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FOOD SAFETY DAY (FSD)

* PROMOTE FOOD SAFETY WITHIN:
* THE GOVERNMENT
* THE PUBLIC
* THE TRADE

* RAISE AWARENESS ON CURRENT FOOD
SAFETY ISSUES OF LOCAL RELEVANCE.
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THEME OF FOOD SAFETY DAY 2026
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* HAND HYGIENE IS NOT JUST GOOD PRACTICE —
IT IS ESSENTIAL TO FOOD SAFETY

* UNCLEAN HANDS OF FOOD HANDLERS CAN TRANSFER
HARMFUL MICROORGANISMS, INCLUDING
ANTIMICROBIAL-RESISTANT “SUPERBUGS”, FROM THEIR
BODIES OR RAW INGREDIENTS TO UTENSILS, SURFACES,
AND READY-TO-EAT FOOD

* FURTHERMORE, THE USE OF UNCLEAN TOWELS FOR
DRYING HANDS AND THE IMPROPER USE OF DISPOSABLE
GLOVES HAVE BEEN CONTRIBUTED TO MAJOR FOOD
POISONING OUTBREAKS
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PROMOTION OF WHEN & HOW TO WASH HANDS
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* PROPER HANDWASHING IS ONE OF THE

MOST EFFECTIVE DEFENSES AGAINST
FOODBORNE ILLNESS — AND A VITAL STEP
IN COMBATING ANTIMICROBIAL RESISTANCE
ACROSS THE FOOD CHAIN
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WASH HANDS LIKE A GERM KILLER, STAY CLEAN LIKE NO OTHER
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Food Safety Day 2026 highlights importance of hand hygiene for safeguarding
food safety and public health

The Centre for Food Safety (CFS) of the Food and Environmental Hygiene Department kicked off its Food
Safety Day 2026 promotional campaign today (June 7). With "handwashing" as the core theme, a series of
thematic short videos, social media posts, and posters, will be launched to highlight the importance of
maintaining hand hygiene in preventing foodborne diseases, and to echo World Food Safety Day of the
Food and Agriculture Organization of the United Nations and the World Health Organization.

Maintaining proper hand hygiene remains one of the most effective measures for preventing foodborne
diseases and safequarding food safety. Unclean hands of food handlers may transfer harmful
microorganisms, including foodborne pathogens and antimicrobial-resistant bacteria, from bacterial
carriers or raw food to utensils, surfaces and ready-to-eat food.

A spokesman for the CFS said, "Food handlers should wash their hands thoroughly with liquid soap and
water, as alcohol hand sanitisers work less effectively at removing grease, dirt and certain foodborne
microorganisms. When washing hands, the rubbing process should last for at least 20 seconds. To prevent
the spread of preventable infectious diseases, handwashing should be carried out before and after
handling food, before putting on gloves and after removing them.”

The spokesman also reminded food handlers to wash their hands whenever possibly contaminated, such
as after touching the face, coughing, sneezing, using the toilet, smoking, and handling money, waste,
mobile phones, chemicals or raw food ingredients, as well as after completing cleaning tasks.

Members of the public are also reminded that wearing gloves cannot replace proper handwashing. Food
handlers and the public should maintain good personal hygiene practices and adopt appropriate hygiene
measures when preparing food, thereby reducing the risk of foodborne diseases and curbing the
emergence of antimicrabial resistance.

For more information about Food Safety Day 2026, please visit the CFS website at
www.cfs.gov.hk/english/whatsnew/whatsnew_act/Food_Safety_Day_2026.html.

Ends/Sunday, June 7, 2026

Last revision date: 8 Jun 2026 \
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4 TO HANDWASHING AND HAND HYGIENE
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WASH HANDS LIKE A GERM KILLER, STAY CLEAN LIKE NO OTHER
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using the toilet, smoking, handling money, waste, mobile phones, chemicals or raw ingredients;

» After completing cleaning tasks.

Supporting the United Nations’ World Food Safety Day on 7 June, the Centre for Food Safety is using
this occasion to spotlight the critical role of hand hygiene in safeguarding both food safety and public
health. Clean hands are not just about compliance with requirements — they reflect care, confidence and
hygiene. Let's Wash Hands Like a Germ Killer, Stay Clean Like No Other — for safer food and healthier
communities!

Relevant Links

Guideline

» Hand Washing Guideline for Food Handlers (Includes a mini-poster on proper hand washing)

Presentation Slides

« Hand Washing and Food Safety (In Chinese only)

Short Videos

» Thematic video — Love at the First Wash - Wash Hands Like a Germ Killer, Stay Clean Like No Other (In
Cantonese with English captions)

o First Episode N2
o Second Episode [[IE0H

» Video — Everything Everywhere Wash Your Hands (In Cantonese with English captions)

« How to Wash Hands Properly (with multi-lingual closed captions) - 7 Steps to Hand Washing

Posters

« Love at the First Wash - Wash Hands Like a Germ Killer, Stay Clean Like No Other |20
+ When to wash your hands? - Clean hands well to eat well

» Wash hands with soap and water for 20 seconds before handling food

« Dry hands with paper towel after washing hands

Use disposable gloves correctly and change them at appropriate time
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