
附件一 

Appendix I 

 

食物安全中心「良好衞生規範」及「食物安全重點控制」業界講座及工作坊系列 2026 (業界篇) (七月份及八月份) 

Schedule of Centre for Food Safety Trade Talk and Workshop on GHP & HACCP 2026 (for trade) (July and August) 

 

(I) 面授講座 On-site Seminar: 

 

 編號 No.14^ 編號 No. 15# 編號 No. 16# 編號 No. 17# 編號 No. 18* 編號 No. 19@ 

地址 

Venue 

九龍欽州街西 87 號食

物環境衞生署南昌辦

事處暨車房 4 樓 410 室 

Room 410, 4/F, Food 

and Environmental 

Hygiene Department 

Nam Cheong Offices and 

Vehicle Depot, 87 Yen 

Chow Street West, Kln. 

九龍欽州街西 87 號食

物環境衞生署南昌辦

事處暨車房 4 樓 410 室 

Room 410, 4/F, Food 

and Environmental 

Hygiene Department 

Nam Cheong Offices and 

Vehicle Depot, 87 Yen 

Chow Street West, Kln. 

九龍欽州街西 87 號食

物環境衞生署南昌辦

事處暨車房 4 樓 410 室 

Room 410, 4/F, Food 

and Environmental 

Hygiene Department 

Nam Cheong Offices and 

Vehicle Depot, 87 Yen 

Chow Street West, Kln. 

九龍欽州街西 87 號食

物環境衞生署南昌辦

事處暨車房 4 樓 410 室 

Room 410, 4/F, Food 

and Environmental 

Hygiene Department 

Nam Cheong Offices and 

Vehicle Depot, 87 Yen 

Chow Street West, Kln. 

九龍尖沙咀梳士巴利

道十號 

香港文化中心 

會議室(AC1) 

Function Room (AC1), 

Hong Kong Cultural 

Centre, 

10 Salisbury Road,  

Tsim Sha Tsui, Kln. 

新界沙田源禾路一號 

沙田大會堂演講室 

Lecture Room, 

 Sha Tin Town Hall, 

 1 Yuen Wo Road, Sha 

Tin, N.T.  

日期 

Date 

16.7.2026 

(星期四 Thursday)  

23.7.2026 

(星期四 Thursday) 

6.8.2026 

(星期四 Thursday) 

17.8.2026 

(星期一 Monday) 

20.8.2026 

(星期四 Thursday) 

27.8.2026 

(星期四 Thursday) 

時間 

Time 
3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 2:45pm - 4:30pm 

截止日期 

Deadline 

15.7.2026 

(星期三 Wednesday) 

22.7.2026 

(星期三 Wednesday) 

5.8.2026 

(星期三 Wednesday) 

14.8.2026 

(星期五 Friday) 

19.8.2026 

(星期三 Wednesday) 

26.8.2026 

(星期三 Wednesday) 

備註 Remarks:  

^ 講座主題為「烹製蛋及蛋製品 - 給食物業的食物安全建議」。The theme of the talk is about “Safe Preparation of Eggs and egg products - Food Safety Advice for Food Businesses” 

# 講座主題為「安樂查飯: 認識處理食物的良好衞生規範 (GHP)」。The theme of the talk is about “Safe Kitchen: Good Hygiene Practice (GHP) for Handling Food” 

* 講座主題為「製造與銷售盆菜-給食物業的食物安全建議」。The theme of the talk is about “Manufacture and Sale of Poon Choi - Food Safety Advice for Food Businesses” 

@ 講座主題為「提供長者中心膳食服務-給食物業的食物安全建議」。The theme of the talk is about “Catering Services for Elderly Home - Food Safety Advice for Food Businesses” 

 



附件一 

Appendix I 

 

食物安全中心「良好衞生規範」及「食物安全重點控制」業界講座及工作坊系列 2026 (業界篇) (九月份及十月份) 

Schedule of Centre for Food Safety Trade Talk and Workshop on GHP & HACCP 2026 (for trade) (September and October) 

 

(II) 面授講座 On-site Seminar: 

 

 編號 No.20^ 編號 No. 21# 編號 No. 22* 編號 No. 23@ 

地址 

Venue 

香港九龍尖沙咀東部 

科學館道二號 

香港科學館 

演講廳 

Lecture Hall, 

Hong Kong Science Museum, 

2 Science Museum Road,  

Tsim Sha Tsui East,  

Tsim Sha Tsui  

香港筲箕灣道 111 號地下 

西灣河文娛中心 

文娛廳 

Cultural Activities Hall, 

Sai Wan Ho Civic Centre, 

G/F, 111 Shau Kei Wan Road, 

Hong Kong 

九龍欽州街西 87 號食物環

境衞生署南昌辦事處暨車房

4 樓 410 室 

Room 410, 4/F, Food and 

Environmental Hygiene 

Department Nam Cheong 

Offices and Vehicle Depot, 87 

Yen Chow Street West, Kln. 

九龍欽州街西 87 號食物環

境衞生署南昌辦事處暨車房

4 樓 410 室 

Room 410, 4/F, Food and 

Environmental Hygiene 

Department Nam Cheong 

Offices and Vehicle Depot, 87 

Yen Chow Street West, Kln 

日期 

Date 

8.9.2026 

(星期二 Tuesday)  

22.9.2026 

(星期二 Tuesday) 

6.10.2026 

(星期二 Tuesday) 

16.10.2026 

(星期五 Friday) 

時間 

Time 
3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 

截止日期 

Deadline 

7.9.2026 

(星期一 Monday) 

21.9.2026 

(星期一 Monday) 

5.10.2026 

(星期一 Monday) 

15.10.2026 

(星期四 Thursday) 

備註 Remarks:  

^ 講座主題為「提供幼兒中心膳食服務 - 給食物業的食物安全建議」。The theme of the talk is about “Catering Service for Child Care Centre - Food Safety Advice for Food Businesses” 

# 講座主題為「製造與銷售燒味鹵味 - 給食物業的食物安全建議」。The theme of the talk is about “Manufacture and Sale of SM/LM - Food Safety Advice for Food Businesses- Food Safety Advice for Food Businesses” 

* 講座主題為「安樂查飯: 認識處理食物的良好衞生規範 (GHP)」。The theme of the talk is about  “Safe Kitchen: Good Hygiene Practice (GHP) for Handling Food” 

@ 講座主題為「處理供生吃的蠔 - 給食物業的食物安全建議」。The theme of the talk is about  “Handling of Oysters Intended for Raw Consumption - Food Safety Advice for Food Businesses” 

 


