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Prepackaged Cold Cuts to be Eaten Cold or Cooked?
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Reported by Dr. Violette LIN and Dr. Ken CHONG, Scientific Officers
Risk Assessment Section, Centre for Food Safety

Prepackaged cold cuts contaminated with bacteria leading to
food recalls is a known and concerning practice globally. This July,
a salami (Salmonella-contaminated) and a turkey bacon (Listeria
monocytogenes-contaminated) were imported but were later recalled
under the instructions of the Centre for Food Safety. These cold cuts can
be kept in the refrigerator for use within a certain period of time. Some
cold cuts are ready-to-eat (RTE), while some require further cooking. So
how long can they be stored? Do we need to cook them? This article
will discuss these questions and illustrate how to use their food labels in

making informed choices.

What are cold cuts?

Cold cuts (aka deli meats, cold meats, etc.) are usually precooked
and/or cured meats that are served cold, while they also include cured
meats that require further cooking. Curing is the addition of appropriate
amounts of salt and nitrates/nitrites among other substances to raw or
cooked meat for preservation, colour and flavour enhancement. They
started as a way to survive food shortages, then transitioned into a
popular and premium delicacy enjoyed by nobles and later by everyone.
While curing extends the shelf life of cold cuts, they are perishable
(i.e. need to be kept under refrigeration), and those RTE ones (i.e. further
cooking is not necessary before consumption) are high-risk foods. They
are vulnerable to contamination from production facilities to our homes if
traders and consumers mishandle or improperly store them.

The shelf life of cold cuts is controlled by multiple “hurdles”

Heating is one preservation method in making cold cuts from
raw meat and other methods (e.g. smoking, drying, curing, vacuum
packaging, and fermentation) have been used in combination to extend
the shelf life of these products. These create inhibitory factors (“hurdles”)
that are unfavourable environments for microbial growth. Table 1 shows
some of these factors which can be included in the Hazard Analysis
and Ciritical Control Point (HACCP) plan in the cold cuts manufacturing
processes.

Table 1: Examples of hurdles for slowing microbial growth in cold cuts

Hurdles Examples

Physical Low temperature (e.g. refrigeration)

« Low water activity (a,) (e.g. reducing a, by adding salt)

« Low oxygen content (e.g. reducing oxygen by vacuum
packaging)

« Low pH value (i.e. increasing the acidity of food)

Chemical Preservatives (e.g. adding sorbates and nitrites/nitrates)

The growth of bacteria including the pathogenic bacteria on
cold cuts is determined by a number of physical factors such as
temperature, salt content, water activity (a,) (i.e. water available for
microbial growth), pH and so on. Each type of bacteria has an optimum
temperature, salt content, a,, and pH for growth. For example, Listeria
monocytogenes grows from pH 4.4 to 9.4, while the growth rate would
be reduced under conditions close to the extremes of the pH range.
Each factor, if not at optimum, can be a hurdle to microbial growth, and
hurdles originating from different factors can be combined for retarding
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EUMMBGESE - AT EESE O REGRELIATIAREE B 0.96 which helps to slow bacterial growth. The addition of the preservative nitrite
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EREER  FURANGMEVERNEERZ MSEERZEWES  Storing and handling cold cuts according to the instructions on the
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shelf life. In addition, mishandling by consumers, e.g. extended storage after opening,
may create microbiological risks. Thus, manufacturers should convey important food
safety messages for consumers on the food labels (Figure 1), for instance:
recommendations on further heat treatment; and

e storing instructions (e.g. temperature and duration) for unopened (the
use-by date) and the remaining product (e.g. use within cerfain days).

Apart from adhering to the label instructions, consumers should not eat the
product if any of the spoilage signs are present (e.g. mould, slimy texture and foul

o FEUMHESN TUHHSSYAER, REEER (MEE - smell). Moreover, susceptible populations should avoid cold cuts or reheat them
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before eating.
Key Points to Note

1. Prepackaged cold cuts are usually prepared by
cooking and curing raw meat which are high-risk

" EEED

smEEE G foods, and heat treatments may be needed for some.

Use by \ 2
dd/mm/yyyy :

Cold cuts are perishable. Refrigerate them properly
to prevent bacterial growth.

3. Handle cold cuts according to the food label

instructions.
HACCP : Advice to the Trade
certified p
ERE o

Source cold cuts from reliable suppliers.

*  Keep cold cuts under refrigeration and monitor
the temperature of storage, transportation, and
display of these products.

*  Provide storage conditions and instructions for
XXXXXXXXXXXKXXXXKXXXXK
HXXRRHXXXRRAXXRKANX use on prepackaged cold cuts for consumers
= to handle the products safely.

HEAA Advice to the Public
Direct consumption
L]

Read the food label for the storage directions
and handling instructions.

e Consume the prepackaged cold cuts as soon as
possible and finish any refrigerated remaining
products before the recommended duration.

7 ” o 4 S N *  Susceptible populations should avoid cold cuts.
St 2 e = E1 : FRABHRmIZELF - BT AR P pop
AR ERR IR R AT - Figure 1: Examples of food labels showing the storage If necessary, reheat them before consumption.
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Making Street Food Safer: Survey Insights and Practical Tips

BYZE R OB IEEEHE
HBIIREFLLTRE

HRNERZAMHEMEEZSE - HIRREN/NRIE
RHEAER  HEEE WMESE  SKkRS@HE - #HE
FEMBANBHAKRES - AWM - BRI BHREET 2
BEYZENEEREELEABTRENZERIHL -

BE_HF  AIRNBUFEVPBNEERR - REA
RERATARCTERANI - MEBNER M - TE2ER
BENTENETERE - A8 AFTPEHESEEE - AW
ARERKEEBENERHNE KB VFRESR - B
HENBENZEMESEL - PHREYISIRRERY TS
EAREIEIRD - TR - FEBAISEIE - HNENREALRER -
ARE IR

HRNBEBRARBENMSEEX  SHEFAER
5 ABSRBLZEENN - BENNB LNAZRITNEN

Reported by Ms. Melva CHEN, Scientific Officer,
Risk Communication Section, Centre for Food Safety

Street food is beloved by both locals and fourists. Vibrant stalls offer a wide range
of snacks from savoury siu-mai, curry fish balls, and lo-shui skewers to sweet egg waffles
and refreshing fruit tea. Yet, this popularity brings increasing attention to food safety and
hygiene, which cannot be overlooked.

Street food has not been the major source of food poisoning in the past two decades.
Nonetheless, isolated incidents in recent years, including Salmonella contamination in cold-
served lo-shui pig oviduct skewers and salty chicken at food expos, highlight that street food
safety remains a concern. Salmonella can cause severe food poisoning, with symptoms
like nausea, vomiting, abdominal cramps, and fever. It is especially dangerous for young
children and the elderly.

Street-food stalls often operate in crowded spaces and serve high volumes of customers,
making it easy fo overlook proper safety measures. To identify knowledge gaps and areas
for improvement, the Centre for Food Safety (CFS) conducted a survey on the knowledge,
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attitudes, and practices of street food handlers in 2024. Through questionnaires, site
visits, and face-toface interviews, it was found that most handlers demonstrated basic
hygiene knowledge, particularly the need to cook food thoroughly. They also showed
a generally positive attitude to food safety and practised basic hygiene, such as
practising firstin-first-out of food ingredients and products and carrying out daily deep
cleaning. However, the study also identified several problematic practices by certain
food handlers, including not changing gloves between tasks, handling money and food
simultaneously, thawing frozen meat at room temperature, failing to maintain cold foods
below 4°C, and storing cooked food uncovered in refrigerators. Such malpractices can
compromise food safety. Handlers from permanent stalls, usually full-time, showed a
stronger commitment than those from temporary stalls or parttime workers. Notably,
handlers with food safety training or a food hygiene supervisor certificate scored
significantly higher in knowledge and attitude tests. The CFS also collected consumers'
view around the same period through the Consumer Liaison Group. Some members
expressed that the use of unclean utensils during food preparation and the appearance
of flies and cockroaches in the stalls would deter them from purchasing. When choosing
street food, they would pay attention to the hygiene of both the staff and stalls.

Based on these findings, the CFS issued trade guidelines on street food stalls
covering personal hygiene, environmental hygiene, and food handling, with a
focus on areas of concern. The guidelines also contain a note for temporary food-
stall organisers and operators with links to the Food and Environmental Hygiene
Department (FEHD) bazaar application guide and hygiene supervisor course. The
FEHD strongly encourages all food handlers to attend food safety talks that are
provided free by the CFS regularly, and street food operators to acquire a hygiene
supervisor certificate. The hesitation of certain consumers to buy from street food stalls
showed that food safety is closely tied to business success. In a competitive market,
overlooking hygiene risks can harm both customers and business reputation.

Consumers visiting food stalls should choose vendors that look clean and
handle food properly, and opt for items that are cooked on the spot and served hot
instead of food that has been left out for a long time. They should wash or sanitise
their hands before eating. For susceptible groups such as the elderly, young children,
pregnant women, and those with weakened immunity, they should avoid high-risk
street foods. These include cold dishes and drinks such as pre-prepared cold noodles,
lo-shui skewers, salads, chilled desserts, iced drinks, efc., which are prone to bacterial
growth. They should also refrain from eating any raw or undercooked food.

Overall, street-food stalls play an important role in urban culture and
gastronomy, yet they must strike a balance between vibrancy and vigilance. By
adopting the CFS’s guidelines, pursuing training, and prioritising hygiene, operators
can protfect public health while ensuring that their businesses thrive.
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Clean stall, with handwashing
facilities and covered trash bins.

2. BYMEBEASFEZLZFHRE -
RitEERE - HLOS I
FEFRHERY -

Food handlers wear clean
clothing, tie their hair up or cover
it, wear a mask, and do not serve

food with their bare hands.

3. BYBARERE RER AR
BEEEREFN -
Food is protected by barriers, has
a fast turnover and is not kept for
long at room temperature.

4. HBESTHHEMME -
Hot food cooked or reheated
on the spot.

5. REEFEPER -
Cold food displayed in a chiller.

6. BEANBYEFLEEFW -
Food covered and stored neatly
in the refrigerator.
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Figure 2: Points o nofe for consumers when choosing street food stalls
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Simple Steps to Avoid Tampered Prepackaged Food
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When buying or receiving prepackaged food, pay aftention to the integrity
of the packaging, as it is of importance in ensuring food safety. Always purchase
from licensed and reputable shops. Watch out for abnormal odour or appearance.
Check for any signs of tampering, such as broken seals or damaged packaging.
Report any doubtful products to the retailer or manufacturer.

If you are ordering grocery delivery service, ensure that you have adequate
space for storage and someone is at home to receive the groceries. Upon
receiving, check the food immediately for leakage, swelling, damaged seams,
broken seals/opened caps, scratches and major dents. Do not consume products
with bulging or severely dented cans or cracked jars as these can indicate
contamination. Contact the vendor right away. Always check expiry dates, and
read labels carefully to make informed choices.

By following these simple steps, you can help ensure that the prepackaged
food purchased is safe and trustworthy.
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Enhancement in the Control of Prepackaged Jelly Confectionery
Containing Konjac
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Caution: Do not swallow whole. Elderly and children must
consume under supervision.
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Food Alerts to Consumers:

The Food and Drugs (Composition and Labelling) (Amendment) Regulation
2025 was passed by the Legislative Council by negative vetting. It aims to
strengthen the regulation of prepackaged konjaccontaining jelly confectionery and
will come into effect on 1 April 2026. Prepackaged mini-cup konjac-containing jelly
confectionery will be prohibited for sale if their height or width do not exceed 45
millimetres.

The Amendment Regulation requires that the outermost packaging of
prepackaged konjac jelly products must be clearly and legibly marked, in a
conspicuous position, with the following words in both Chinese and English:

AR 7—HER RERXEEAEEETIRR -

Caution: Do not swallow whole. Elderly and children must consume under supervision.

The Centre for Food Safety has worked with relevant stakeholders to enhance
health education on choking prevention, including issuing letters to schools,
organising seminars, and sharing information on social media in order to protect
vulnerable groups and promote safe consumption practices.
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Summary of Risk Communication Work (September 2025)
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Food Safety Focus is available from the CFS website: http://www.cfs.gov.hk/englis!

ultimedia/multimedia_pub/multimedia_pub_fsf.html
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