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Food and Environmental

Hygiene Department

Man Kam To
Food Control Point
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The Food Control Point of the Food and
Environmental Hygiene Department plays
a vital role in monitoring the safety of
imported food. This Food Control Point,
situated at Man Kam To, comprises two
buildings and four inspection sites, in where
houses three working units. They are the
Animal Inspection Station, the
Food Control Office and
the Food Laboratory.
It operates round
the year to tie in
with the operating
hours of the
entry point.

Man Kam To
Animal Inspection Station

The Animal Inspection Station comprises
various food animal inspection facilities.
Officers at the Station take responsibility for:

Inspecting imported food animals including
pigs, cattle, goats, poultry and aquatic food
animals;

Verifying and collecting animal health
certificates accompanied with the live food
animals;

Inspecting the food animals for any injury or
clinical sign of diseases;

Collecting samples from poultry for
laboratory testing of notifiable avian
influenza.

Man Kam To Food Control
Office

The Food Control Office consists of a
two-storey building and four inspection sites,
with a floor area of 9 900m? It comprises the
following facilities —

(i) inspection platforms and vehicle holding
areas to facilitate the unloading of foodstuffs
for inspection;

(ii) a working room dedicated to on-site rapid
screening of vegetables for pesticide residues;

(iii) refrigerating facilities for the storage of
detained chilled or frozen food; and

(iv) a room for monitoring radiation contaminated
food.

At present, Man Kam To Food Control Office
inspects about 4 500 vehicles traversing monthly
through Man Kam To, carrying approximately
42 000 tonnes of food from the Mainland to Hong
Kong. Foodstuffs inspected include vegetables,
chilled and frozen poultry, game and meat, egg,
milk and frozen confection, fish and shellfish, and
miscellaneous categories such
as beverages, fruits and
processed meat products.

Man Kam To Food Laboratory

The food Laboratory is mainly responsible
for the testing of pesticide residues in
Mainland-imported fruit and vegetable
samples collected by the Man Kam To Food
Control Office. The Laboratory also performs
testing of veterinary drug residues in imported
milk samples. The Laboratory occupies an area
of about 200m?.

Each year, the Laboratory conducts testing
for over 16 000 fruit and vegetable samples for
pesticide residues and 1400 tests on veterinary
drug residues for over 200 milk samples
against the Pesticide Residues in Food
Regulation (Cap. 132CM) and the Harmful
Substances In Food Regulations (Cap. 132AF)
respectively to ensure these foods comply with
the relevant statutory requirements.

The services provided by the Man Kam To
Food Control Office and Man Kam To Food
Laboratory have effectively reduced the
chances of food poisoning outbreaks due to the
consumption of foods tainted with pesticide
residues and veterinary drug residues.

Enquiries

Food and Environmental Hygiene Department
24-hour Hotline: 2868 0000
Communication Resource Unit: 2381 6096

Website: www.cfs.gov.hk
E-mail: enquiries@fehd.gov.hk
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