
 

 

Latest issue of E-News (15/9/2022):  

 

 

(1) EAT TV’ Food Safety Channel  

 

The latest episode of EAT TV -‘煎炸THINGS’  has premiered on the CFS’

YouTube channel, and is co-streamed on the CFS' Facebook and Instagram pages. 

 

Please click into the webpage for details: 

YouTube: https://youtu.be/XO3CeioC6tg 

Facebook: https://fb.watch/eVKpCiPTuQ/ 

Instagram: 

https://www.instagram.com/tv/ChJ8OcMvUuk/?igshid=YmMyMTA2M2Y= 

 

  

(2) Avoid Cross-contamination of Food 

 

Cross-contamination refers to the transfer of microorganisms from one vehicle, such as 

food (especially raw), utensils and hands of food handlers, to another food. There are 

two ways of how cross-contamination may occur. On the one hand, bacteria can be 

transferred directly when one food touches or drips onto another. On the other hand, 

bacteria can be transferred indirectly from contaminated hands, pest droppings, food 

preparation equipment and utensils, work surfaces or even splashes to food. 

 

In fact, cross-contamination is one of the often overlooked but preventable factors for 

food poisoning. 

 

For more details on how to avoid cross-contamination of food, please visit the following 

webpage: 

https://www.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_171

_01.html 

 

 

(3) CFS announces results of targeted surveillance of food delivered by online food 

delivery platforms and food premises offering delivery services (second phase) 

 

The CFS announced that the test results of a recently completed targeted surveillance 

on food delivered by online food delivery platforms and food premises offering delivery 

services (second phase). A total of 200 food samples were collected and all passed the 

tests. 

 

Please visit the webpage for related press release: 

https://www.cfs.gov.hk/english/press/20220902_9742.html 

 



 

(4) CFS announces results of seasonal food surveillance on mooncakes (second 

phase) 

 

The CFS announced that the test results of a seasonal food surveillance project on 

mooncakes (second phase). The results of 154 samples tested were all satisfactory. 

 

Please visit the webpage for related press release: 

https://www.cfs.gov.hk/english/press/20220901_9736.html 

 

 

(5) Food Safety Report for July 2022 

 

To deliver the latest food safety information timely to the public, the CFS announces 

the monthly “Food Safety Report”, sharing the food surveillance results.  

 

For related press release, please browse the following website: 

https://www.cfs.gov.hk/english/press/20220831_9734.html 

 

 

(6) Roving Exhibitions on Food Safety 

 

The roving exhibitions will be held in September 2022 at Lei Yue Mun Plaza, Tai Po 

Hui Market, Sheung Wan Market, Tsuen Wan Government Offices and Manhattan Hill. 

Panels cover topics on Enhance Food Traceability, Strengthen Food Safety, Control of 

Food Temperature, Natural Toxins, Genetically Modified Food, 5 Keys for Food Safety, 

Veterinary Drug Residues, Trans Fats, Nutrition Labelling, Take notice of Eating 

Scallops, Ciguatoxins, Acrylamide and Food Safety Advice for Pregnant Women. 

  

Please click to see the schedule: 

https://www.cfs.gov.hk/english/whatsnew/whatsnew_act/whatsnew_act_roving_exhib

ition_2022.html 
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