
“Poon Choi” , a traditional local cuisine, is gaining popularity among Hong Kong 
people in recent years.  Many food premises are now supplying  “Poon Choi”  in 
response to the keen demand.  As  “Poon Choi” contains numerous ingredients and 
needs complicated preparation steps, the public is urged to pay attention to the 
following tips when purchasing / preparing  “Poon Choi” to ensure food safety.

Points to consider when purchasing  “Poon Choi”
1.   What should we look out for when ordering  “Poon Choi” ?

 •  Order “Poon Choi”  from reputable licensed 
        suppliers.

 •  Check the way of reheating “Poon Choi” 
        before consumption.

 •  Specify the time of delivery.

 •  Avoid picking up “Poon Choi” too far in advance 
        to prevent microbiological growth due to prolonged
        exposure to the temperature danger zone of 4 to 60°C.

2.  What should we look out for when transporting or 
         receiving “Poon Choi” ?

 •  Cover “Poon Choi” properly.

 •  Use insulating equipment during transportation.

 •  Reheat “Poon Choi” immediately upon arrival and maintain its temperature 
        above 60°C after reheating.

 •  Keep chilled “Poon Choi” at 4°C or below to minimise its exposure to the
         temperature danger zone of 4 to 60°C.

  •    If you have doubts about the temperature of “Poon Choi” during delivery or
        storage,  contact the supplier or the Food and Environmental Hygiene
        Department  (FEHD).

Points to note when preparing  “Poon Choi”  yourself
1.   Plan carefully in advance

    •  Ensure that adequate facilities such as 
                stoves and refrigerators are available 
               and ingredients are not overstocked.

    •  Carefully plan the preparation schedule  
               so that foods, especially those that are easily 
                contaminated or highly perishable, are not 
               cooked too far in advance.

    •  Ensure adequate refrigerated storage spaces 
               are available for both cooked and raw foods.  Keep  
               chillers at 4°C or below and freezers at -18°C or below.

    •  Cover foods properly to prevent cross-contamination.

    •  Keep raw and cooked foods at different levels in the refrigerator to prevent
               cross-contamination.  Keep cooked food above the raw ones.

    •  Clean all food contacting surfaces thoroughly before use.

    •  Defrost frozen foods in chillers (4°C or below) or under cool running water.

    •  Cook all foods thoroughly, especially high risk foods like seafood and
               poached chickens.

2.   Maintain good personal hygiene practices

    •  Wash hands with liquid soap for at least 20 seconds before handling
               foods or after using toilets.

    •  Persons with infectious diseases like gastroenteritis or influenza should not
               handle foods.

Points to note when consuming  “Poon Choi” 
•   Keep “Poon Choi”  above 60°C if it is not 
       consumed immediately.

•  Avoid prolonged storage of
        “Poon Choi” at ambient
       temperature. Discard if it has
       been held at ambient
       temperature for more than four 
       hours.

•  Reheat  “Poon Choi”   thoroughly
       until its core temperature reaches 75°C
       above for at least 30 seconds or to the 
       complete boil before consumption.

•   Reheat and consume  “Poon Choi”  
       as soon as possible after receiving and
       finish it in one go to ensure food safety.

•  Use communal chopsticks and spoons.

•  If there are abnormalities, stop consumption 
       immediately and contact the supplier or the FEHD.
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近年甚受香港市民歡迎的盆菜，是一種極具本地特色的佳肴，不少食
肆都會製作盆菜，吸引市民購買。由於盆菜材料的種類比較多，製作
工序繁複，製作時間亦較長，所以市民在選購或家中自行製作盆菜
時，應留意以下要點，以保障食物安全。

選購盆菜須知
1. 購買盆菜應注意甚麼？
 • 市民應向信譽良好的持牌供應商訂購盆菜。
 •  訂購時，應了解在進食前要如何翻熱盆菜。
 •  向供應商說明送貨時間。

 •  避免過早提取盆菜，以免盆菜在攝氏4至60度的危險溫度範圍內
       存放過久，引致細菌滋生。

2. 運送或收取盆菜時要留意甚麼？
 •  盆菜在烹煮後必須蓋好。
 •  運送期間應使用保溫設備。
 •  運抵後立即加熱盆菜，及保持其溫度在攝氏60度以上。
 • 經冷凍處理的盆菜應保持在攝氏4度或以下，以免盆菜存放在攝
       氏4至60度的危險溫度範圍內過久。

 •  若對盆菜在運送或貯存期間的溫度有懷疑，應聯絡供應商或食物
       環境衞生署（食環署）跟進。

在家中自行製作盆菜時應注意甚麼？
1.  小心計劃製作程序   
      • 小心安排所需的用具，
             特別是要有足夠的爐具
             和冷凍設備，購買的材
             料亦不可過多。

      • 仔細預算製作盆菜所需
             的時間，避免過早烹煮
             食物，特別是一些易變
             壞或易受污染的食物。

      • 雪櫃要有足夠空間貯存生
             和熟的材料。冷凍櫃要保持
             在攝氏4度或以下；冷藏櫃（冰格）
              要保持在攝氏-18度或以下。

      • 蓋好食物，避免交叉污染。
      • 生、熟食物應存放在雪櫃內不同的層格。熟的食物應存放在
            上層，生的食物應放在下層，避免交叉污染。

      • 所有接觸食物的用具，在處理食物前都應徹底清潔。
      • 解凍冷藏食物時，應把食物放在攝氏4度或以下的冷凍櫃內，
            或於清涼及流動的自來水中。

      • 所有食物，特別是高風險的海產和白切雞等，必須徹底煮熟。

2. 保持良好的個人衞生習慣
      • 在處理食物前或如廁後，
             要用梘液洗手最少20秒。

      • 如有腸胃炎或感冒等傳染
             病，便不應處理食物。

進食盆菜時應注意甚麼？

 •   若不是即時進食盆菜，應把盆菜保持在攝氏60度以上。

 • 避免讓盆菜在室溫中長時間存放。若在室溫中存放多於四小時，
        則必須棄掉。

 • 進食前應把盆菜徹底加熱至中心溫度達攝氏75度以上至少30秒
       或完全煮沸。

       • 收取盆菜後應盡快加熱及享用，並一次過吃完，以確保食
                                      物安全和衞生。

                      • 使用公筷和公匙。
                       • 如發現食物有異樣，應立即停止進
                                                   食，並聯絡供應商或食環署跟進。

  如欲取得更多資料或有其他查詢，請致電食環署傳達資源小組
（電話：2381 6096）或24小時熱線 2868 0000。
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