugs may transfer their antibiotic resistance genes to other bacteria inside the human body, and
this in turn may affect the effectiveness of future use of antibiotics when needed
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The food safety knowledge, attitudes, and practices (KAP) of street food handlers
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m Thereis a need to support food stall operators with practical food safety recommendations
tailored to their unique operations

m The CFS conducted a survey on the food safety knowledge, attitudes, and practices of street
food handlers, and identified areas of improvement

ﬁ EORANAE (G AR
Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department




i S ¥ 2 Survey objects

n BEENEH (FHREVERER ) MRREVERE (RESHEYRER ) NEVEEAS

m Food handlers of permanent stalls (licensed food factories) and temporary food stalls
(temporary licensed food factories)

2024 F Y B £ )\ B#E1T Carried out between April and August 2024
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#55R Results (1)

IEHAYERZZ45 R Positive observations
(KZELA The majority)
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Had basic knowledge on personal and environmental
hygiene

EERY  BEEREBRREVZEZNEGE
Had good attitudes and were willing to take
responsibility for ensuring food safety
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Followed the first-in-first-out principle
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Understood the importance of thorough cooking and
put it into practice
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Practised cleansing daily
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Had a wiIIingness to comply with regulations
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Handled money and food simultaneously
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Did not change gloves between tasks
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Thawed frozen meat at room temperature
HeEEEYREBR~EEREE

Displayed high-risk foods at dangerous temperatures for
extended periods of time
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Put uncovered or unwrapped food in the refrigerator
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Unwilling to accept food safety training
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Relationships between food handlers' characteristics and KAP scores
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Food handlers with food safety training or hygiene supervisor certification scored significantly higher in
knowledge and attitudes
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Food handlers from permanent stalls scored higher in attitudes and practices than their temporary stall
counterparts
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Full-time worker had significantly higher attitude scores than part-time/temporary workers
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There were weak but statistically significant positive correlations between knowledge and attitude,
attitudes and practices, and practices and knowledge
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Views of some food handlers show their barriers to good practice
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Specific suggestions on good practices were
either unnecessary or impractical

Some expressed that the limited space in their
stalls makes it difficult to adhere to food
hygiene practices

Non-local food handlers whose Ianoclgua]ge
Eosed a challenge in acquiring food safety
nowledge

Some considered food safety training to be a
minor priority for their business’ s daily work

Some believed that it was unfair for themselves
to follow all the proper procedures while
handlers from other stalls ignored them
without being known to customers

Some part-time employees believed that they
should not bear the same responsibilities as
full-time staff regarding food safety

Hygiene Department
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available in the local market, including food sold on
small skewers or in small packages Examples of
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puffs and waffle
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m About half of people lack confidence in purchasing street food
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m  Most express concerns about unhygienic food preparation and
processing

m  Most people, when following their regular snacking habits, are

concerned about the sanitation of street food vendors and the whe BN ﬁzﬂ*""‘“’*”ﬁ*w Es‘;ﬁ%ﬁ?ﬁ”‘g’”m“ﬂ
personal hygiene of food handlers ‘ A
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Trade guidelines for street food stalls
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m  Applicable to

- permanent food stalls

-  temporary stalls operating at food exhibitions, festivals, night markets and
other public events.

m It aims to facilitate the adoption of food safety measures in their operations to
produce and supply safe and wholesome food by food business operators (FBOSs)
and food handlers.
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Food handlers should wear
clean work clothes, closed-toe
shoes and aprons, and as far as
possible, wear mouth masks
when handling food. Mouth
masks should be discarded
when damaged, soiled, or after
prolonged use.
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Long hair should be tied up.
If using a cap / hair net, make
sure it covers the hair entirely
to prevent hairs from falling
into food.
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Hand washing and drying
facilities should be suitably
located in food preparation or
production areas and supplied
with liquid hand soap.
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Regularly sanitise utensils
(including cutting boards and
knives), equipment, working
tables and wiping cloths with
boiling water or approved
bactericidal agents.
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Displaying and serving of food

>60°C
Prs -
a HEEYR  DELRERENERE  GEYRES —
FEEK 60 E J//U: ‘
m EERSEGHNEEEK4ESLIN @ SEEYVNEE ,
K= 18 EoL T

s NMRREFMGERYEERE

m  For hot holding, set up the equipment so that food stays above 60° C

[ Ensure cold food is kept at or below 40 C and frozen food is kept at or below
-18°C

[ Use a thermometer to check the temperature of food
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Displaying and serving of food
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Some foods will be displayed and sold at room temperature:
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[ | If there is no temperature control, the 2-hour/4-hour rule has to be followed
to reduce food safety risks:

[ ] If cooked food has been held at room temperature for less than 2 hours, it
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should be refrigerated for later use or used before the 4-hour limit is up.

[ ] If cooked food has been held at room temperature for more than 2 hours
but less than 4 hours, it should be used within the 4-hour limit but it cannot
be returned to the refrigerator.

[ | If cooked food has been held at room temperature for more than 4 hours, it
should be discarded.
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Organisers: They must provide a suitable venue with basic facilities and ensure compliance with

legal and licensing requirements. They are also responsible for maintaining cleanliness, checking
dining areas, and arranging waste disposal.

Temporary Food Stall Operators: They must ensure food comes from approved sources with
proper records and follow the setup requirements. Cooking should be simple, and all leftover food

and equipment must be properly cleaned and handled.

JETHERFEE RIS © https://www.fehd.gov.hk/tc_chi/licensing/resource_handbook_bazaar_application.html
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Training on Good Hygiene Practices
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https://www.fehd.gov.hk/tc_chi/licensing/training.html

m Any staff who work with food in food premises should be trained before reporting duty
-  to ensure that they are familiar with the working environment
-  to adhere to safe food preparation practices

] Adherence to Good Hygiene Practices can help address both foodborne pathogens and
“superbugs”

Hygiene Supervisor Training Courses: https://www.fehd.gov.hk/english/licensing/training.html
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Food Safety Guide: An lllustrated Guide to Good Hygiene Practices for Food Handlers
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https.//www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/bo
oklet.pdf

An lllustrated Guide to Good Hygiene Practices for Food Handlers
e

m Covers Good Hygiene Practices necessary for working in
a kitchen

m Allfood handlers are advised to go through the training
materials before work

https://www.cfs.gov.hk/english/multimedia/multimedia pub
/Tiles/Street_Food Stalls Booklet eng.pdf
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