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Adopt Food Safety System - HACCP
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(Kick-off ceremony/Game booths/ Exhibition for HACCP)

HRi:2018F7A17H(ER)
Date : 17 July 2018 (Tuesday)
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Time: 1:00pm-5:00pm (Kick-off ceremony:3:00pm-4:00pm)
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Place: D -PARK (Galaxy Stage) Castle Peak Road 398, Tsuen Wan
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The Food Safety Day is an annual signature event organised
by the Centre for Food Safety (CFS) with a view to
strengthening tripartite collaboration among the
government, food trade and the public. The theme for this
year is " Adopt Food Safety System - HACCP ", and a series
of activities will be held to introduce this scientific and
systematic approach - Hazard Analysis and Critical Control
Points (HACCP) to identify, assess and control of hazards in
the food production process. As an international recognised
system, HACCP is an effective and preventive way to
perform food safety control by integrating the steps into
each session of food production process.

We have invited “"Food Safety Charter Signatories " to
participate in the signing ceremony in the event to
recoginse their support for food safety. We have also
invited representative of Cathay Pacific Catering Services
(Hong Kong) Limited to share the experience in adopting
HACCP as well as the advantages and benefits of the system.

Food Safety Day 2018

(Kick-off ceremony/ Game booths/ Exhibition for HACCP)

Date : 17 July 2018 (Tuesday)
Time : 1:00pm-5:00pm (Kick-off ceremony 3:00pm-4:00pm)

Place : D - PARK (Galaxy Stage) Castle Peak Road 398,
Tsuen Wan

2018 Food Safety Talk Series on " Adopt

Food Safety System - HACCP"

The Centre for Food Safety is going to hold a series of talks on
related topics during the period from July to December 2018.
The talks will introduce the concept of Hazard Analysis Critical
Control Point (HACCP), Antimicrobial Resistance (AMR) and Five
Keys to Food Safety so as to enrich the public/trade with food
safety knowledge. The talks will be conducted in Cantonese.
Details of the talks are listed as follows:

Trade series

https://www.cfs.gov.hk/english/whatsnew/w
hatsnew_act/2018_Food_Safety_Talk_Series_
on_Adopt_Food_Safety_System_ HACCP_Trad
e Series.html

Public series

https://www.cfs.gov.hk/english/whatsnew/w
hatsnew_act/2018_Food_Safety Talk_Series_
on_Adopt_Food_Safety System_HACCP_Publ
ic_Series.html
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Adopt Food Safety System - HACCP
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