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Situation in Hong Kong
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Legislative requirement and control

Frozen confections might be prepared at
wholesale level in factories such as original
cups and wrappers or in bulk containers
for serving with scoops at retail location.

Frozen confections can also be manually
prepared at the points of sale for
customers' immediate consumption, such
as soft ice cream or frozen yoghurt
prepared with dispensing machines or
hard ice-cream and gelato scooped out of
tubs.

Frozen confections are restricted food
items in Hong Kong. Approval is required
from the licensing authority regardless of
manufacturing or selling.

Under the Frozen Confections Regulation
(Cap. 132 AC), no person shall sell, or offer
or expose for sale, any frozen confection
which contains more than 50 000 bacteria
per gram or more than 100 coliform
bacteria per gram. P
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Food Safety Problems
of Frozen Confections
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Food safety problem of
frozen confections

High-risk food as there is no extra
heat treatment to kill pathogens
before consumption.

Sale of frozen confections with
microbial counts exceeding the
legal limit not only indicates
failure in practicing food hygiene
but can also result in potential
prosecution

The food safety hazards of frozen
confections prepared in wholesale
factories are different from those
prepared at points of sale
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Food safety problem of
frozen confections

Frozen confections
manufactured in factory:

Insufficient heat treatment
of raw materials

Improper storage
temperature for mixtures or
final products
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of frozen confections

SHE R PR B B 7K B B B o Frozen confections

manufactured at point of sale:

o BEFEREPRGHR ¢ Contamination during
P 5 production

o BRESYRALBEENNEE ¢ Improper heat treatment for

o PERHERBEZIEERE ce-cream mures

¢ Inadequate cleaning and
disinfection of dispensing
machines
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Food Safety Measures for Frozen
Confections Manufactured at
Wholesale Level
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Food safety measures

e Observe good hygiene
practices

v Equipment and utensils
should be regularly cleaned
and disinfected properly

v" Employees should always
maintain good personal and
environmental hygiene
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Food safety measures

The Hazard Analysis and Critical Control
Point (HACCP) system effectively
enhances food safety and prevents food
hazards

® (CCP1: Heating of the mixture
(pasteurization method): must follow
the time and temperature
regulations specified by law

® (CCP2: Ingredients that need to be
added after pasteurization should be
pasteurized or treated with heat

® (CCP3: Finished products should be
stored at -18 degrees Celsius
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Food Safety Measures for
Frozen Confections
Manufactured at Point of Sale
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Food safety measures

Raw materials and frozen
confections should be kept at
proper temperatures to inhibit
bacterial growth

When preparing frozen confections
at points of sale, use heat-treated
pre-prepared mixtures or treat self-
prepared mixtures with heat

The dispensing machine and
utensils should be properly and
regularly cleaned and disinfected

Food handlers should maintain
good personal and environmental
hygiene at all times

Hygiene Departiment
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Take-home message

Food businesses should follow the
guidelines' recommendations
according to their mode of
production in order to provide safe
frozen confections to consumers

Implement Good Hygiene Practices
(GHP) and Hazard Analysis and
Critical Control Points (HACCP)
based food safety plan system
during production

Sale of frozen confections with
microbial counts above the legal
limit may result in foodborne
illness and prosecution

Hygiene Department
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For more information

@  For details, please refer to the CFS
guidelines on "Frozen Confections
Manufactured at Wholesale Level”
and “Frozen Confections Prepared
at Points of Sale for Immediate

Consumption” @?%39
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