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Food Safety Guidelines for Serving Raw Oysters
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}_w I_\_IAIf == T = /F‘: %tﬂ_'[ Tél/] associated with raw oysters and
tw-]ﬁ— Bﬂl A_J_/‘/E/UZ x/ r 79:r— implementing appropriate and
EI’]%Y(/_' [=] —;aiimf‘ﬁ’],ﬁgﬁ ﬁﬁ LL| practical food safety measures in

their operations to reduce the
occurrence of foodborne illnesses
while also allowing susceptible
groups of consumers to make
informed choices.
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Recent Food Poisoning Cases
Associated with Raw Oysters
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Eating raw oysters carries inherent food safety risks as there is no heat treatment to kill foodborne pathogens
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«Constantly draw iIn water and accumulate materials from water including foodborne pathogens and toxins.

In raw oysters

RERE =k k== FH 2= Joxin = Yes A= No
Paralytic shellfish poisoning
g IbESE==: w5 Virus AiF Sometimes No
Norovirus (ZRZ4%E inadequate cooking)
ER AU 3% Hepatitis A w5 Virus AiF Sometimes No
(ZR#% inadequate cooking)
5l E Vibrio species Al Bacteria 1R/D Rarely Yes
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Common contaminants
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Site visits to food premises
that sell raw oysters
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- Conducted between May and
Aug 2022

- Interviewed 15 food premises
Supermarkets
Online shops
Retall outlets
Hotel buffet restaurants
Western restaurants
Japanese restaurants
Oyster bars
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ﬁﬂ: ;Eﬁﬁ Study scope

. %ﬂﬁgﬁ S %E > ﬁﬁfﬁ - Knowledge, Attitudes,
= Practices
11 » Purchasing
' T;:LIQ . Receiving
. BT 17 . Storage

- Handling and preparation

- Display and serving

- Delivery

» Other responsibilities of
food business operators
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ﬁ%ﬁ%hﬁﬁiﬂi mm%_‘ Oysters in shells and

Shucked oysters
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Live in-shell oysters intended for raw 7.« . #L~ » |f choose to eat raw, follow the proper
consumption =z o procedures to minimise the risk

BB S el . DUERRIFAENEEDRE
Frozen oysters intended gl v v « Onlythaw frozen oysters between 0-4°C in
for raw consumption D2l SRS refrigerator
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» Raw oysters die immediately after being

. 22 Sl shelled, and are prone to spoilage,

R EM AT ERKELIS v L S S g X especially when there is improper
' igi N\ A temperature control during long-haul
transportation

* Microbiological contamination may occur
during shucking
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*u‘ﬁ%f&,u‘r- Knowledge and attitudes

o Most of the interviewees agreed that raw

° j(ﬁlz %BZ Hﬁ%ﬂ'sg‘ = E@% = ﬁgé\ﬁﬁ%%ﬂ/—:_ f|:@ 1E| ﬁB AKF’"-" shellfish might contain harmful microorganisms,
S oL . A but some did not think that eating raw shellfish
ﬁ\_'!/:— H/Z_,/:‘ @?ﬂﬁ}il /@ ° is risky.

o Majority agreed that susceptible individuals

° j(ﬁlz %ﬁnﬁ%n/u E.%%A::(?ﬁ% ) %Zt’% ) %% ) %Ejj such as pregnant women, young children, the

elderly and people with a weakened immune

55 E@A::)Eﬁ?ﬁ%ég I]Z,_ ﬁ% ° system should avoid eating raw oysters.
©» Some food premise (especially on-line shops)
. BER (LEZHE) 26 ae L REEVMZEIEII had low confident on providing food safety
training to their staff or they thought food
1‘%‘,& KE jZnIu\% = CF@ELJ ;J ,\E\'__/f\j(jﬂ 25 o safety training is not relevant to their staff.
o Feedback from participants: wanted to know
. 1—;/,‘5\%5/\]%% : '_Fﬁ Q%D Eﬁ %% /\\\/_:E@.;%Q/-—tr@ﬂﬁ %DQEM__“_E more about microbiological risks of oysters and

how to handle oysters properly.
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Check temperature when receiving oysters
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MITE REGIONAL DE LA CONCHYLICULTURE,
TACLER GROSSINES - 11330 MARENNES L
Loa 2O10-874 du 27-07-2010 —
ETIRATE PROFESSIONNELLY. —_—

Crass©
PND:

AR S

Various labels

STORE HC L1Q!1 e

DESCRIPTION: Live Pacific Oysters (Crassostrea gigas)

REG EST NO 883 STORE: Between 3°C and 7°C
LEASE NUMBER 255 ,
GROWING AREA Boomer Bay e Appr
\ DATE PACKED 7/07/2022 DATE HARVESTED 6/07/2022
L nevcowronts | 1808 kg - 15doz STANDARD PACK NO: 3-6

o L~ - akdh . ol

ETIT MATARET

17390 LA TREMBLADE

ijpreme Fine -cSa

a gigas

.G mini garanti 48 N
LEUR DES FAUX Expédié : 04/08
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Contamination of

N2 raw oysters b
u : @ @P" A pollutidt\-mte?in @ %\ % I

local saltwater tank
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— Not to re-immerge imported oysters in water for storage
8 Pathogen duplication %@%
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Raw oyster should not be stored at room temperature ~ spauwen R LT
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Wear gloves when handling raw oysters.
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Not to place raw oyster with other foods
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Unhygienic environment may cause cross-contamination
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Although not exactly a high-risk food advisory, some restaurants are providing some
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‘,? ‘%F&{E A"FE Maintain personal hygiene

LS S JE T O = T2 4 B = Food business operators must
ft? MERERMRE LIRS RIFAY ensure that their staff maintain
Aﬁﬁ]—: : proper personal hygiene:
o5 3 * Wash hands frequently
;%7%$[| /)%ﬁ = Eﬁ > .%D ::'ﬂEEE‘Z . Clea.n and disinfect u’FensiIs,

equipment and working area
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HI] ® ﬁ%&ﬂiﬁ% Avoid cross-contamination

 Raw oysters should be stored at

o /__ = = E3
@i}Z\T—ﬁQtTE ’SEEI/,IJ\ . a designated refrigerator
> /f\jt/ ~ = \'ﬂﬂ JEE 3 =2 do not mix with other foods
o [FRHEJRI .:.21 s = IE DLt e AN E A * Handle with separate equipment
= fw,lﬁéy to avoid cross-contamination of
. == other foods
Ol J/’47J<{¥§ ‘ * No wet storage!

e (R
Hygiene Department
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Safe temperature

 Food handlers should keep raw

« B E Y H 4t - 2N A 7
— tw’”%‘i ASBREBRRR ‘ﬁ——/ﬂﬂg oysters at safe temperatures
2 aixEL 2‘4r_ => Live oysters: 2-4°C
> S EIS-1EL —18F_jZJ)/(_|: => Frozen raw oysters:<-18°C
. [FEIPIBIZE I:IJ E &S 4D * Make the handling process as brief
as feasible
o 1EE
/\}’_‘:‘ /K/I_ ”X e Shuck oysters only upon request

Hygiene Department
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;ﬁﬁ%&% Consumer advice

\
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P YN SPATIRYY, * Food businesses are advised to
= 27 B E A Bl LI R provide consumer advice on the

EERERE  mIEBEZENZERNE[E - menu or product package alerting
PURZEE B AEEES B RN EFENEE - consumers of the risks of

consuming raw  oysters to

EE  ARERARRORY - TENELAFHEFNER  LHERE - BHS safeguard susceptible individuals
SR from foodborne diseases.

* Note: Consuming raw or undercooked foods may increase the risk of foodborne iliness,
especially for pregnant women, infants, young children, the elderly and people
with weakened immunity.
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HACCPAFHIBRYIZ £

HACCP-based food safety plan

EREEE | BEMN
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Oyster receiving and tracking log
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Summary

Oysters are easily contaminated by harmful
microorganisms that can cause foodborne
diseases (food poisoning) and “superbugs” with
antimicrobial resistance.

Raw or undercooked oysters are high-risk food,
as there is no or insufficient heat treatment
to kill foodborne pathogens or “superbugs”
before eating. While all are at stake of causing
foodborne diseases, some oysters are deemed
riskier and not recommended to be eaten raw.

Food business operators must ensure that their
staff maintain good personal hygiene and that
their utensils, equipment and working area are
cleaned and disinfected regularly and as needed.

Hygiene Department




Summary

® Raw oysters should be stored in a designated
refrigerator and handled with separate equipment
to avoid cross-contamination with other
foods.

o EBREERITISENTIER » SEAREL
TEEE > UG EE AR SR o

©® Food handlers should keep raw oysters at
safe temperatures, make the handling process
as brief as feasible, and shuck oysters only
upon request.

o BYREBEAEEBREBRFELZEZEE
RRIEIBTZR O] AEMERT > WAIFEESRA K38 o

® Food businesses are advised to provide
consumer advice on the menu or product
package alerting consumers of the risks of
consuming raw oysters to safeguard susceptible
individuals from foodborne diseases.

o BYERTEEEIERECELIREER
BE - IEREHEERRHEBEMNAR » LUFRE
SRATZZEREERRIVZEE °
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Food and Environmental 9 Centre for food Safety
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EREHESINER ot suidelines

. ;Ii ETE;;EdéEWE@??#ij?E%HE{ \""\% » Invited trade including interviewees to
- "’V;I‘E/]\;ia%}%%lt'ﬂaﬁglz% |_-|"—"/E-|'%'\- Flhine | comment on the draftgguidelines
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» In general, they strongly agreed/agreed
that:

o the content is clear and easy to
understand.

o they had learnt more about the risk of
raw oysters.

o They would share the information with
their co-workers.

o They were confident that they could
handle oysters as recommended in the
guidelines.

o Only a few reflected that they might
not have full control of the dellvery

process. 5 :
) [ ipamen g anzay
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( Third-party delivery agents and food delivery )

Third-party delivery agents are sometimes used to deliver raw e
oysters. These agents are responsible for adhering to the food safety [=] -'?“_f'-- =
9¢  advices outlined above. .,_:ﬁ% %A

kFor further details on maintaining hygiene of food delivery, please

refer to our food safety advice on takeaways and meal delivery. A
Scan the QR code to read more: )

BMZENRYZZ2ER - Ria—MISRHES .
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LELCEVEVAENL
Meal Delivery

B
SREMEE

RRVMERFRENRMEZES

Food Safety Advice for
Food Businesses and Consumers
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2 A\ TINESE 82T\ INELEA S IE Trade members also suggested
HEMEBNBEYZ2ARNE - that public should also be
provided with information on
- , 1 N e the food safety risks of oysters.
NBIRBBERDOHEBERSHRER - sk o oVt
It E I T ontent was drafted based on
J//(-I-ﬂﬂﬂj] [ E%TKHQM\KE/‘J%EBETEEW ’ EL%,E% the findings of 2 CFS’s
Ve - WAFDAINBRERE - IheWorldls consumer survey to help the
NET NECESSARILY

Bty pubic to take necessary
_ et SR precautions to avoid food
poisoning and make informed
choices.
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https://www.cfs.gov.hk/tc chi/multimedia/multimedia

pub/files/142

Please visit:

https://www.cfs.gov.hk/english/multimedia/multi

681 FEHD Oysters%20Intended Chi 4 final.pdf

media pub/files/142681 FEHD Oysters%?20Int

ended eng 12 final.pdf
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https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/142681_FEHD_Oysters%20Intended_Chi_4_final.pdf
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/142681_FEHD_Oysters%20Intended_Chi_4_final.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/142681_FEHD_Oysters%20Intended_eng_12_final.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/142681_FEHD_Oysters%20Intended_eng_12_final.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/142681_FEHD_Oysters%20Intended_eng_12_final.pdf
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