Take care when ordering cross-boundary meals and delivery
Proper time and temperature control is important
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Cross-boundary meals purchased from agents and delivered over long distance can
be risky because they may be susceptible to lapses in proper time and temperature

control, potentially leading to food poisoning.
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Be cautious and pay attention to the delivery time and temperature control of the food
when ordering cross-boundary meals delivered by agents.

Patronise shops with a licence or permit when buying online
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Frozen storage Chilled storage Hot holding Core temperature of
temperature temperature temperature thoroughly cooked food
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Meals that need to be delivered over a long distance will be prone to spoilage during the
delivery process if there is no proper control over food storage temperature and delivery time.

Most disease-causing bacteria grow and multiply rapidly at the Temperature Danger Zone

between 4°C and 60°C.
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SRENERMZRE EXEPERIFHAREG60C To ensure food safety, hot food should be kept
o above 60°C and cold food at or below 4°C
UERSREACHIUT during the delivery process.
MNRMERGHKEESRE - AIZBENE : M / If meals are kept within the temperature danger
IVESEA] o zone, the two-hour and four-hour principle

should be followed.
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HOT FOOD
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The delivered food should be placed in an insulated bag.
Keep hot food above 60°C; cold food at 4°C or below.

s G sz _
/6 ol veclukent ciIs) S e £ cfshk cfs.gov.hk/onlinefood

Hygiene Department




Do not bring any game, meat, poultry or eggs into Hong Kong
without health certificate
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g ,‘_%3; TR According to the Imported Game, Meat, Poultry and Eggs
r@i:\ wer T Regulations (Cap. 132AK), it is an offence to bring any game,
o meat, poultry or eggs into Hong Kong without health certificate

issued by an issuing entity of the place of origin and/or without

prior written permission granted by the Food and
@ Environmental Hygiene Department. An offender shall be

liable on conviction to a fine of HK$50,000 and to
imprisonment for six months.
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Visit the FEHD website to
check the list of food
premises granted with
a licence/permit!

Order meal deliveries from reliable
online shops and pay attention to the
types of food and the food safety risks
possibly associated with. For more {%
advice on the safety of purchasing

food online, please visit the website =
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Patronise shops with a licence or permit when buying
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