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Food Safety Problem
of Frozen Confections




Food safety problem of
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SEEaEY - High-risk food.
. L i Under current regulations,
EBIFRTE - BRpKREHE - A0S frozen confections should not
<7 A <z A contain more than 50 000
AZH50 000 HHEK=ZFZRN bacteria or more than 100
100 BXKIGEEE - coliform bacteria per gram.
L Sale of frozen confections with
EEZEMEYREEEEETE LR microbial counts exceeding the
o legal limit may result in not only
KRR - MERTEMEEBRIR foodborne diseases, but also
[ AR EFWMEITIE - potential prosecution.
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Food safety problem
of frozen confections

Frozen confections
manufactured at point of sale:

»  Contamination during production.

> Improper heat treatment for ice-
cream mixtures.

» Inadequate cleaning and disinfection
of dispensing machine.

»  Improper maintenance of dispensing
machine leading to malfunction of
the dispensing machine.

»  Use bactericidal agents not approved
by the Food and Environmental
Hygiene Department to disinfect the
dispensing machine.
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of frozen confections

ﬂEl;sF:EI. . Casel:

FUEIBIE PS5 Contamination during production
REBEPHRAZHEESR - Cg;\tsa.ﬁination by dirty
S /- _a JAA Sz = N— s u 1S.
g E\IE% IRERRABFRAE handlers with poor personal
FREACRER - hygiene, such as dispensing

ice-cream after handling
cash without washing hands.
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Food safety problem
of frozen confections

Case 2:
Improper heat treatment for ice-

cream mixtures
Improper heat treatment
for pre-prepared ice-
cream  mixtures and
serving immediately.
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Food safety problem

of frozen confections

Case 3:
Inadequate cleaning and
disinfection of machines

The dispensing machine’ s nozzle not
routinely cleaned and disinfected
before use.

The dispensing machine not regularly
cleaned and disinfected according to
the manufacturer’ s instructions, such
as different parts of the dispensing
machine  were not completely
disassembled and immersed in the
bactericidal agent , or parts of the
dispensing machine were not
immersed in the bactericidal agent.

Food handlers did not wear gloves
during cleaning and disinfection of
the dispensing machine.
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Food safety problem

of frozen confections

Case 4 :
Poor maintenance
of dispensing machine

Malfunction of the dispensing
machine such as, motor oil
leakage which can
contaminate the product and
cause motor damage.
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Food safety problem
of frozen confections

Case5:

Use bactericidal agents not
approved by the Food and
Environmental Hygiene
Department to disinfect the
dispensing machine

Use bactericidal agents with
unknown concentration /
contact time to disinfect the
dispensing machine leading
to inadequate disinfection of
the dispensing machine.

Hygiens Leparinent

ammmey o0
)6 EnEASLT o SENEECS



Food Safety Measures for
Frozen Confections
Manufactured at Point of Sale
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Food safety measures

Raw materials and frozen confections
should be kept at proper
temperatures to inhibit bacterial
growth.

When preparing frozen confections at
points of sale, use heat-treated pre-
prepared mixtures or heat treat self-
prepared mixtures.

The dispensing machine and utensils
should be properly and regularly
cleaned and disinfected.

Conduct routine maintenance service
to the dispensing machine.
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;‘E 1/‘* - a; fé." H 7:% %’E Observe Good Hygiene Practices
= Lt L FF] S
® Food handlers should maintain good
o BYEEERESRFRENEARIEREE personal and environmental hygiene
at all times
v ERBFENREEESY R - SEE - BERRER v" Wash hands thoroughly with liquid soap and
BIExXFEZRD20FD o water for at least 20 seconds before wearing
gloves and handling food or after going to
4 ==t = he toilet.
v EERRTFE  EFEFSUWE  BEERNTF the tofle .
= . V" Use gloves properly and change a new pair if
they are soiled or torn.
vV HIEBMHEEREREFRMIEEE - v Isr?hpel(ejrlngzt effective cleaning procedures and
/ RMREENE FNRE R AR LR - Y food bandiers shauld S0P qeorking if they
MEnt - 8k - IRmEUiE SN - EET LIF - infectious disease with symptoms such as
W . R . diarrhoea, vomiting, fever, sore throat, or
v HERFBRHEANGTFRM - AFNEERYE abdominal pain.

ERARNGEE - LUBER X 52/ Ak - v Adequate washing facilites be made
available at the points of sale. Separate
washing facilities should be provided for
hand-washing and preparing food/ washing
to reduce the risk of cross contamination.
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Food safety measures

The Hazard Analysis and Critical
Control Point (HACCP) system
effectively enhances food safety
and prevents food hazards

® (CCP1: Heating of the mixture
(pasteurization method) - must follow
the time and temperature regulations
specified by law

® CCP2:Ingredients that need to be added
after pasteurization should be
pasteurized before use

® CCP3: The mixture should be cooled to
4°C or below within 1.5 hours after heat
treatment

® CCP4: Keep the final products at the
proper temperatures :
» Frozen items: -18°C or below
»  Chilled items: 0-4°C
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Food business operators are
encouraged to  follow  the
guidelines' recommendations
according to their mode of
production in order to provide safe
frozen confections to consumers.

Observe Good Hygiene Practices
during production and implement
the Hazard Analysis and Critical
Control Point (HACCP) system
effectively enhances food safety and
prevents food hazards.

Sale of frozen confections with
microbial counts above the legal
limit may result in foodborne illness
and prosecution.
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For more information

For details, please refer to the
CFS guidelines on  “Frozen

Confections Prepared at Points of
Sale for Imnmediate Consumption”
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