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Dear Sir/Madam,

Increase alertness and health advice
on prevention of COVID-19 in food premises

To minimize the risk of transmission of COVID-19 in food premises,
operators should maintain high standards of hygiene and cleanliness. Further to
our letter dated 6 May 2020 on the recommendations, this department again issued
letter to food business proprietors and food handlers in the light of the latest
epidemic development, to reiterate our recommendations on taking precautionary
measures with particular attention on the personal, food and environmental
hygiene so as to ensure cleanliness on the premises and food safety and putting
further emphasis on following measures:

(1) Food handlers should suspend from engaging in any food handling
work when suffering or suspected to be suffering from an infectious
disease or symptoms of illness such as flu, diarrhoea, vomiting,
Jaundice, fever, sore throat and abdominal pain. Wear a surgical
mask when having respiratory symptoms. Seek medical advice
promptly;

(2)  Food handlers should practise good personal hygiene (e.g. washing
hands before or after handling food, after clean-up is carried out,
after handling refuse or other dirty items, and after visiting the toilet);

(3)  Food handlers should wash hands with liquid soap and water, and
rub for at least 20 seconds. Then rinse with water and dry with a
disposable paper towel or hand dryer. The cleaned hands should
not touch the water tap directly again (for example: using a paper
towel to wrap the faucet before turn it off); and



(4)  Trays, in particular the rim of trays, must be thoroughly cleaned and
disinfected every time after used by customers. If tray lining is used,
it shall also be replaced every time after use.

For other measures requiring attention, please refer to Annex attached.

For continuous upkeep of environmental hygiene, food business operators
and food handlers must make concerted and persistent efforts to ensure cleanliness
of the premises and food safety to prevent the new communicable disease. All
relevant food business operators or food handlers shall stay vigilant and pay close
attention to the guidelines, preventive measures or health advices issued by the
Government. FEHD will take stringent enforcement action against offenders in
defiance of environmental hygiene and food safety issues.

If you have any enquiry, please contact me or Health Inspector (Hygiene),
Mr. CHAU King Lok, at telephone number 2867 5153.

for Director of Food 4nd Environmental Hygiene



Annex

Environmental hygiene

Frequently touched areas such as door knobs, tabletops and seats
should be cleansed and disinfected regularly;

Make alcohol-based sanitizers available at major touch-points: by
the table, by the entrance and exit

Toilet facilities should at all times be maintained in good working
order. Adequate supply of liquid soap, paper towels or electric hand-
dryer should be provided in toilets,

Food business operators should strengthen cleansing and regular
disinfection (at least three times daily) to food premises including
kitchens, food rooms, scullery rooms, toilets and the seating area to
keep them clean. Disinfection by applying 1:99 diluted domestic
bleaching agent (i.e. dilution by mixing one part of bleaching agent
with 99 parts of water) shall be carried out regularly every day and
when in need, and 1:49 diluted domestic bleaching agent (i.e.
dilution by mixing one part of bleaching agent with 49 parts of water)
should be used for places contaminated with respiratory secretions,
vomitus or excreta;

The drain pipes of most buildings are connected with the wash-hand
basins/wash-up sinks, the bathtubs/shower trays, the water closets
and the floor drains of individual flats. Each of these sanitary
fitments is fitted with a trap (including U shaped water trap, bottled
trap or anti-siphonage trap) to prevent foul smell and insects in the
soil pipe from entering into the premises. To prevent the trap from
drying and thus make it possible for the bacteria or virus to persist
in the environment as well as disease to spread, the water traps must
be filled with water. Pour about half a litre of water into each drain
outlet regularly (about once a week).Then, pour a teaspoon of 1:99
diluted household bleach solution into the drain outlet. Repair
immediately if there is defect in the trap or smell of foul air coming
out from drain outlets.

Strengthen the cleaning, checking and repairing works on all parts
of ventilation systems in the premises, including exhaust air outlets,
filters, and the fresh air inlet and air ducts, etc.;

Step up pest control work, inspect the premises regularly and carry
out pest control measures;

Shall ensure equipment for serving food or drink must be kept clean



and disinfected regularly. Such equipment should not be used for
collecting used eating utensils and food residues from a table. In
addition, equipment for collecting used eating utensils and food
residues must also be kept clean and disinfected regularly. For
casy identification by staff and let customers realise that the food
premises had taken measures to protect food hygiene, equipment in
different colours or labels should be used for different purposes for
identifications;

The gloves use by cleansing and scullery staff should be easily
distinguished from that use for handling and delivering food so that
the staff who work for different tasks could easily be identified.

Personal hygiene

Food handlers should

Check their body temperature of the staff regularly;

When working, wear a face mask by the staff as appropriate;

Cover your mouth and nose with tissue when sneezing or coughing.
Dispose of the used tissue in a covered dust bin, then wash vour
hands thoroughly.

Food hygiene

In addition to providing customers with their own tableware, food
handlers should proactively provide each customer with additional "
chopstick(s)" or " spoon(s)" for communal use;

Wear disposable gloves when handling ready-to-eat food. Discard
gloves when damaged, soiled, or when interruptions occur in the
operation;

Shall ensure equipment for serving food or drink must be kept clean
and disinfected regularly. Such equipment should not be used for
collecting used eating utensils and food residues from a table. In
addition, equipment for collecting used eating utensils and food
residues must also be kept clean and disinfected regularly. For
easy identification by staff and let customers realise that the food
premises had taken measures to protect food hygiene, equipment in
different colours or labels should be used for different purposes for
identifications;

Utensils and equipment should be sanitized, either mechanically or



manually, after cleaning to minimize the risk of cross contamination
and the spread of disease; _
All foods, drinks and utensils must be stored and covered properly.

Food should be properly covered during conveyance by the food
handlers.



