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Dear Sir/Madam,

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. The Food
and Environmental Hygiene Department (this department) has appealed by letter
on 9 January 2020 to food business proprietors and food handlers to take
precautionary measures with particular attention on the personal, food and
environmental hygiene so as to ensure cleanliness on the premises and food safety.
In light of the latest development of COVID-19, in addition to the above, this
department further advises the operators of food premises to adopt the following
measures:

Social distancing

Without affecting the approved layout, allow sufficient distance between
tables, preferably at least 1 metre. Other measures that encourage social distancing
can be considered, such as:

€ Make takeaway an option to customers
€ Avoid table sharing

€ Modify seating arrangements to reduce direct face-to-face encounter

Environmental hygiene

L 4 Disinfect frequently touched areas such as door knobs and tabletops with
disinfectants regularly



L 4 Make alcohol-based sanitizers available at major touch-points: by the table,
by the entrance and exit

Personal hygiene

@  Check their body temperature of the staff regularly
€ When working, wear a face mask by the staff as appropriate

Food hygiene

L 4 Provide serving cutleries and whenever necessary, serve the dishes to the
customers individually

L 2 Wear disposable gloves when handling ready-to-eat food. Discard gloves
when damaged, soiled, or when interruptions occur in the operation

For the food safety and hygiene advice on the prevention of COVID-19 to
the food premises, please refer to the attached leaflet. For updated information on
COVID-19, please visit (www.coronavirus.gov.hk)

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 Chief Health Inspector
(Hygiene), Mr. CHAN Kar Chun, at telephone number 2867 5436.

for Director of Food dpd nvironmental Hygiene
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To minimise the risk of transmission of COVID-19 in food premises, operators
are advised to maintain high standards of hygiene and cleanliness. The
Centre for Food Safety recommends the followings:

Social distancing
®  Without affecting the approved layout, allow sufficient distance between
tables, preferably at least 1 metre. Other measures that encourage social
distancing can be considered, such as:

Make takeaway an option to customers

Avoid table sharing

Modify seating arrangements to reduce direct face-to-face encounter

Environmental hygiene
®  Food business operator should strengthen cleansing and regular disinfection
to food premises including kitchens, food rooms, scullery rooms, toilets
(including water taps and toilet handles) and the seating area to keep them
clean and properly maintained. 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 and when in need.

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.

Disinfect frequently touched areas such as door knobs and tabletops with
disinfectants regularly.

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

Personal Hygiene

Staff should be reminded to:

®  Check their body temperature regularly.

® 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.

®  Wear a face mask as appropriate when working.

®  Cover mouth and nose with a tissue paper when coughing or sneezing, and
dispose of the soiled tissue paper in the rubbish bin immediately. Then, wash
hands with liquid soap and water, and rub for at least 20 seconds.

®  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).
Food hygiene
®  Adopt 5 Keys for Food Safety to ensure proper food handling practices:
Choose: choose safe raw materials
Clean: keep hands and utensils clean
Separate: separate raw and cooked food
Cook: cook thoroughly
Safe temperature: keep food at safe temperature
Provide serving cutleries where deemed necessary.
Wear disposable gloves when handling ready-to-eat food. Discard gloves
when damaged, soiled, or when interruptions occur in the operation.

For more information on COVID-19, please visit www.coronavirus.gov.hk

For further details on food hygiene and safety standards for food premises,
please refer to the Food Hygiene Code of the Food and Environmental Hygiene
Department: ‘
www.fehd.gov.hk/english/publications/code/code_index.html
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