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

(I) HEFZEEHE On-site Seminar:

§m9% No.14 &% No. 15# 9% No. 164 IR No. 17# w7 No. 18* &% No. 19@
bk | JUREFONETE 87 St & | JUREEKINETE 87 SR e | SLBERINETE 87 5t & | JLREFNETE 87 9t & | JURERVDIEAR LA | 3 50 HIFRES —5%
Venue | VIESRFEIAEEREM | VEERAZEEN | VERFELZEEM | VRERAFEEW ETR VR & B E
HR B 4410 = | FREHE 4410 = FEEHEE 42410 2| FREHEF 4E410%]  HEULETO Lecture Room,
Room 410, 4/F, Food | Room 410, 4/F, Food | Room 410, 4/F, Food | Room 410, 4/F, Food 2 (ACD) Sha Tin Town Hall,
and Environmental and Environmental and Environmental and Environmental Function Room (AC1), | 1 Yuen Wo Road, Sha
Hygiene Department Hygiene Department Hygiene Department Hygiene Department Hong Kong Cultural Tin, N.T.
Nam Cheong Offices and|Nam Cheong Offices and|Nam Cheong Offices and|Nam Cheong Offices and Centre,
Vehicle Depot, 87 Yen | Vehicle Depot, 87 Yen | Vehicle Depot, 87 Yen | Vehicle Depot, 87 Yen 10 Salisbury Road,
Chow Street West, Kln. | Chow Street West, Kln. | Chow Street West, Kln. | Chow Street West, Kln. | Tsim Sha Tsui, Kln.
HEA 16.7.2026 23.1.2026 6.8.2026 17.8.2026 20.8.2026 27.8.2026
Date (ZEHAVY Thursday) (ZHAPY Thursday) (ZHAVU Thursday) (ZHA— Monday) (ZHAPY Thursday) (ZHAVU Thursday)
R[]
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
B HEA 15.7.2026 22.1.2026 5.8.2026 14.8.2026 19.8.2026 26.8.2026
Deadline | (EHEA= Wednesday) | (EHi= Wednesday) | (EHI= Wednesday) (BH A Friday) (BHi= Wednesday) | (ZHi= Wednesday)

f#53¥ Remarks:

AN

#
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SEPEERE Ry TR R R -

SR ERER T EE SRR AN BAFEERE (GHP) | o The theme of the talk is about “Safe Kitchen: Good Hygiene Practice (GHP) for Handling Food”
SR T RE By T UG BIGY E 2 - AA BN B )2 4 85 | o The theme of the talk is about “Manufacture and Sale of Poon Choi - Food Safety Advice for Food Businesses”
SRR TR TR EE T OE RIS BN B Y2478 | - The theme of the talk is about “Catering Services for Elderly Home - Food Safety Advice for Food Businesses”
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LEEYIENTEYZE 5, | - The theme of the talk is about “Safe Preparation of Eggs and egg products - Food Safety Advice for Food Businesses”
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Schedule of Centre for Food Safety Trade Talk and Workshop on GHP & HACCP 2026 (for trade) (September and October)
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(1) [HEFZEEHE On-site Seminar:

4m3 No.20A &z No. 21# &5 No. 22* w3k No.23@
Hhk BT UBERVVIH R ED ARG EEE 111 9t T | SURESONETYS 87 SREER | JURESINETS 87 sk e iiR
Venue FIE2HEE 57 FEIE SR A B E YRR | R B B
HIERIEE YR 415410 = 415410 =
JHE Cultural Activities Hall, Room 410, 4/F, Food and Room 410, 4/F, Food and
Lecture Hall, Sai Wan Ho Civic Centre, Environmental Hygiene Environmental Hygiene
Hong Kong Science Museum, | G/F, 111 Shau Kei Wan Road, Department Nam Cheong Department Nam Cheong
2 Science Museum Road, Hong Kong Offices and Vehicle Depot, 87 | Offices and Vehicle Depot, 87
Tsim Sha Tsui East, Yen Chow Street West, KIn. | Yen Chow Street West, Kln
Tsim Sha Tsui
B 8.9.2026 22.9.2026 6.10.2026 16.10.2026
Date (BEH— Tuesday) (BHI— Tuesday) (BHI— Tuesday) (287 Friday)
S|
3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm 3:00pm - 5:00pm
Time
BubH# 7.9.2026 21.9.2026 5.10.2026 15.10.2026
Deadline (28— Monday) (28— Monday) (28— Monday) (2 H9PY Thursday)

it Remarks:

NIRRT DR RIRES - SRRV RYIZ 2 - The theme of the talk is about
# OB RE Ry T BUSES AR - SARYESEVRYIZ 2 | - The theme of the talk is about
* SRR R TR SUSRERE AR BAFEIAHEE (GHP) - The theme of the talk is about

@ FETERE "EREMAIZAE - SEYENEYZEEEH | - The theme of the talk is about  “Handling of Oysters Intended for Raw Consumption - Food Safety Advice for Food Businesses”

“Safe Kitchen: Good Hygiene Practice (GHP) for Handling Food”

“Catering Service for Child Care Centre - Food Safety Advice for Food Businesses”
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“Manufacture and Sale of SM/LM - Food Safety Advice for Food Businesses- Food Safety Advice for Food Businesses”



