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Raw vegetables intended for human consumption refer to
those vegetables which have not been cooked and will not
undergo cooking before consumption.
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Introduction

TEE  BHEXEIER :
In Hong Kong such vegetables are mainly available in two forms:

o FMEFIRF ( PINRECEIV R BE B O RANERR ) ; MR
o FRTAVERIE ( HIUNAESEEE N MBELRVERSE ) -

M

e fresh vegetables (e.g. used as ingredients of salads or coleslaw); and
e preserved vegetables (e.g. fermented or acidified vegetables).
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Common food safety problems
related to raw vegetables

MiFmR e S ASRMAE (fIUPMAERENFHNEE ) -
Ehams (BlMENRSMPEFRRS ) - LREFE:E (H
NMEREfRmE EXEFHEERMM/NEMREF2E) -

Fresh vegetables may harbour a variety of bacterial pathogens
(e.g. Salmonella and Listeria monocytogenes), enteric viruses
(e.g. Norovirus and Hepatitis A virus) and parasites (e.g.

Cyclospora cayetanensis, Giardia lamblia and Cryptosporidium
parvum).
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REZENERTERNEMNZEZEE
Common food safety problems

related to raw vegetables S
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ESESRE oI (L NER ) BIERVWEERTEFT £a: -

Fermented/pickled vegetables such as kimchi, if properly prepared, the
bacteriological safety of the food is usually guaranteed through the production of
chemicals such as organic acids and ethanol during fermentation, or the use of
vinegar, sugar and/or salt during pickling. However, fermented/pickled

vegetables using raw ingredients that have been contaminated with infective
parasite stages have the potential to cause human infection because fermentation

or salting (or acidifying) alone may be insufficient to kill the parasites.
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Cyclosporiasis

o [ERfmEFEEHFERERFHESIBNESRK - BRFREREE
*Ei(/]\ﬁﬁiﬁﬁﬁ?&&ﬂﬂﬁ%% - RV RERFRESFENEYERKAD

AeRim o BABENHANS—EH  BERREEREKIKIER - 55 - I8

HF u.\lL,\ s BRRAIR - BETNRERIERS -
Cyclosporiasis is an intestinal illness caused by the parasite
Cyclospora cayetanensis which is too small to be seen with the
naked eye. People can become infected with Cyclospora by
consuming food or water contaminated with the parasite. The
average incubation period of cyclosporiasis is about one week
and common symptoms include watery diarrhoea, abdominal
cramps, bloating, nausea, loss of appetite, weight loss and
fatigue.
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Cyclosporiasis
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%—) BEEFLE - FE—REB (AXERE ) 7EEHEERKE -
Cyclospora is generally transmitted when infected feces
contaminates food (e.g. vegetable) or water. It" s unlikely to be
transmitted directly from person to person because the
Cyclospora parasite’ s eggs (oocysts) needs time (days to weeks)
after being passed in feces to become infectious.

o HFIBREIMFER AEFRAB/IXEEN"THR" - ‘
It has been an outbreaks of cyclosporiasis in the United States
recently. Iceberg lettuce may be the possible vehicle for the

_infection.
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Cyclosporiasis

o [EfEFfREXH—RIFHSTIRFEND MEFBXREATEAEE
EREES L -
Cyclospora parasites are resistant to standard chlorine-based
sanitizers. Commercial washing processes may not be sufficient
to remove the parasite.

o HEEFHNMENK MK T EEEMSEEMNE - (B o] gE A o] SEith
ERTFER - HRBEMBENEEm - E%EFHE’Z,%E’JEI%FUFU/?E °
Rinse produce thoroughly under clean running water is an
appropriate first step but may not reliably eliminate the parasite.
Use a clean vegetable brush to scrub firm produce.
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Cyclosporiasis

o EEUMFAREXRFRINENME=-EER -
Discard the outer two to three layers of leafy greens when
possible.

o FEIEBYIRIE  H BERXIAHE:SEMER -
Wash and sanitize utensils and food contact surfaces before and
after handling food.

o HTIRIEIISIEREMRMNEYRREEATELEHEIERY - URERX)5
e = P -
Food handlers with symptoms of vomiting or diarrhea should
not handle food in food establishments to reduce risk of cross-
contamination.
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Cyclosporiasis

o "‘E..;\_JE_Jﬁﬂ’JJKﬁF%)\J?Mﬂ IIREBENEYNACEE - BERER
EmbUfss| - iSRRI ZZERNNEm -
Obtain raw materials from approved and reliable sources. Keep

record of acquisition of food. Stay updated with food recalls and
dispose or return the affected batch of food.

o ERMRBEXIEEFMESEB/ONEmMBEER SREmMMNMTME - K
7 - EEKZGEE -
Thoroughly clean and sanitize all storage bins, refrigerators,
countertops, and utensils that came into contact with the
recalled item and potentially contaminated products.
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Common food safety problems
related to salads

REi#mE - A2V / 59MRYB

Presence of harmful bacterial, chemicals
and foreign material in raw materials
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Common food safety problems

related to salads

EVMERRBEPRGHR
Contamination of ingredients
during preparation
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DWEBRNEYZZREE
Common food safety problems
related to salads

P FINRAMEEARAE
Improper storage condition
and temperature
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Food safety measures for the
preparation of salads

(1) #REE K U4E Purchase and receiving

o REREEERBMOUKIIERIRNEM -
When making purchases, choose food ingredients from
approved and reliable sources.

o HIXARKRAMGEHBIENE -
Only accept those food ingredients that are not bruised or
damaged.
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Food safety measures for the
preparation of salads

(2) HrfE Storage

o IHHEEMITEREENEE (SREVTEERE4ESLIT ; 2HE
METEEEREKZ FN18ESLLIT ) -
Immediately store food ingredients at proper temperatures
(chilled items at 4°C or below; frozen items at -18°C or below).

o REANBRERBZNEY @ WIREMNEMIHFRESEA - LIALE
X5 -
Cover/wrap cooked or ready-to-eat food ingredients and store
separately from raw food ingredients in the refrigerator to prevent
cross-contamination.
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Food safety measures for the
preparation of salads

(3) Bc & Preparation

o HTERWBI{FAI . ZFENEHSMARXEEYNRERTLFEA -
Clean and sanitise all food preparation utensils and surfaces before
starting work.

o HARMREMAESHEEASHEEEMMENEY - LUBDLRX 55 -
Use separate equipment and utensils to handle cooked or ready-to-
eat food and raw food to avoid cross-contamination.

o KZAFRFRHEIAGERIE
Maintain good personal hygiene at all times.
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Food safety measures for the
preparation of salads

(4) 1tf&/ 8% Dish Serving / Packing

o MHEFMERIEIVZEIUBRRN - MIFEISER - BERBFRENEREN - 7
MEREKAESLT - AOEEBEK4EM L FRGEER M/ -
Serve prepared ingredients or prepared salads immediately. If not
for immediate use, keep in clean containers at 4°C or below and
avoid holding at temperatures above 4°C for more than two hours.

o CHMAVLEREMLIZHRSIA "IEHZARER 1 BEARITFRG -
Packed salads, should be labelled with a “use-by” date and a
statement of storage condition.
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Food safety measures for the
preparation of salads

(5) & - 7 EFMER Transportation, distribution and display

o i#HE THALH . WMRAIDENMEESEMAIDVE -
Distribute and sell finished products on a first-in-first-out (FIFO)

basis.
° EETHEEMF'ELIF;:E %~ nENEREERMAIDLE - UL ERTR

Transport, distribute and display prepared salads properly at 4°C
or below to protect them from contamination and deterioration.
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Self-serve salad bars
o ABEEANBREREKAES LU TERDVEBR

Display salad ingredients in clean containersin a refrlgerated display
at 4°C or below.

o HEEBZLCHBABRMRMEEFINF
Provide a sufficient number of clean and sanitised serving tools, such
as tongs or ladles with long handles.

o EXENERENVEENFTERNR
Monitor the sanitary conditions of the salad bar area.
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Advice on Personal and Environmental Hygiene for
Food Handlers

(LB AR Personal Hygiene

o ZFEMRENXI @@ FENIER - BEFEROS -
Wear protective clothing including clean overalls, disposable gloves
and face mask.
o :L.\inﬁﬁliha
Fam|I|ar with wash hand guideline.
o ZABRIIENESO UEHLFE-
Properly cover open wounds and wear gloves.
o UWMEBAERR BFLEEEY -
Suspend from handling food when suffering from infectious disease.
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Advice on Personal and Environmental Hygiene for
Food Handlers

(2)IRIEHRE Environmental Hygiene

o AFREZFRIEERNEVERENEEZUE @ EHEAHXFR - Hand
washing and drying facilities should be suitably located in food
preparation area and supplied with liquid hand soap.

o EERVAE . EETIHSRENER-

Wash and sanitize utensils and surfaces before and after handling
food.

o RIFSRIEIRERYL -

Keep refrigeration facilities in good condition.
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Flow diagram of salad production
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Raw materials
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Food safety management system

Implement a preventive food safety management system (such as the
HACCP-based Food Safely Plan) to identify and control food safety
problems at every stage of the food manufacturing process. Please
refer to the “How to Implement a Food Safety Plan™ for details.
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Thank you —_
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