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Food Safety Advice for
Manufacture and Sale of
Frozen Confections
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7K EEEE Frozen Confections !

o KXRIHHBEREEY)  EAR/ERANR
4B EE SN Y I B R IR SR AR B - T B
R IMEHR 7 BFRIRAMEMLE -

e Frozen confections are high risk food as there is no
extra heat treatment to kill pathogens before
consumption. Milk also provides a favourable
environment for the growth of microorganisms.
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7K EEEE Frozen Confections !

o KEHIMBTARFISRIREE - KITNHE
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e Frozen confections can be cross-contaminated due to
unsanitary handling, unclean machines and utensils,
and in-house remixing of pre-prepared mixtures, such

as adding fruits.
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7K EEEE Frozen Confections !

o FRAERBNREIAEEHBEZNES @ BEY
X BRI ZRSEFNEANRIZEE -

e All equipment and utensils should be properly and
regularly cleaned and disinfected. Food handlers
should maintain good personal and environmental
hygiene at all times.
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7K EEEE Frozen Confections !

o« EEEMRRAINE

Prepared at Points of Sale for
Immediate Consumption

o HEEEHIE

Manufactured at Wholesale Level
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Food safety measures




1. FREEFULE Purchasing and receiving
- HEOEMROHERRBESRESY RRKRHMEEMEM -

Source ice-cream mixtures, scoop serve frozen confections,
and other ingredients from approved and reliable suppliers

- WEE - \BE .
(i) EMERRIEE ;
(i) RMEN—RER - fINERISERE - BASLEITR ;
(iii) R REMEETFEREK 4 BT - SEHEMEETELHE

Upon receiving, check:
(i) the expiry dates of raw materials;
(ii) the general conditions of raw materials, e.g. intact
packaging with no signs of contamination;
(iii) whether chilled ingredients are kept at 4°C or below and
the frozen ones entirely frozen
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1. #FREEFULE Purchasing and receiving l

« ROEAASEINEMR - mEAMEESD -
Reject any unfit raw material and inform the supplier.

« MREANAEBEL R mET MJEEE Al R BE(E A B ERIE
(BEIERMAFELTERHS ) WERESY -

If the final product will be not be heat treated in-house,

only use ice-cream mixtures that have been heat treated, either by
ultrahigh temperature (UHT) treatment or by pasteurization.
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2. Bi77F Storage

- FKRHMNBZIERMRZETTF - WIRBRREGWERTE -
Store different raw materials of frozen confections properly or
according to manufacturer’ s instructions.

- BARREREEEE / RERENREZEDMR - WHEFRCHE

Check the temperature of the refrigerator and freezer with a
thermometer. Keep records of the temperature at least twice

a day.
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2. Bi77F Storage l

- IREEMEREENEYZREITF - BILERX5H -
Store the ready-to-eat ingredients separately from raw foods to
prevent cross-contamination.

« BB TEASLL ) NRAFEFEMERRMR - ZERNEM (SNt E
IKEBRIAFTIHFRIKR ) - BERER -
Apply the first-in-first-out principle to store and use of raw materials.
Perishable ingredients, e.g. powder mixed with water and pre-cut
fruits, should be used as soon as possible.
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3. Bc & Preparation

- EVMIEEETEHEBE KRR - BERREFHEHRES -
Food handler should observe good hygiene practices while preparing
the frozen confections.

Tz v WEFENZERVIEAEEZEF -
L’ Wash hands thoroughly before putting on gloves and
£ handling foodstuff.
v

é

= EHEBRFE  AEFEFS  WEIFRTISESER -
t Change gloves regularly or whenever they get soiled, torn
or taken off.

v AUERBEENFE -.
Do not reuse disposed gloves.
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3. Bic & Preparation

H . . . . BYWRZAM
T placed into the dispensing machine for use. “9 Centre for faod Safety
Hygiene Department
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BRME KR EH RS ( EHEREC 73 EHEECH )

Soft serve frozen confections (from a dispensing machine)

- EEHAREERESY (HNESRESINESY) - ERELBHESHNESYN
Boihin) B

When using pre-prepared ice-cream mixtures
(e.g. UHT mix, fresh mix and powdered mix):

v EZEROEE "ERBH.) ESY ;
discard any mixtures that have passed its ‘use-by’ date; -

4 ﬂﬁﬁlm’:\%@z—ﬂu SRZFERMERER ; TiERESZBNITIEITRE
a1t

wipe the package of the mixture down with a clean cloth before
opening; and use disinfected tools to open the package;

vV RHENFERESY - BIBEIMARE S EHER -
Once opened, the pre-prepared mixture should be immediately



3. Bic & Preparation
B KRS (AR SRR )

Soft serve frozen confections (from a dispensing machine)
- SEXEHBESHESYE
When preparing ice-cream mixtures from scratch:
v FEREZFNEAENEEK  TRBREGNETRERSY ;

use clean utensils and drinking water and follow
manufacturer’ sinstructions to prepare the mixture;

".:‘~s~‘.

‘° BXWAS .
PASTEURZED

v MoliTHEE - ERZETRESHNEM(BIMES) ;
use pasteurised ingredients (e.g. eggs) if possible;

v AEBREHRERESY
do not prepare the mixture too far in advance;
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3. Bic & Preparation
B KRS (AR SRR )

Soft serve frozen confections (from a dispensing machine)

- EEXRESHESYR

When preparing ice-cream mixtures from scratch:

v FrEEEESYERAABREIBINEERRE S S - BRIEE
W4 B LT ;
all self-prepared mixtures should be maintained at 4°C or below
before being fed into the machine with heat treatment function;

v BEAREFREN - BRESHREERE S SRPETEUN
EL{EEs -

conduct effective pasteurisation of the self-prepared mixture in
the machine before the freezing process begins.
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3. Bic & Preparation
B KRS (AR SRR )

Soft serve frozen confections (from a dispensing machine)

- SRABERYKREERE - ASEIEREC S EHANRRIAE -
Dispensed confections should not be returned to the hopper
of the machine.

o NILESMAGRE 72 ERINEREERF -
Wash hands before filling or topping up the hopper.

- AR SR EFERNNESLS AT ESZIESSHOEE - §
Clean and disinfect all serving nozzles of the dispensing
machine before use and regularly during business.
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3. Bic & Preparation w

B KRR (BRI )

Soft serve frozen confections (from a dispensing machine)

- MERLDERBETRINEE  BROEEERRBEFINITIEREE -
Check the temperature displayed on the machine and ensure that it is
in good working condition.

- ZERMEMERENEM -
Discard any products with abnormal texture.
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3. Bic & Preparation w

E5 N K ER RH EG

Scoop serve frozen confections

- MEKRHMEEAXNH /KA HEMNZHRERSRNINZ - ZEFBEEE
ARCINZRAYEm °
Check for large ice crystals or other signs of defrosting and refreezing
in the confections. Discard if there is any evident sign.

- EARKERER - EREZNESAAERR (MNF) -
Clean and disinfect all utensils, such as scoops,
before use and regularly during operation.
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3. Bc & Preparation
B AT KRB B

Scoop serve frozen confections

- BKRHMBBNEFE L  HBLEZEBNOITREDP -
Wash, disinfect and dry the lids of the frozen confection containers
before placing back in the container.

« RRHAMACEBFNERSR °
Do not refreeze frozen confections after melting
has occurred.
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3. Bic & Preparation w

Hitt&™
Other ingredients

- BEEXELEIZEABURBENEARTEA -

Serve the wafer cone in a cone sleeve or a paper napkin.

- MEKREFEHANEHRESS SetlEFSERNKRLIFILSRER -
EEEZEE FNHERESB 4 /NMSHIKR -
Wash fresh fruits thoroughly before use. Keep pre-cut or peeled
fruits refrigerated and use as soon as possible — discard them if
left in room temperature for more than 4 hours.

- BEAFEKREN - BERAZFNIEH
Use clean utensils to avoid handling toppings with bare hands.
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4. ;B#ZFMEE Cleaning and disinfection w

AR e 7 1
Dispensing machines

- RREBEHINERETER
Clean the dispensing machine according to the supplier’ s instructions.

- WMEZHIGM O B - FiRiKE - REAAERENEG -
Inspect the seals and O-rings, and
replace those cracked, split or showing signs of damage.

« BRAELDEREBROSH -
After cleaning, reassemble the machine.
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4. B ZMHF Cleaning and disinfection
AR e 7 1
Dispensing machines

- RBREEENERNETHES
Disinfect the machine according to the manufacturer's instructions

 HEBE BLERESYEARERNIMEMLGET  TEEZESmRNERM -
Prime the machine with a small amount of
mixture and discard the first run.

« RRE S ERNERISERTIRES -
Document the cleaning schedule of the machine.

- EERERABRBZENES D EHAYE -
Employees should be trained on how to clean
and disinfect the machine properly.
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4. B ZMHF Cleaning and disinfection
RARENKRHENEAR
Utensils used for scoop serve frozen confections

- HEHSFBERE  BERHEFHHET -
The utensils should be rinsed with warm water and food-grade
disinfectant. Follow the manufacturer's instructions when preparing the
disinfectant solution.

- EXHE  BYBERBFRNES -
Utensils should be cleaned and disinfectant frequently during business
hours. '

« BANKERIHER - BHEZERAVHE B R -
Shake off the excess solution before scooping.
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BARIRIREE
Personal and environmental hygiene

- BREBFTRENBAGERE - BIIEFERE S ERKA -
WRIEEKAEBREF 20 -
Always follow good personal hygiene practices.
Wash hands thoroughly with warm soapy water for
20 seconds before operating the dispensing machine.

- MASHEED - BRABMKBHFEES -
Open wounds should be covered
by waterproof bandages or gloves.

Food and Environmental
Hygiene Department
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EARBRAEE | w

Personal and environmental hygiene

- BYEEEWME FIRE LERRTEIRIEE - ' - 3% -
ek iE R EER - BE(FLE -
Food handlers should stop working if they have or suspect to be suffering
from an infectious disease with symptoms such as diarrhoea, vomiting,
fever, sore throat, or abdominal pain.

- IHEMBRHEEHNEFRIE - RFNEEEVRERACRNRE -
LURL{E 32 355 22 A9 JEL B2
Adequate washing facilities be made available at the points of sale.
Separate washing facilities should be provided for hand-washing and
preparing food/washing to reduce the risk of cross-contamination.

ﬁ T ’5, [oF o

Hygiene Department

-



-

S EZEEZEH , (HACCP)
IVZE - 18fs

~

BEMZ 2528l Food safety plan

EE

e

RAFBEIRF

HACCP system can improve food safety

and prevent food hazards
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EFHEMBFERIEKERHABAER

Production flow diagram of soft serve frozen confections
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SR Et KRN —IREERFRVAEE

General production of ice-cream and other frozen confections
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General production of ice-cream and other frozen confections
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BEZE More information

O Z2REMNZEPONXE (ESEREHBSERMN
KREHES S BYENBYMZ ZE1R5]) -
Refer to the CFS" document
"Frozen Confections Prepared at Points of
Sale for Immediate Consumption
Food Safety Guidelines for Food Businesses

u

https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen
Confections Prepared at POS Guideline c.pdf

https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen
Confections Prepared at POS Guideline e.pdf

4
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https://www.cfs.gov.hk/english/programme/programme_haccp/files/lunchbox.pdf
https://www.cfs.gov.hk/english/programme/programme_haccp/files/lunchbox.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Prepared_at_POS_Guideline_e.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Prepared_at_POS_Guideline_e.pdf

B ZE N More information

O ZRRYMZEZP0ORIXH (HE 2SS RIS KR EH 2
HEYMENEBYMZEEES] -

Refer to the CFS’ document

"Frozen Confections Manufactured at Wholesale
Level Food Safety Guidelines for Food
Businessess “

https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen
Confections Manufactured at WSL Guideline c.pdf

https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen
Confections Manufactured at WSL Guideline e.pdf
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https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Manufactured_at_WSL_Guideline_c.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Manufactured_at_WSL_Guideline_c.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Manufactured_at_WSL_Guideline_e.pdf
https://www.cfs.gov.hk/english/multimedia/multimedia_pub/files/Frozen_Confections_Manufactured_at_WSL_Guideline_e.pdf
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