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Is Our Food Safe?
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蔬菜含有違禁農藥
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• Compare to other countries, the food in 
Hong Kong is actually among the safest;

• Food borne illness recorded in Hong Kong
per year is relatively low;

• For comparison, in the US, food borne 
illness is a significant burden (USFDA data).

– About 48 millions (1 in 6 Americans) get sick 
each year;

– 128,000 are hospitalized;
– 3,000 die
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• However, food incidents, no matter how few, 
are nightmares for food traders, especially 
in Hong Kong due to:

– Over 90% of the food consumed in Hong 
Kong is imported;

– Traders carried tens and thousands of SKUs;

– Traders normally have no direct production 
/manufacturing control (in terms of food 
safety) over the majority of the items they sell. 



6

• Basically there are three types of key 
actions in response to food incidents:

Post Incidents – recalls, withdrawals, etc.;
Preventive Actions

Monitoring / testing;
Prevention

What Can Food/Retail Traders 
Do in Terms of Food Incidents?
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The            Group, HK

Wellcome (includes Market 
Place, ThreeSixty and 
Oliver’s)
7-Eleven Convenience Stores
Mannings
IKEA

Total

282

964
338

3
1,587

• Number of Retail Outlets:
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Our Vision on Food Safety & 
Quality

To provide our customers 
with consistently safe, clean, 
nutritious and wholesome 
foods to meet or exceed their 
expectations.
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Products we sell can be 
classified mainly as:

Grocery

Fresh Produce
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Post Incidents –
Recalls/Withdrawals

• Information from various sources

1) Government – rapid alert and/or verbal 
communication/directions (work closely 
with CFS)

2) Suppliers
3) News media
4) Consumers
5) Other sources, e.g. trade
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Rapid Alert
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To assure the continuous effective 
operation of the food incidents 
communication/process flow, we 
also:

perform mock recall every year to assure 
the system in place is effective and 
efficient;

Send letters out every 6 months to store 
managers, merchandisers and relative 
groups to assure/remind them of the 
flow chart/sequence to follow in case of 
food incidents.
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Product Monitoring – Testing

Risk Assessment of the Products –
Rough Estimate

HIGH risk 
products from 

countries of LOW
risk

HIGH risk 
products and from 
countries of HIGH

risk

LOW risk products 
from countries of 

LOW risk

LOW risk products 
from countries of 

HIGH risk

Country of Origin

Product N
ature
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Checking / Testing
• Documentation/certificates

• Visual QC – incoming products

• Sampling

• Microbiological Testing – routine/pathogens/ad 
hoc 

• Chemical Testing – pesticides, heavy metals, other 
routine tests, etc.

• Nutritional Testing – in compliance with the 
regulations

• Other tests e.g. antibiotic, Sudan Red, melamine, 
etc.
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Other Monitoring Methods

Auditing 
• Our own stores
• Suppliers
• Farms
• Packing facilities
• Warehouses, 
• Other related facilities and systems

Regulatory & Compliance
• Label checking / verification
• COA verification
• Certificates
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Preventive Actions

• Where feasible/applicable, preventive 
control is our priority and corner stone of 
our food safety system;

• Feasible/effective with products (e.g. 
fresh produce) that we have some control 
over our sources;

• Examples are vegetables, fruits and meat.
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Preventive Actions Initiatives/ 
Approach
• Applicable to product / produce we 

can influence the quality control at 
the source;

• Partnership with suppliers approach;
• Take “From Farm to Table” approach;
• Adequate training is key to success;
• Monitoring system in place to gauge 

progress and for further 
improvement.
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Example: Chinese Vegetables

• Partnership with registered suppliers 
/ farms in China;

• Provide agricultural / horticultural 
training according to international 
standard;

• Implementation of Good Agricultural 
Practice (GAP);

• Establish a record/traceability system 
and continuous improvement program.
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Chilled Pork Process Flow (1)

• Pig farm in China

Examples of Preventive Measures 
Applied to Other Products
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Chilled Pork Process Flow (2)

• Pig slaughtered at 
temperature controlled  
process plant 

• Carcass cut into half  
and coded

• Delivery to HK chilled 
pork processing 
facility

QC Measures
Supplier audit to ensure 
compliance to 
WELLCOME quality / 
sanitary standards
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Chilled Pork Process Flow (3)

• Carcass halves cut into 
individual pieces at HK 
chilled pork process facility

QC Measure
Process facility audited to 
ensure compliance to 
WELLCOME quality / 
sanitary standards
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Chilled Poultry Process Flow (1)

• Chicken raised at China 
farm 

• Chicken slaughtered at 
chilled chicken plant 
with GMP
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Chilled Poultry Process Flow (2)

• Chicken delivery to HK 
• Packing / coding/ labeling 

by supplier 
• Chicken delivery to WFFC 
• Chicken delivery to stores 

QC Measures
QC random checking of 
received stock
Random sampling for 
testing (e.g. Micro testing, 
H5N1, etc).
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SUMMARY
Food safety will always remain a 
challenge even though we have 
established:

Preventive measures at the sources
Monitoring/testing system
Timely remedial action (recalls)

Continued challenges ahead mainly due 
to:

Social economic changes
Advancement of food technology & techniques
Globalization of food trade
Environmental pollution
Natural and man made disasters, etc.
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• Government, trade and consumers must 
all work closely together to deal with 
those challenges in order to continue 
maintaining the safety of our foods in 
Hong Kong.

CONCLUSION

Government

ConsumerTrade



THANK YOU
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