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Darwin Tang
Senior Manager, Environmental, Safety & Food Hygiene
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Opened in December 2005

Jointly owned by HKSAR Government &
Airport Authority Hong Kong

Over 70,000 square metres of rentable spaces
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Cocktail Reception, etc
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What's our F&B offering 2

Max. capacity of 5,000 pax

Can cater more than 360 tables at one time

Track record including HKT annual dinner,

The Bank of East Asia (BEA) 100th Anniversary, etc




The Bank of East ASI (BEA) 100th\Ann|versary Belt & Road International Food Expo,
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signature Events




Business
Travelers/
Delegates

AsiaWorld-
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Implementation of FH3001



Before FHS 001

 Food Safety and Hygiene Assurance
Program

» Guidelines on food procurement and food

>

production processes
nternal: Monthly Food Safety & Hygiene

nspections

»3rd Party : Food Safety and Hygiene Audits (with

mic test)

* Question: the best practice in the Iindustry ?




Preparation Work for FHS 001

* Understanding of the requirements of
FHSO001

« Draft Food Safety Management Plan
(FSMP)

» Confirmation of Roles & Responsibilities
»|dentify the coverage

» |dentify the potential food safety hazards
Choose (Choose safe raw materials)

Clean (Keep Hands & utensils clean)

Separate (Separate raw and cooked food)

Cook (Cook thoroughly)

Safe Temperature (Keep food at safe temperature)
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Preparation Work for FIIS 001

» Define food production
steps & Critical Control
Points (CCP)

v'Categorise all food
products into 3 categories
with standardised food

Raw Product

production process o]
<+ Cold Food
% Hot Food
 Raw Food [ preporston ——

v'Identify CCP in each S -
food production process

| Serving cold/ Display I‘—




Preparation Work for FHS 001

»Decide applicable control
measures and standards

»>Draftt
contro

Thawing Methed

AR,

Maximum Time for Thawing
Process

Maximum Storage Life of
thawed food
under Room Temperature

CHREHERR R

ne Record Forms for |-

ling CCP :
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Until completely thawed

BRRE e e
Foed must be covered 28

EEF
Storing at fridges 2H &R 2 ANF
PRI =41 2 Days Within 2 hours
Place under running water { =217} T & 4 NE T &E 2 E
B BRIk (=217 Within 4 hours Within 2 hours
Heating directly using microwave HEEEs G

Must be used up immediately

»Food

Process Hygiene Team

Food Process Hygiene Team

F&B Department

F&B Top Management
(Team Leader)

ESFH Team Procurement

Team

Kitchen Team
Team

Catering Service

Catering
Support Team




Gap Analysis

 Objective:

ldentify the gap between food safety requirement in
FHSO001 to the FSMP

 Issues identified:

» Food production steps were not clearly shown in the
FSMP

» Staff felt difficulty in using the record forms
v" Not clear the scope of different forms
v" Not clear which type of food and the respective control
v" No clear the standards for control points
v Forms are too complicated

» Overlooked the mechanism for verifying records




° REVISe the FSMP Include standard,

validation process

— Revise the and corrective

procedures for

actions

Cooling Temperature Checking Log Sheet

iaWorld-E .(IJ': gﬂmm
Laeation Date B8
R (DDA Y
Cooling method S8k

A- Blast Chiller 2 84; B- Ice Bath Bakok[H; C- Direct 1ce BRIk

different processes f

— Well define the
standards at each
CCP

— Standardise
validation
mechanism and
the follow up
actions on
deviations

* Provide training to staff

Cooling Requirement: From €3 °C to 20 °C or within 2 hours and from 20 "C te & C or below within znathzr 4 hours
MR SR B 63 CREE 20 C RUT ARSI 20 CEZ 4 CRUT

Corrective Action: Asheat to 75 “C within 1 hour and repest coling process (one time only] OR discard the product
SRS e R 1 MENERE 75 0 BEELEIEERE—T) @ $EREE

checking Frequency SEHFX8E every batch (=g 1 tray as 1 bawch | S#dedy IF: —S2—38)

AfterCockng | InitialCocling || 2-Hour Coaling | Fnal Caaling
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Carreciive Action &1FFE:

erification Signature B




AWE is the first organization getting the FHS001
Certificate

e 2 audits to identify the discrepancies )
between documentations and real execution

o iite=uey ® Follow-up actions to optimise the FSMP
Audi : : .
Sl . Auditor to recommend issue of certificate )

>3 audits: 6, 12 & 24 months after the A
certification
Surveillance ) .
Audits e Confirm the execution of the FSMP )

» 36 months after the certification for renewal
v FHSOO1 Certificate
Revalidation

Audit > Auditor to recommend the renewal




* |dentify and document the existing food
oroduction process & handling process

 Formulate applicable guidelines that can
cover broad range of food productions and meet
the dynamic & ever changing catering services

« Get supports from food production staff on the
control system
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