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Keep hands clean Observe good personal hygiene
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Eliminate pests Sanitise utensils and equipment
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Cooked or ready-to-eat food
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Causes of food poisoning outbreaks reported to the CFS in 2019
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Bacillus cereus and Staphylococcus Others

aureus (each 5.3% of all bacterial cases)
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Ematic toxin can resist 1269C for 90 minutes
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The amount of spores can be reduced by 104old by boiling at 100°C for 6 %
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Keep cooked food hot obove 60°C can restrict the growth of Bacillus careus
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Optimal growth tempecature of Bacillus cerevs is around 30°C 1o 37°C
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HAZARD ANALYSIS & CRITICAL
CONTROL POINT (HACCP) SYSTEM

A



1

A '-‘-I E BRYREHEE r' ENR2HD
= tl:@ L é n'l' %U e Yo i

282,
"BIHRRERER ) WREEERD @@Esafetyoa 0

AP EVMEREERRE
RAB/NGERREEM

REABEINEARE—HRETE
MEERZENREZ T7EER

BYR2 B, (HACCP) 24 ﬁlj

j:E ﬁ B !I;@ 7= i %E I})‘j = !I:@ F_ = Adopt Food Safety System HACCP
2018F B ZEHRIEE

ﬁ BN B g" &
Itmd rmmimmmtt Lantre

o

for Food Safaty



= ERiEE K IEH ER(CCP)
r 2

MELE (A EHRERMR) Qece
Meal Box Production (Cook - Serve) St N T
1L\Vim )
) ?:iéEse DA b3 4 $5 B2 2 307
. Core temperature of the food
‘ reaching 275°C for at least
BT7Z 30 seconds
Storage EN% \
‘ e Meal Box Distribution Q CCP2&3
- RIFERK60EL L
Preparation t Keep at >60°C
v BR 2E Qoces HEEME |
b ¥ Always keep

hot food hot!

Cooking Q ccP1 *

¥

afE g SRIARE
Hot Holding Q Portioning / Packaging

!

ﬁ“ EHRBL S
Fond arel Environmssntal
Hygieis Depariiseml

?9 =

9

o

& for Food Safaty



— {[&] 5% =

== o]

== (CCP1)

L
4
l Al

' St

\

5¢(CCP2)
E(CCP3)

= ZHYE R E X5 (CCP)

BYI PR EEERKTS ]
B L - A4 RD30% i 275°C
Thoroughly cooked with the
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New Terricnies Hong Kong

ong Kong Limited certifies that the Management.
97 7as besn audited and found fo be in accordance
of the mansgement system standards detailed below
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Coden tlmentariay Commission CACRCP 1-1969, Rev.4-2003

Accommended International Condy of Practice- Generat Principles of
Food Higiene and ins Annex; Hazard Anulysis Critical Canteol Point
(HACCP) System and Guidelines Jor s Application
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Version | Rewison date 14-JUN-2018

Pastourized Fruit Juices.
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CIV - Processing of amisent stable peoducts
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