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Handling of Burgers in Local Restaurants —
From a Food Safety Perspective
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In recent years, there has been a trend for ‘gourmet-style’ burger restaurants in HK

Some of them sell rare or medium burgers that give a taste and mouthfeel considered to be
distinct from their well-done counterparts

A survey on CFS’s consumer liaison group members in 2020:

37 out of 96 people (39%) thought it was safe to eat undercooked beef burgers
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Burger patties are susceptible to contamination
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Upon slaughter, When meat is Unless the Ground beef should

harmful bacteria minced to produce burger patty is be cooked until the

e.g. pathogenic burger patties, cooked right internal

E.coli from cattle’s harmful bacteria through, these temperature

gut may

from the raw

bacteria can

reaches at least

75°C for 30 seconds
or equivalent
temperature-time
combinations

remain alive on
the inside

contaminate the meat’s surface are
meat mixed throughout
the whole piece
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Safe cooking temperature-time combinations of beef burgers

*WHO, e A BHEFE TIEES, UKFSA, USDA,
Health Canada, American Meat Institute
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Pathogenic E. coli can be fatal
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e The intestinal tracts of cattle is the main reservoir of pathogenic E. co/i bacteria
May cause acute renal failure, particular in young children and the elderly.
e In the 90s, contaminated burgers from a fast food chain restaurant infected hundreds of
people in USA
Majority of the victims < 10 years old - some dead or left with permanent kidney
damage
e Similar food poisoning incidents still occurred in Europe USA from time to time
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A Local situation
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e Sporadic cases of E. coli0157:H7 infection linked to undercooked minced beef
reported in the past

e Undercooked burger patties may contain some bacteria that even carry
antimicrobial resistance (AMR). AMR results in reduced efficacy of
antibiotics, resulting in more complicated infections that are difficult to treat
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To explore knowledge, attitudes and practices of food on the
preparation of beef burger

Help food premises implement appropriate measures in the course of food
preparation to produce and sell safe beef burgers

Study findings help CFS in promoting safe cooking of burgers and
communicate with the public and food trade about high-risk foods
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Phase 1: Telephone survey
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o Started in February 2021

» Potential vendors derived from OpenRice

o Respondents were asked if they could make an
order of an undercooked burger (e.g. medium
burger)
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Phase 2: Face-to-face interview
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e Conducted in May to August 2021

e Random sampled 24 restaurants

e Questionnaire: Data of restaurants and chefs, food safety, ‘
knowledge, attitudes, practices, etc.

e Researchers probed further with follow-up questions based
on on-site observation
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Phase 2:

e Chefs: cooked the burger patties with different
doneness
e Medium/Medium well/Well done
e Researchers: measured the core temperature of
patties with a digital thermometer during the entire
cooking and resting processes
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Results and discussion
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EE i sH B2 #4550 Telephone survey results
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May I have my burger not fully cooked such as cooked to medium?

58%

S EEZH 1025 BHERSTE—RENEREZE: 531
No. of restaurants interviewed: 1025 No. of restaurants after counting chain
stores only once: 531
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Comparison of price between restaurants that provide
burgers

$>200
$101-200 |
$51-100 |
$<50
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Significantrelationship between meal price and burger doneness
Restaurants charging higher prices were more likely to serve undercooked burgers




1

EY)Z £ 7 Food safety knowledge

o AFE "BYMLZEZAHER, - T ARER
BEYIRMENERE . < KEn

o RARAMNRLASIFENRYPHRRD A
= TEYBN, <E5H pw >

o AR SERNEERFACENFHIE =
LR ECED

e Unfamiliar with the '5 Keys to Food Safety, 'the
microbiological risks of undercooking’ € Majority

e Food sickness caused by undercooked meat
mistaken asa ‘food allergy’ <« Some

e Raw burger patties misbelieved as safer than raw
' steak& Some
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Attitudes towards thoroughly cooking of burger patties
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Perceived risk
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Perceived severity

B8

Perceived benefits
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Perceived barriers
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Self-efficacy
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Action
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Cook burgers thoroughly to
prevent food poisoning
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Cue to action
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Health Belief Model
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Food poisoning not common
in HK
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‘Seldom heard of food poisoning outbreaks’

‘Haven't heard of undercooked burgers containing E. coli’
‘Sometimes it may be that the customer has food allergies’
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Food poisoning symptoms
vary
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‘Diarrhea, vomiting, dizziness, dehydration, shock, death’
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Food poisoning is a very
serious matter for my
customers
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‘If my customers got food poisoning, the consequences
would be serious’
‘To me food poisoning is not a serious illness, but of
course it would be a serious matter if my customers got
food poisoning.’
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H ‘Will recommend pregnant women to eat well-done[burgers]’
CUStomer prOteCtlon ‘Lower risk of getting food poisoning’
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Customers do not like bIOOd/ red | Taste better and less blood/red juice’
juice’ ‘Only a few people would accept burgers cooked too rare’
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Customers will not accept dry ‘é?u§tomers do not accept well-done burgers, they are too
ry
burger ‘Medium is the best, otherwise it will be too dry’
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Meat with high quality can be Bt e E

‘Australian Wagyu burger patties can be eaten raw’
eaten rare safe|y ‘Burgers cooked to medium are safe, yet have quality’

AR EEEHRERSIEFHImE TR REA S
It is easier to control the EEZS -~ REuicy - AR

‘Controlling the doneness to medium is easier’

doneness to medium than to well |The surface [of the patties] is dry while inside is juicy and
done still warm’ =

afety
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a o_rE ‘T have confidence that I can prevent my customers

Confidence in providing safe from food poisoning’

fOOd ‘Our restaurant is clean and the quality of food
ingredients are guaranteed’
TEAEZEK,

== dh
EEEERGTTEAR CEBIEE

‘Customers’ request’
‘Legal requirement’
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*Will cook food thoroughly for pregnant women and

Protect susceptible populations |kids’
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FOOd incidents emerge ‘Unless there is a food poisoning case’
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Fully cook only if requested
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Practices that pose food safety risks (1)

NES = 8 B
bl Defrost at room temperature q"@ 4 % 2 0
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Practices that pose food safety risks (2)

Ready-to-eat dressings beef patties intended to be eaten undercooked

are placed together with raw meat
L S RTEERE
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Practices that pose food safety risks (3)
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Do not use a thermometer to determine patty doneness

her methods used: Texture, Appearance, Pre-determined time, Procedure, Apparent temp'e_rature
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Internal temperatures of burger patties

o EEAMHARNEE-- EAEKEERHIEBENR
SALE: 100% R E#h
THE: T4%FREF
. B 17% REFH
o SEIBEAZHBEANEX
. HREAMEHTH - EP3E(60%) K2 FH
S HEEAREEANBNE L NERRAANWEEFA

e Patty doneness -- Customers’ requests VS as served in restaurant
Medium: 100% undercooked
Medium well: 74% undercooked
Well done: 17% undercooked
e 5 restaurants NOT asking customers’ preferences
Medium well by default; 3 of them (60%) were undercooked
= Consumers may have eaten undercooked burger patties unknowingly




HRB1  FRAZ/EARBMERR

Myth 1: Browning means thorough cooking
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® The brown visual colour is not a reliable indicator of doneness.
» Many factors such as the chemical state of myoglobin, a pigment protein of muscle tissues, and pH
affect the occurrence of premature browning
» Premature browning is a condition in which the interior of cooked patties appear to have a dull

ol

brown or well-done appearance before the patties reach a safe temperature
® To ensure thorough cooking of ground meat, always use a food thermometer
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Not recommend using cake testers to determine meat doneness
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e Do not determine the burger patty’s doneness by using the back of hand or
chin to feel the heat of a cake tester after inserted into the patty because
cake testers:

are not a reliable tool for indicating the doneness of meat
can cause scald injuries to your skin

' -« can cause cross-contamination of food when reused without proper

cleaning
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Myth 2: Burger patties made from good quality or expensive meat can be
undercooked
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® Harmful bacteria can be carried on the surface of whole cuts of meat. When a rare intact stea@
seared these bacteria are killed, making the steak safe to eat

® However, when meat is minced to produce burger patties, any harmful bacteria from the surface
of the raw meat spread throughout the patty

® Unless the burger patty is cooked right through, these bacteria can remain alive on the inside.

' ® This happens to all burger patties, including those made from good quality or expensive meat
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Myth 3: Cooking a burger patty to well-done will compromise its quality
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e A well-done burger patty is less juicy and tender?
- Without the aid of a food thermometer > right
temperature unknown - likely to cook the
burger patty to a temperature much higher than

necessary for safety - resulting in overcooked
patty
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Tips for keep meat moist and tender
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e Adding water into the meat before shaping burger patties helps maintain moisture of the
patty during cooking.

e Avoid seasoning a burger patty too far in advance, which pulls liquid from the meat.

e Avoid pressing down a cooking burger patty, which drains out its juice.
e Avoid extremely high heat that can overcook the outside of the burger patty while the
interior remains underdone.
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Choose suitable time and temperature combmation
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K 80 F 0.1453$8 (6 %) ¢ 0rmins

70C 2 mins

75C 0.5 min (30 secs)

__ 80C 0 1 min (6 secs)
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Our plan
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Educating food handlers on the safe
preparation of burgers
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e Guideline on safe preparation of
burgers at food premises
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Promotion of Good Hygiene Practices .
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e Produce training materials to promote the
application of GHPs by the food handlers and
business operators

e Use illustrated guides and short videos will be used
to explain food safety information
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Food safety education to the general public
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® Enhance promotion and education to
increase public awareness of the risk
of raw or undercooked food
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Thank you!




