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Food Safety Guidelines for Food

Businesses on Preparation of
Salad
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P ien f RRVIMTHEIRERNER
Salads are mixtures of minimally
processed ready-to-eat vegetables.

DWE—REREN KEASSEMEEY -
Salads are usually served cold, and are
considered high-risk foods.
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e Preparation of Salads requires a lot of
handling , which increase the risk of
contamination with bacteria if personal
and environmental hygiene is not
maintained
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DEERINEYZERE
Common food safety problems
the related to salads

o EMKRE - BES{LEYE /
g M 3R 4

e Presence of harmful bacterial,
chemical and foreign material
in raw materials
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DEERINEYZERE
Common food safety problems
the related to salads

e EMERKBEPRTHR
Contamination of ingredients
during preparation
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DEERNEVZEZERE
Common food safety problems
the related to salads

o FFINRIMEREAS
e Improper storage condition
and temperature
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HIELENRNLZE1ENE
Food safety measures for the
preparation of salads

(1) ##88 R ULE Purchase and receiving

Blan: KBS EERERER o] K oSERIRIER.,
e.g. When making purchases, choose food ingredients from
approved and reliable sources.
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Food safety measures for the
preparation of salads

(2) BT 1F Storage

Blan: RS EREM (AIUNELR. BN, FR. B=X8F)
TERBEZIAEE (RRBYITFEERKAESLLN | SEBEYITE
FEEE MBI ) .
e.g. Immediately store perishable food ingredients, such as eggs,
chicken breast, beef, smoked salmon at proper temperatures (chilled
items at 4°C or below; frozen items at -18°C or below).
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Food safety measures for the
preparation of salads

(3) Bc & Preparation

Al AARNREMHEEREEABSNEEEMNENEY |, L

DR N 5E,
e.g. Use separate equipment and utensils to handle raw food and

cooked or ready-to-eat food to avoid cross-contamination.
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Food safety measures for the
preparation of salads

(4) &/ 8% Dish Serving / Packing

Bl EHFIECH EIIEIE A,
e.g. Serve mixed ingredients immediately.
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Food safety measures for the
preparation of salads

(5) Eix ~ HBEMENR
Transportation, distribution and display

B EARABRU T EEER. SRNERSEAODZ , UHW
RESRMBE.

e.g. Transport, distribute and display prepared salads properly at 4°C
or below to protect them from contamination and deterioration.
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Self-serve salad bars

o ERVERCH Display salad ingredients
o ({EREBRMMIHFIMF Use of tongs or ladles
o EENEFEEBERELEMNEEIENRN
Monitor the sanitary conditions of the salad
bar area
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nHE E<

Advice on Personal and Environmental
Hygiene for Food Handlers

Personal Hygiene
Environmental Hygiene

o EIARFE
Xz /da= Ll

o IRIREL
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Flow diagram of salad production

R

Raw materials

ik
(3524 (A A B

E i e

Ak ERLL®

WEl (EEAESUT)

BTG REMEN
(i FEARFRELL T )

Al

BNRZEERR

ET—EEEmERFAANENZREERE (ML TEYR
EEHEG ARATNENEZEHE) - LUERSBENS

AEHPEERENBMEZ2ME - FEESH TWERiTE
WERER -

Food safety management system

Implement a preventive food safety management system (such as the
HACCP-based Food Safely Plan) to identify and control food safety
problems at every stage of the food manufacturing process. Please
refer to the “How to Implement a Food Safety Plan™ for details.
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ERPEE A==k N
E 4R 4 ESN /15# SREH AR Salads are an example of a ready-to-eat
1Lj§1‘ﬁﬁk rEEE., AUt , &£ food. They can become contaminated
L by foodborne pathogens and
=12 Eil:? H_J{%?_IF tl_jrﬂEA "superbugs" if not handled properly
iaiﬁ,*ﬂ E%} 1ﬂi]$:|:F5§§:;co because there is no heat treatment to
kill any bacteria that may be present.

human health. As a result, it is critical to
maintain a high level of personal,
0 environmental and food hygiene when

. preparing the food.
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