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=7 %U%ﬂliﬂil&ﬂiﬁ Sushi, sashimi and meat to be

eaten raw
=5 - RIBF&EN |7<_|+Ej—='~ FR =, 5. . [E A : SUSh'i;:I sasdhir;:.i Iimc'l I(mfeatdto betﬁaten. raw are
4R 6 : considered high-risk foods as there is no or
'IT;E;E T INFRERE - 3R fF SZ' HE PRI insufficient heat treatment to eliminate harmful
TREE ° organisms that may be present Dbefore
e =3 (5 1o ba consumption.
BEHRRENESZRERRRSE - ARG E N fp ) et comtami ation b
Bres | = e E.-u- . 3 b . ese foods are susceptible to contamination by
*:FEI_H__FE 155;1&;& _}@i‘_ el PHIREZ pathogens, such as Bacillus cereus, Clostridium
E=REXEMAEMBENERMNZEHE E’J’”SE% '
EEBEPKE/NARICTHA 1y n perfringens, Salmonella spp., Staphylococcus
(6% "HHRAE,. ) - aureus and other microorganisms  with

antimicrobial resistance (AMR) (commonly
known as “superbugs”).
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Common food safety problems
related to sushi, sashimi and meat to
be eaten raw
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Presence of harmful
bacteria, parasites or worm
eggs in raw ingredients

Contamination during Improper storage conditions
preparation and temperatures
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Food safety measures for the
preparation of sushi, sashimi and
meat to be eaten raw
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Purchasing and Receiving

Obtain food ingredients from approved,
hygienic and reliable sources.

Use meat to be eaten raw and raw materials for
sushi and sashimi preparation that are
accompanied by valid official health certificates
issued by the competent authority of the
exporting countries and recognised by the
Director of Food and Environmental Hygiene.

Check the receiving temperature of chilled and
frozen food:

v Chilled food at 4 °C or below
v Frozen food at -18 °C or below
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Storage

Store sashimi and meat to be
eaten raw in a separated
refrigerator at a proper
temperature (Chilled state at 4°C
or below; frozen state at -18°C or
below).

Label the storage time of the food
and conduct reqgular checks to
ensure freshness and safety.

Store raw ingredients and food
eaten raw separately to prevent
cross-contamination.

Keep ready-to-eat items covered
or wrapped until use.
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Preparation

Clean and sanitise all food
preparation utensils and surfaces
before work.

Defrost frozen raw materials (in
small amounts as needed) iIn
refrigerators at 4°C or below and
maintain them at this temperature
before handling.

Avoid re-freezing and re-
defrosting.
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EE%—" Preparation

N s e Handling of marine products / meat
RIEBE /| E1ZRHR to be eaten raw

c T ~<¢@EE'¥U AR EEEERS - « Allocate a separate section in the food
e (& _Eﬁ_ =05 ( BIFETIB - fh MR F0 55k (& e ) IRk 5 - room for sashimi preparation.

== 15”1—?“,%1@5 =, JiEBE MR ESBEER - « Use only designated equipment,

. includi knives, choppi boards,

. BRSE  TRBERRET - GEHSRERE and sinks for handling sashimi. The

o BV equipment should be labelled

. HltE /IR BRI S B AEFERIBRAETIUT - properly and kept separately from

other equipment.

PURGFEE mE -

Rt | 1.5 04 05 P AE B « Cut or slice sashimi swiftly to reduce
- LUH B I & )JJ‘ Its exposure to room temperature.
WIBIERE E « Once cut or sliced, sashimi should be

stored at 4°C or below to maintain its
freshness and quality before serving.

IR -

I = « Use date and time coding to label

] sliced sashimi.
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Preparation

Handling of sushi

Use only designated equipment (including knives,
chopping boards, and sinks) for handling sushi.
The equipment should be properly labelled and
kept separately from other equipment.

Equipment, such as automatic rice moulders,
bamboo and plastic mats, used in sushi
preparation must be cleansed and sanitised
regularly throughout the day with either boiling
water or food-grade chemical disinfectants.
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Preparation

Handling of sushi rice (vinegared rice)

Cool cooked rice from 60°C to 20°C as
quickly as possible (within 2 hours); and

from 20°C to 4°C within 4 hours or less.

Cooked rice should be properly acidified to
a pH of 4.6 or below to inhibit the growth of
bacteria, such as Bacillus cereus and
Clostridium perfringens.

Rice should be acidified as soon as it is
cooked.

Check the pH of vinegared rice regularly,
especially when there are new staff or new
recipes.

Use date and time coding to label each
batch of cooked rice or vinegared rice to
facilitate proper stock rotation and ensure
the “first-in, first-out” principle is effectively
implemented.

The remaining rice must be dlscarded at the
end of day. ﬁﬁ%ﬂé%ﬁ clf gﬁ%z«:%ﬂP L,
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Preparation

Handling pre-packaged or canned
ready-to-eat ingredients

« For pre-packaged ready-to-eat food ingredients (e.g.

corn, pickled ginger and seaweed) open the pack
with  sanitised utensils carefully to avoid
contamination.

« Transfer food from an opened can/package to a

clean, lidded container before refrigeration.

Handling of fresh produce

« If disinfectants are used for fresh produce, food grade
products should be chosen and used in accordance
with the manufacturer's instructions regarding
concentrations and contact time to ensure food safety
and effectiveness.

« Cut fresh produce (e.g. avocados and cucumbers)
should be stored at 4°C or below with proper cover.
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SHTFEREY Cooking or reheating of ingredients
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« Thoroughly cook, fry or reheat ingredients that are
not intended for raw consumption (e.g. soft-shell
crab, eel, and shrimp tempura) until the food reaches
a core temperature of at least 75°C for 30 seconds.

« Cooked ingredients should not be left at room
temperature for too long and should be stored
above 60°C, so plan the production schedule and
avoid preparing cooked ingredients too far in
advance.

Preparing sushi dressing

e HESE=EERIISFESHLK ] , - Use pasteurised egg products to prepare mayonnaise-
PIPRIEE T EE YD PY :E'Iil';’_imﬂﬁ L fs o based dressings to reduce the risk of Salmonella
e contamination by raw eggs.
. =] b=y = 0% . . .
ﬁﬂz:l«l :QEE' B EE:Z_"’_'I ﬁ* - «  For mayonnaise-based sushi dressings, a total formula
s - AERE S R E{ES o == pH of less than or equal to 4.1 is essential to inactivate
A1 LS - IBAIEFESEM - Listeria monocytogenes and Salmonella spp. in the
L OPIREERE - dressing. -
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5ﬂ] ~-—-~" Packaging and

Transportation
. —-fj Rl & & "I’ﬂ HALLRF - BEmik - BTN * Ensure that sushi, sashimi and
= 3G ST meat to be eaten raw are properly
- Eﬁn RSMEENENDE LB wrapped using ciean, food-grade
BEREEERAN T AR AR o o materials fo prevent
30 PRA - « Clearly label packaged sushi,
- HFEZBED FrESTD M5 f:g”;'gzmm sashimi and meat to be eaten raw
MEZRFEEFMEZEA - F& 15.09.2025 with appropriate storage
BATRBRERARENUT . . 7] n

MEERISIE - BEERIERE QI instructions and a “use-by” date.
TCAEG LT - L,U',Eﬂ?ﬁééﬂs_“ «  Store sushi, sashimi and meat to
4 L B R0 B L AR 335 A ; be eaten raw in a dedicated, clean
and hygienic environment at 4°C
or below during transportation to
minimise the risk of cross-
contamination and prevent

bacterial growth.
'aD Sk fo pmamer glf ez zss
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(HIEFE Serving and Displaying

Serving sushi, sashimi and meat to be

Esélfd%{ E:—-f_.l ﬁU%*ﬂEﬂ |*-|+E eaten raw at r'estaurants

. COHZEIEBEHN=T - RISFEN e Prepared sushi, sashimi and meat to be eaten

35 VE7) 35 A i O , - raw that are not intended for immediate
ARBERERBFNERN - LT FER consumption should be kept in clean

K4ESLLE - containers at a temperature of 4°C or below.
. 5N . EBIERIBIAEIZAFBRIEKE - e Serve sashimi and meat to be eaten raw over
. BRASRRHD  ASHELNE - e ice

e Avoid preparing sushi, sashimi and meat to be
eaten raw too far in advance.
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Serving and Displaying

Serving sushi, sashimi and meat to be
eaten raw at self-serve counters

Sashimi and meat to be eaten raw displayed at
self-service counters should always be
maintained at 4°C or below, or placed in
containers over ice to keep the food at a safe
chilled temperature.

Sushi should be stored at 4°C or below. If sushi
must be displayed at temperatures above 4°C,
a documented time control system should be
implemented to ensure that sushi is not
displayed for prolonged periods of time.

If properly handled sushi with rice acidified to
pH 4.6 or below has been displayed at
temperature above 4°C:

Less than 2 hours 2-4 hours

Can be refrigerated for final e T
the d-hour limit is up but
I.EEIIerwIEEI:lI:EﬁIE More
the refrigerator
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ﬁi]@iﬁﬂ E/__R Serving and Displaying
EEMREEERE  MSMELNE | O e Gunters

’ BRERERHEANRMNE S HEAE e Provide sufficient number of tongs with

EFH - WEHAEHE - long handle at self-serve counters for

. EREYEREBITIMNERA - FO3 cus:‘omers,and replace the tongs reqgularly.

= s e Each item should be provided with an

SRV ARSI - | individual  serving ptool. Remove

o ESEEI EEEI’:'JE.I contaminated tongs from the counter
immediately.

EEBBEER - Dk
RE %Z:E}’_i“

N ‘iﬁ".ﬂnﬁféﬂﬂﬂ—:?ﬁ
REFRY) -

e The self-serve counters should be
supervised by appropriately trained staff to
protect the food against contamination.

e Discard leftovers at the end of meal service.
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Serving and Displaying

Serving sushi, sashimi and meat
to be eaten raw at self-serve
counters

e All food on the conveyor belt should be
properly covered.

o All plates must be traceable to a batch
and time of display. For identification
purposes, food businesses  are
recommended to use:

v Plates that are colour coded,
v Plates with patterns, or
v Plates with stickers.

e Clean and sanitise all used plates and lids
with either boiling water or food-grade
chemical disinfectants.

e Provide individually packaged wasabi and
pickled ginger to prevent cross-
contamination.
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(HIEFE Serving and Displaying

REELEEMBEIIZE] - RIBH] Selling and displaying sushi, sashimi and
El] |7<_|+E meat to be eaten raw at retail outlets

. MIZpEEYBLE R e Eith Sk R EEREE TE S Al e Source pre-packaged. sushi, sashimi, and meat to

be eaten raw from a licensed food factory or other

=8l * RIBTENIZREE - approved sources.

e RIGRIESEE . TIFEWVEHNNREZ - EFHE e Keep the packaging intact and store the products

gUEE'*E W ) in a clean, dedicated display refrigerator.
=18 3 e Closely monitor the temperature of the display
« ZRUIESHIFRSIZFIBINRE @ TEFRELLEE - refrigerator and maintain a temperature log.

. [REIH=ST - RIS FNLENS P LEE FER G S P8 Y B 1 o Keep displayed sushi, sashimi and meat to be eaten

raw out of direct sunlight which may increase the

BaET - DIBLERT R REBRS - storage temperature.
e HH THdAXE , B9EEI - GlUN{EREEEIEE = e Implement a “first-in-first-out” system for prepared

et I products, e.g. use colour-coded labels to indicate
MrEisE - DEREERE the storage time to ensure proper stock rotation.
- BHE&R=SFEE  EZEEAXRELIFRIEFEY - e Discard any unsold or leftover items at the end of
T day.
C )
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oo /-h' Personal and Environmental

o ZFEEZWILIEMR - »  Wear clean overalls.

. [EIE- = .03 « Wear a face mask when handling food. Discard
FE}_: =KL p— SR - 775 masks that have been damaged, soiled or used
EE Ei< H_.l' FEﬁ EETE 1 r;%}é for a pro|0nged periQd.

- ERERYA - MAELBELCREYmE (§
MFENIIREEEEERR )  EREBFRE

{5l +  Wash hands thoroughly before handling food,
£ after using the toilet or after touching unclean
) items (e.g. after handling garbage or cash). Rub

IRREFRD208 - hands with liquid soap for at least 20 seconds.

- ERLUHKEEHENMER B ZNES:RE « Regqgularly clean and sanitise utensils (including
( 13 E P ERIBRENERE ) g If’E self-serve counter serving utensils), equipment,

A S L T e ° work station surfaces (including self-serve
oH (A EMEERGE )  BET - _‘< counter surfaces), conveyor belts, display fridges
RREYIANKFEEKR  REBEEREHWNETR gnd wi.pigglcloths witfg blfiling l;/vater or?pproved

| ] Rg | TF actericidal agents. Follow the manufacturer’s
(ﬁwﬂﬁﬁ E’Hxﬁﬁﬂ:ﬁiﬁ IE AT M iR Instructions, e.g. the required contact time,
HItRE HA ) ER=ER - correct concentration, and shelf life after

dilution, etc., for the use of bactericidal agents.
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Flow diagram of sushi, sashimi and
meat to be eaten raw production

*“ﬂEﬁT s RIS MEIZAERRY—

( )
u
= 2 0
E E 4 % achimi & Meat Raw Food RTE Vegetable Canned food
tobe eaten raw rinLﬁnEr':flgI i e&.ﬁ:nrg;tdn] E;::gfnm!d
& cer = : g
> @
& E Frozen Frozen
i o (=-18°C) {=-18°C)
in =)
"
| -
Cooking Cooking ';‘;—'f"_iHQ;
icing
Chopping /
Shredding
c
o
= " Seasoni
n E &'l:-t:m:lnlinrulrE
= 5
- :
| Cold Holding {=4°C) /
BT (=4°C)]| M9F (>60°C) Mouldi i -
NE(ERNSAE) (by machee S o ds) Hot Holding [>80°C)
(=] (coe)
For Sushi Use
=W N (Critical Control Point » .
i CCP) MAIF MRS - fefers 1o a step at which control can
AUBLRERANERRE - LI be applied and 1s to prevent
S e e ;Ei’ﬂl_ﬁ:}eaﬁ]tﬂ&iﬁh’fﬂﬂdﬂ'
-
s Placing sushifsashimi
HREWR LN - on plates or with cover SeEe
I ]
B o
o . : -
% ) ¥ B® (<4°c). RA > Qiimr e T--mspurtahun o
' @ @ oo
™ 2
E
4 Dr5 playing (=4°C)/
@ BT (=4%C). 84N Serving
()

el

SAFE MITCHEN

/

~

l o Hygiene Department

4

BYEZH DN

Centre for Food Safety



z2oiE3R Checklist

fIzR3:
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Appendix 1:

e | Appendix 2: Appendix 3:

i Temperature Log Sheet

Rice Acidification Record . . . . .
UL Display time log for sushi, sashimi and meat to be
Freezer / Chiller / Hot-Holding Cabinet A"‘:::i:_b": eaten raw

Freezer = -18°C; Chiller £ 4°C; Location/
Hot-Holding Cabinet >60°C Code:

Audited by:
Date:

Critical Limit: pH = 4.6

Critical Limits:

Audited by:

Corrective
Actions Signature Remarks

(if any)

Location /

a Code:
Corrective Corrective : -
Actions Signature Temperature Actions Signature Lo

(if any) {pan) (if any)

Temperature
(a.m.)

Date

Type of sushi / .
Date sashimi / Display  Display Disposal COITective

Actions Signature Remarks
(if any)

meat to be Quantity Temperature Time Time
eaten raw
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Summary

v Obtain food ingredients from approved,
hygienic and reliable sources.

v' Allocate a separate section in the food
room for sushi, sashimi and meat to be
eaten raw preparation.

v Cooked rice should be properly acidified
to a pH of 4.6 or below to inhibit the
growth of bacteria.

v'Store sushi, sashimi and meat to be
eaten raw in a dedicated, clean and
hygienic environment at 4°C or below to
minimise the risk of cross-contamination
and prevent bacterial growth.

v'Maintain proper trade records to
facilitate source tracing when necessary.
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E%ﬁ%ﬂ For more information

- (REZE - o2EEWYZEER - For details, please refer to the CFS's
— " d t “Sushi, Sashimi and Meat to b
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https://www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/Prepared_dishes.html
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Guide_on_Sushi_Sashimi_and_Meat_to_be_Eaten_Raw_c.pdf
https://www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/Prepared_dishes.html
https://www.cfs.gov.hk/english/trade_zone/safe_kitchen/Prepared_dishes.html
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Guide_on_Sushi_Sashimi_and_Meat_to_be_Eaten_Raw_e.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Guide_on_Sushi_Sashimi_and_Meat_to_be_Eaten_Raw_e.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Guide_on_Sushi_Sashimi_and_Meat_to_be_Eaten_Raw_e.pdf
https://www.cfs.gov.hk/english/trade_zone/safe_kitchen/Prepared_dishes.html
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