Food Ordinances in Hong Kong
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The basic food law in Hong Kong is laid down in
Part V of the Public Health and Municipal Services
Ordinance (Cap. 132). The main provisions cover
general protection for food purchasers, offences
in connection with sale of unfit food and
adulterated food, composition and labelling of
food, food hygiene, seizure and destruction of
unfit food. Controls in specific areas are provided
in subsidiary legislation under the Ordinance.
Another food related ordinance is the Food Safety
Ordinance (Cap. 612) which provides new food
safety control measures, including a registration
scheme for food importers and food distributors
and a requirement for food traders to maintain
proper records of the movements of food to
enhance food traceability.

For more details on Food Legislation / Guidelines
in Hong Kong, please visit the Centre for Food
Safety website at www.cfs.gov.hk.
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Enquiry for Local and Overseas Standards and
Technical Regulations on Food Testing
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The Product Standards Information Bureau (PSIB) of
Innovation and Technology Commission of the
Government of Hong Kong Special Administrative
Region provides a comprehensive range of
standards-related services. You may want to enquire
PSIB for information on local and overseas standards
and technical regulations on food testing and
certification.
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36/F, Immigration Tower, 7 Gloucester Road
Wan Chai, Hong Kong
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(852) 2829 4820
(852) 2824 1302

psib@itc.gov.hk

Hong Kong Council for Testing and Certification
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The Government set up the Hong Kong Council for
Testing and Certification (HKCTC) in September 2009
to advise it on the overall development strategy of the
testing and certification industry. The vision of HKCTC
is to develop Hong Kong into a testing and
certification hub in the region by reinforcing the
branding of "Tested in Hong Kong, Certified in Hong
Kong".
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For more information,
please visit the following websites

METHFS  FRHET A

Hong Kong Council for
Testing and Certification
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Hong Kong Accreditation Service
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Food Testing and Certification
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Food Testing Services in Hong Kong
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Incidents of food contamination and adulteration
occur from time to time. Consumers are also
becoming more aware of the safety and nutrition
information of their food. Testing your food for
quality and safety is one of the best ways to assure
and attract your customers. Having your food
products tested will also help to reduce the risk of
costly recalls and lawsuits arising from breach of local
regulations.
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Food Testing Services Provided by Laboratories
in Hong Kong:
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* Pesticide residues B2 2283
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e Other harmful substances, e.g. melamine, and phthalates
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e Species identification by DNA methods
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e Qualitative and quantitative analysis by DNA method
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¢ Genetically modified traits identification
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Food Related Certification Services in Hong Kong
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Certification bodies in Hong Kong also provide food
related certification services to the food trade, e.g.:

¢ Food Safety Management System Certification to ISO 22000

¢ Food Safety System Certification to FSSC 22000

e Hazard Analysis and Critical Control Points (HACCP) Certification

e Food Hygiene Standard Certification System for Catering
Industry (FHSCS)*
¢ Organic Food Certification
* Developed by the Hong Kong Polytechnic University, it is a food hygiene system

based on HACCP principles and is suitable for catering establishments where
food is prepared and served for human consumption.
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Organic Food Certification

Selection of Accredited Testing and Certification Services
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Accreditation is a formal recognition that a conformity
assessment body (such as a laboratory or certification body) is
competent to carry out specific conformity assessment tasks (e.g.
testing and certification). Hong Kong Accreditation Service
(HKAS) offers accreditation services to laboratories and
certification bodies in Hong Kong. Technical competence and
operation of accredited organisations have been rigorously
assessed by HKAS and independent experts. Accreditation criteria
are based on internationally recognised standards. The reliability
of results produced by HKAS-accredited organisations can be
assured. Moreover, HKAS, through participation in Multilateral
Mutual Recognition Arrangements, enables conformity
assessment results issued by HKAS-accredited organisations be
widely recognised by accreditation bodies in other economies.
To indicate their accreditation status, laboratories and
certification bodies accredited by HKAS may issue endorsed test
reports / certificates that bear the HKAS accreditation symbol and
the registration number of the accredited organisations. In some
cases, accreditation status may be claimed by including an
appropriate statement in the certificates.

For the updated list of laboratories and certification bodies
accredited by HKAS for performing food testing and certification,
please visit the HKAS website at www.hkas.gov.hk.
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