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What are prepared dishes
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%E* S Prepared dishes

- o \ ~e «  Generally refer to foods made from one or more
° = NG Yy
—HR=1a R SERYECH TAE - WAL food ingredients. These products are subjected to

I(ﬂﬂ 1] RS - BEE - EE - RRRE )E/_E processing methods (e.g., cutting, mixing,
0 &Y ( UNRINE « fEE4E -« kE - BEE ) 1%, &Y marli(pati?g,hkpeadir(\g, s?as:oning, f.tc.) ban.i:.l/or
O s ax cooking techniques (e.g., frying, roasting, boiling,
1EWE’]W””:E - Bk on > steaming, etc.), are subsequently prepared as
. BSA'FARISE"—EEFEMERET (EEESAIRA - either finished or semi-finished dishes.
O E R /D EEIRE ZIE 0 SR A TaR s «  While the term “prepared dishes” is relatively
o - = L o“ new, the concept is not. Many familiar food
MNERRY IRECEMHLAES products, from soft-centred eggs to spicy
. BEERA *@ﬁé&lﬁg %E.%Eu -H-F'-EI; 0B 2= 2 48 crayfish, can be classified as prepared dishes and

have long been available in the market.
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« To ensure food safety and quality, prepared
dishes should be stored, transported, and sold
under conditions specified on the product label.
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Common food safety problems
related to prepared dishes
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Inadequate cooking Contamination during

or reheating preparation Imprpper temperature and
time control during

transportation and storage

) 5y ﬁﬂi@mﬁﬁﬁgﬁ @) 2 2 i
2 e Y RRLLL

=




3

Ao 22 TR 22 S AY
BEY)Z gt

Food safety measures for the
preparation of prepared dishes
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e K 3 U Purchasing and receiving

ingredients
. AR O E G FE T B EE S YA | ) i * Obtain food ingredients from approved and
o reliable suppliers.
- Uponreceipt, check ingredients promptly to
- WEK - BIUBIEEEM ISR ensure that:
v ;’%ﬁﬁ#@ﬁghﬁ ZTTR18EHLUT v frozen items are stored at -18°C or below
“A . v chilled items are stored at 4°C or below
v REBYIREE4AEZLLT . . .
v there is no bad odour, discolouration, or
v ‘,;;‘ Hk &6 - ghhEgoaitiasE signs of contamination or damage to the
&t A B packaging

v the expiry dates of prepackaged

v FEEBEREVNERERIARA ingredients are still valid
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E\?T?; 551}‘5‘]::9‘5%“ Storage and temperature

control
- BREBRENEYERPERSTE  TIERS] * Refrigerate perishable foods promptly. Keep
i ”mj: E}_IFZ\ A E K4 _E Na ;,% %5 18 A f:HSI‘I’?:rS at or below 4°C and freezers at or below
REERMEZ F18ERLLT - - Cover foods and ensure storage areas are clean.

- BEYIENENTE  WiERITFEMAREESZ © | - Store raw and cooked foods separately: ideally
in two refrigerators; if not, place cooked foods

- EIRAFFAN - BERARSEDRITE on the upper shelf émd rav'v foods on the lower
FTHEYMNAER SRIBLERAEBETENES shelf.
BLEE  FEHEVIENERNE - - Avoid overloading the refrigerator and adhere

to the “first-in, first-out (FIFO)" stock rotation pr
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Bl & Preparation

= . +a - Plan preparation schedules and cook prepared
= 3=
+ RAFSIRRME  WoOMTRTAREK - dishes in manageable batches to maintain proper
PIESEA R SAAEPREEZSINEER temperature and time control during cooking and
B o el
L — O s - Use designated utensils for raw and cooked foods
- EFHEEMNRAEREBEENAE  DlE% to prevent cross-contamination.
XX 5 - - Do not refreeze defrosted foods unless defrosted
in the refrigerator. Food defrosted in a microwave
: |3$3|E REVESHENEEER - SRITIZEMSL oven or under running cold tap water should be
HOEREEY - EAMUKES S R ime)K cooked immediately after defrosting.

PR BB AR ST 5 . Cook food thoroughly and use a food

thermometer to check that the core temperature

- FIEAREY  NFEHEYRESTRER reaches at least 75°C.
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Defrost
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__E/240% Two-stage cooling method

Cooling

Cooked food intended to be packaged into
prepared dishes should be properly cooled
down using safe chilling methods to reduce
the time that it is exposed to dangerous
temperatures and reduce the risk of
bacterial growth.

=3E 2 8% Blast chilling
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Packaging and food labelling

- Use packaging materials suitable for the food
durable enough to withstand processing, storage
and transportation, and safe to avoid
compromising food safety.

- Prepared dishes that are packaged as prepackaged
food, shall be marked and labelled the following
information in accordance with Cap. 132W Food
and Drugs (Composition and Labelling)
Regulations:

1. Name of the food:

2. List of ingredients, including ingredients,
allergenic substances, and additives;

3. Indication of durability;

4. Statement of special conditions for storage
or instructions for use;

5. Count, weight or volume of food;

6. Name and address of manufacturer or
packer; and

7. Nutrition Label O raho
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Storage and Transportation

« Keep prepared dishes at proper temperatures:

v" chilled state at 4°C or below

v’ frozen state at -18°C or below

« The storage compartments of the vehicles used for

transporting prepared dishes should be:
v maintained in good condition;

v capable of keeping food at the proper
temperature; and

v equipped with thermometers to validate
temperature control.
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Purchasing and Receiving [l Purchasing and Receiving
(Packaging Materials) (Food Ingredients)
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I . 275°C

HEAABMED ook thoroughly until
REERKTSE core temperature . .
AV reaches atleast 75°C

Cool to 20°C
= FEVNEASANERK 1 H e w::t)r?in 2 hours 1 ﬂ
l glf‘;g EE&E:; » l and then to 4°C
i @’3‘\ within 2 to 4 hours
BURMRER l /O - o l /O
: <4°C p prepared <4°C ” )
BERAESUT {25/ % (Critical Control Point » [l dishes at or A Critical Control Point (CCP) refers to

astep atwhich controlcan be applied
and is essential to prevent or eliminate a
food safety hazard or reduce it to
an acceptable level.
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e ::/.-n- Personal and environmental
{EA&ER E hygiene b

o L;;E’]Iﬂzﬂﬁ R EEIBIED EY S35 » Proper work attire can reduce risk of food

N contamination during preparation.
‘ .. ae - Wash hands thoroughly before handling food,
- EREEYA ﬁqr1§_«vﬁ§*§$7g%ﬂﬂ1§ ( 1_J after using the toilet or after touching unclean
40; i“i:izi&‘kﬁ%fﬁéﬁé?é) ZMERBRESF - items (e.g. after handling garbage or cash).
B IEF R /205 Rub hands with liquid soap for at least 20
' seconds.
. 1 gy R = B4 2 : : .
’95?75-2; Faxit et R Bc R R IFRAYE - Hand washing and drying facilities should be
=E - THEBHRE - suitably located in food preparation or
N " = o = ducti d lied with liquid
o 1"; gg%q ;;'l%a&"ﬁﬂ?ﬁ\g SR EIE . LIS E;%duscolaopl? areas and supplied wi Iqul
RUFRIZEM - Regular clean, sanitise and repair defects in
. 1%?—:/7 Fax bt AR R4 - LUERIR E 12 il 52 i food preparation areas to ensure good
Cin hygiene.
OO - Keep refrigeration facilities in good condition.
Make sure temperature controls are
- 20 functioning properly.
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Summary

v' Obtain raw materials from approved and
reliable sources.

v Strictly adhere to Good Hygienic Practices
(GHPs), and maintain good personal and
environmental hygiene in the production of
prepared dishes.

v Ensure that the cold chain is well maintained
during the whole storage and transportation
process of prepared dishes as necessary.

v Detailed instructions for handling the
products, such as storage conditions, cooking
time, cooking temperature and cooking
methods, should be indicated on the
packaging so that consumers can follow
correctly.

v Maintain proper trade records to facilitate
source tracing when necessary.
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ﬁ:H, For more information
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- (REZE  o2EEYZEEH » For details, please refer to the CFS's

N ik H (YE TS A document (Web version) “Prepared dishes -
LAY A (,HEH&) (Fa % RS Food Safety Advice for Food Businesses and

%&5%%%5‘ ﬁ#@fé Consumers"”

" Centre for Food Safety
J“J The Government of the Hong Kong Special Administrative Region
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Home > Trade Webzone > Safe Kitchen > Prepared dishes - Food Safety Advice for Food Businesses and Consumers
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whatsnew > Safe Kitchen
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BRER y mftm About Us >
HEE BRE - AENERHBEINENEZES Press Release Prepared dishes - Food Safety Advice for Food Businesses and Consumers

Results of This set of advice is intended for both food business operators (FBOs) who prepare and sell prepared dishes, as well

= 5 ERMEEMENNEEESR F
ERBETRIRE = e LR o . as consumers. It aims to help FBOs to implement food safety measures in their operations to produce and supply
- ST ARTAEEERES Samples with . ) . ) )
BANBAISR lari wholesome prepared dishes, while also providing guidance to consumers on the safe handling and storage of these
REVSH ::rrTIQU arity, products.
ollow-up

Samples and While this is not a legal document and its use is voluntary, it reviews some essential parameters related to Goed

TIFEE % Food Incidents Hygiene Practices and recommends best practices that any FBO should consider in providing safe foods to
consumers.
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Areas Prepared dishes generally refer to foods made from cone or more food ingredients. These products are subjected to
HEOEH > processing methods (e.g., cutting, mixing, marinating, kneading, seasoning, etc.) and/or cooking technigues (e.g., frying,

. roasting, boiling, steaming, etc.), and are subsequently prepared as either finished or semi-finished dishes. While the term

Committee and S “prepared dishes” is relatively new, the concept is not. Many familiar food products, from soft-centred eggs to spicy

HOEM > Forum crayfish, can be classified as prepared dishes and have long been available in the market. To ensure food safety and
quality, prepared dishes should be stored, transported, and sold under conditions specified on the product label.
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https://www.cfs.gov.hk/tc_chi/trade_zone/safe_kitchen/Prepared_dishes.html
https://www.cfs.gov.hk/english/trade_zone/safe_kitchen/Prepared_dishes.html
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For more information

- Pamphlet - “Prepared dishes - Food Safety
Advice for Food Businesses and

Consumers"
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https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/Food_safety_advice_for_food_businesses_and_consumers_on_prepared_dishes_CHI.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Food_safety_advice_for_food_businesses_and_consumers_on_prepared_dishes_ENG.pdf
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