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YRR R WA Y T #=
Definition of “Milk™ and “Milk Beverage’

> 755H Milk

> gy~ KA R =4
cow’s milk, buffalo’s milk, goat’s milk

» SBE cream

> KB ST Y K S B
frozen or reconstituted milk and cream
AN BFEEERSEDY ~ Yoty sy
does not include separated milk, dried
milk or condensed milk
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YRR R WA Y T #
Definition of “Milk™ and “Milk Beverage”

» YYEER L Milk beverage
> REAR ’*if)ﬁﬁ‘ééﬁ’“ﬁ)ﬁﬁméﬁéﬁﬁﬁmﬁﬁﬁé\ :
E;Jﬁ}\nn A e L R RN I B LA

any beverage resulting from combining
with a liquid of milk fat and other solids
derived from milk whether exclusively of
any food additive or otherwise

> ﬁ)ﬁ%%ﬁ{ﬁj Milk Regulation
%132AQ% Cap. 132AQ
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FHaR HE T B ER i
Application for importation of milk and milk
beverage

> BUSACHRIYHL A RS
Approval for source includes:
» BN R Plant Assessment
> YA AR Y A

Product Assessment

> i EAE IS
Satisfactory result of inspection
> AT EmE T
releasing the products into the market
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Approval for source

> (HZEMBT) SEOAMRR
Sec. 5A of Milk Regulation

> AL A E E B0 L BT E S ek

s A

/- T r' = &
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(EARLE BRI R ZE RALAE RIS R
Rt AT AR B R AR

No person shall sell or advertise for sale,
any milk or milk beverage imported into
Hong Kong from a source of
manufacture other than a source of
manufacture which has been approved
by the Director of Food and
Environmental Hygiene




LA A
Approval for source

» HERL A for new approval
> HE A A RO R LA

Approval of importation valid for 1 year

» ZEHAHL A for renewal approval
> ECIHEAEREHRT =8 H - FEEEHHER
HA Ry 14F)

3 months before expiry for approval of
importation, application for renewal (valid
for 1 year)
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AR B B 2 T AR B A B v
How to apply for import permission for milk
and milk beverage

> HE Lyt AW SRR a0 2 Al > NHEC B
Zyp AL T4EuL(FTPYENS) 2 DIEH A &Y 2+
CREtFEs | |

» Before importing milk and milk beverage into
Hong Kong, importers need to apply to the CFS
online at FTP website or in writing for import
permission

» FTP4EuL FTP webpage:

www.ftp.cfs.gov.hk/index.tc.html

> HERRG I B2 TULATEEHE
Application form can be downloaded from

CFS’s website:
https://www.cfs.gov.hk/english/public/public_fi/files/fehb290.pdf

/- T r' = &
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Information required for the application for import
permission for milk and milk beverage

> HECIPEHIATE ~ bk R BPIRs S acE R st

Importer's name & address, Trade Registration or
Exemption No.

Frsk A&k} Contact person information

TR R 24 R Brand & Product name
fflE & 55 Type & Packing size

LSRR 4T S

Name and address of manufacturer
G Place of origin
P {55 FE B 2z B 7 D AR B I

Heat treatment method used
> {REH] Shelf-life
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é:}—rdu?ﬁ/j *?
Plant assessment

> 1 [gel R S ECEe

Licence / Registration

> {Eé ~ E/j/\\\ Liﬁﬁiilgﬁﬁﬁ

Heat treatment method/facilitates

> IR AR
Process workflow
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Plant assessment

> 5 ol 177 S Al R A EE MR A
Compositional and bacteriological
Specifications / claims

» (FEHAAURESS Durability statement
> YK E B 2
Monitoring of Water used in the plant
mazg Certification (HACCP, ISO)
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AN B E e (R R A s
Health certificate issued by the authority of
place of origin

> EmmE AR

the products are fit for human consumption

> EEmAE PRI RYERET R~ TN
(SRS

the products have been handled, processed
and packed under hygienic conditions

> & Y E
the products are appropriately heat treated
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B ST
Product assessment

> SRR B 5% HY VA
Legislation control in place of origin
» EEEH A Heat treatment method
» i {THYFEAE Composition standard
» A& £ Microbiological quality

> ORIFEHH 1 P54

Shelf life / Storage condition

» B ZEYRL Packaging material
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Pr3RIFRAER e HH

Heat-treatment of milk/milk beverage

> PP ERER LA BT TR 2 — R (A&
LA LRV LR 2R » R TELLIR)
Milk or milk beverage should not be heat-treated
more than once (except imported frozen
pasteurized whole milk)

> YR B RER S AT T RN e PR A Y (AR R ]
ZIT- R [ EH %12 200,000{EHE > =i/£0.001%Z
paR:Opan- G NEIR=E SRR RPN 1) e
Milk or milk beverage should not contain more
than 200,000 bacteria per millilitre or any coliform
organisms in 0.001 millilitre at any time before
heat-treatment
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Pr3RIFRAER e HH

Heat-treatment of milk/milk beverage

> PR B A DA S T B B R 1Y
{a[iFfE - 2T A2 %72 30,000 4 - =24
0. 12T r &P A R 2 A R IR R
Milk or milk beverage should not contain more
than 30,000 bacteria per millilitre or any coliform
organisms in 0.1 milliliter at any time after heat-
treatment by pasteurization

> URHECYRER o e O 5 A T A B R AR B
i > A B[S LOfE = L 101 %
Milk or milk beverage should not contain a colony
count of 10 or more after heat-treatment by
sterilization
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R A T AR

Methods of heat-treatment by pasteurization

» FE A A Holder Method

> SR B AR R AR PR I 6315
TR B R 66/ AR (1R /723047
w0 MR ILEIR S Al 2RI 10 LU
retaining milk or a milk beverage for not
less than 30 minutes at a temperature not
less than 63°C nor more than 66 C and
then immediately cooling it to a
temperature of not less than 10°C
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R B A T E R

Methods of heat-treatment by pasteurization

> SRR A

High Temperature Short Time Method

> SRR B R A E N B R 721 HY
o PRIFAN DY LSFD - AR T BRI 2 Al
FERICI0EELL N AYRE
retaining milk or a milk beverage for a
period of not less than 15 seconds at a
temperature of not less than 72°C and
then immediately cooling it to a
temperature of not less than 10 C
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Methods of heat-treatment by sterilization

» 43 Sterilization
> YRR B RER ik b o WRFa% YRR E)

e E A H = NBXHAVE RS A I
AR 00 AR DA AT #Zom S
PRiFA D255
Homogenizing and heated over 100°C
for not less than 25 minutes in the same
containers as such milk or such milk
beverage Is subsequently to be disposed
of for human consumption
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TR TR TR B

Methods of heat-treatment by sterilization

> 2

Ultra High Temperature (UHT) Method

> RER I RE IR E MBI 132/E
HRE » DAREZmE RiF 2/ DIR) » /%
R EEIA H B E T EHE S 5
A Sl T B B A T
Heated to not less than 132°C for not less
than 1 second with immediate aseptic
filling
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IR SR ER Y By
Composition of Milk & Milk Beverage

> BV R EEY( i R a) MBI R 18 S5 28
Schedule 1 Part Il Food and Drugs (Composition
and Labelling) Regulation

» UEE K Bl Milk / Reconstituted milk
> ZYAEANE/DN38.25% o (MERIAEYMYIEE RS = 2 A
/D1iA8.5%
Milk Fat not less than 3.25% : Milk Solid not Fat not less
than 8.5%

» HHEPEY Semi-skimmed milk

> SUHE AR DN LS%RIAE2 12 1.8% » MERYIAEY MY
G 2= A S/ D18.5%

Milk Fat not less than 1.5% and not more than 1.8%;

Milk Solid not Fat not less than 8.5%

Hygiene Department
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IR AR ER A7y
Composition of Milk & Milk Beverage

> HE{HE% Skimmed milk
SIHER1S25120.3% » MERYIAESY MY

*E i o = AT/ D1 8.5%
Milk Fat not less than 0.3%: Milk Solid

not Fat not less than 8.5%

» YPEER L Milk beverage
» R A5/ 0120.1%
Milk Fat not less than 0.1%
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HH 3 A T B2 e A Y25 R

Types of supporting documents for the

application
> HEVIFEEMTEE FE R AERE MG et S
HHERIAR

Copy of valid registration certificate of the product’s
manufacturing plant issued by a competent authority
of the place of food origin

> BbEpgs AV EEIHE - SRR ELHERFHLE
o BB R R A R~ B AT IR A E
S ELE
Supply certificate issued by the manufacturer
certifying that it is the direct supplier of the product,
together with the manufacturing flowchart showing
details of the production facilities, heat-treatment
method, etc.
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BB 2 WA R A N o U
Types of supporting documents for the
application

> BUER A AV KIS 2Lt

Test report on the quality of water
used in the manufacturing plant

» iV EE R B

Test report showing the chemical
composition of the product
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BB 2 WA R A N o U
Types of supporting documents for the
application

> A E 20

Test report showing the microbiological
guality of the product

> BLERGELE fn OR B HHEVAE A
Declaration by the manufacturer on the
shelf-life of the product

> EmZE RN

Sample of empty container of the product
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BB 2 WA R A N o U
Types of supporting documents for the
application

> LA ALY SEREGETE F Full clear pictures of
the product package

TR R ~ Bl ~ 1or ~ BURE
5~ BUERGARE R E ~ TR A RE SOtk
showing clearly the brand name, product
name, ingredients, heat-treatment method,
name and address of the manufacturer,
name and address of the importer

1677%%%%&% @" YR 2P
Food and Environmental ’ ‘9 centre for Food Safety
Hygiene Department

=z




BB 2 WA R A N o U
Types of supporting documents for the
application

> HEVIFENTEEFEHIEEHERA > s EmK
A E R B ~ AR Nm S BRI MR TR
MIkEE  FERENEEREREEEAER &
IS A0S A - AZEACH AR A B FE LRI

Specimen of certificate issued by a competent
authority of the place of food origin certifying the
product has been subject to appropriate heat-
treatment, has been handled, processed and packed
under satisfactory hygienic conditions, meets specific
guality standards and is fit for human consumption; in
case legal reference is quoted in the certificate, a copy
of the original text of the relevant legislation shall be
attached.
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AR A T8 T

Approval for releasing into the market

» H3HLZXEE First 3 consignments
> BRI E MRS o 0 H AU RS - A B
fo A28 AT

Inspection + Hold & Test before release

» HIZ3HL X EE Next 3 consignments
> ke - A ELAHEREA LB T

Inspection + Sample & Release

> BY)EHETE]

Food surveillance programme
> L~ {38 A EREMEEYIEA

Food sampling at import, wholesale and retail levels
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Thank you
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