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Based on the World Health Organization
(WHO)’'s health and food safety
recommendations on COVID-19, the
Centre for Food Safety reminds the public
to pay attention to the followings:

Always keep hands clean, particularly
before touching your mouth, nose or
eyes; after handling raw food; after going
to toilet and before eating. Rub hands
with liquid soap for at least 20 seconds
when washing;

Handle raw and cooked food separately,
pay special attention when handling raw
meat and offal, to avoid cross-
contamination of food.

Cook food thoroughly and avoid
consuming raw or undercooked animal
products.

When traveling abroad, avoid contact
with animals (including games),
poultry and their faeces; avoid going to
wet markets, live poultry markets or
farms, and do not eat games or visit
restaurants that serve games. Do not
bring game, meat, poultry, or eggs into
Hong Kong illegally.
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1. Can COVID-19 be transmitted via food?

According to the current scientific knowledge, there is
no evidence indicating that human can be infected by
the novel coronavirus via food. WHO and food safety
assessment authorities in  overseas countries
considered that it is unlikely that the novel coronavirus
can be transmitted to human via food. Nevertheless,
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according to the recommendations from the WHO,
members of public should always observe personal,
food and environmental hygiene such as wash your
hands between handling raw and cooked food, cook
food thoroughly, and separate raw meat or animal
organs from cooked food, etc. to ensure food safety.

2. Can COVID-19 be Transmitted by Food
Packaging?

Recent research suggested that the novel coronavirus
can survive on surfaces or objects for few hours to
several days under controlled, experimental conditions.
However, the virus cannot multiply in food or food
packaging. The risk of acquiring the virus through
food packaging appears to be very low in the real-life
situation. WHO states that it is highly unlikely that
people can contract COVID-19 from food or food
packaging. To date, there is also no evidence of
viruses that cause respiratory illnesses being
transmitted via food or food packaging. Among some
1000 cases reported locally in Hong Kong by far, there
is no case identified to be potentially transmitted
through food packaging. The main mode of
transmission of COVID-19 is through respiratory
droplets, the virus can also be transmitted through
contact. To prevent contact transmission, members of
public should perform proper hand hygiene frequently.

3. Should Consumers Sanitise Food Packaging?

The risk of acquiring the novel coronavirus through
food packaging is very low. In fact, contaminated
hands play a significant role in facilitating indirect
contact transmission by transferring the infectious virus
from one surface to another and even into one’s body.
Instead of food packaging, transmission is more likely
to happen in contact with certain high-touch points,
such as door handles, handles of the shopping trolleys
and water taps — the more frequently being touched by
different people the higher the risk that it becomes
contaminated. Therefore, while some people may still
optto disinfect food packaging surfaces with common
household disinfectants such as alcohol-based wipes
or sprays if needed, it is more important for people to
wash their hands thoroughly, especially before
touching eyes, nose and mouth, after returning home
from grocery shopping, and after handling and storing
purchased products.
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4. How to make sure the food is thoroughly
cooked?

Ideally, use a food thermometer to check that the core

temperature of food reaches at least 75°C. When you

use the food thermometer, make sure

c it is placed in the centre of the thickest part of the
meat

o it is not touching a bone or the side of the
container

o it is cleaned between each use

If you do not have a food thermometer, cook or reheat

food thoroughly until it is piping hot throughout and

check

. for meat and poultry, make sure that juices are
clear, not red, blood is not visible when you cut
the cooked meat

c egg yolks are not runny or liquid

c bring soups and stews to a boil and continue to
boil for at least one minute

Stir, rotate and cover food when microwaving to ensure
thorough cooking

For frozen food, thaw them in microwave, fridge or
under running water before cooking and cook them
thoroughly.

5. Do | need to sanitise fresh fruit and vegetables
before consumption?

According to the current scientific knowledge, there is
no evidence indicating that human can be infected by
the novel coronavirus via food. When preparing fruit
and vegetables, the general rules of hygiene should
be observed, which include thorough washing of the
food and frequent hand washing all along. To
effectively clean the fruits and vegetables, the public
is advised to wash them thoroughly under clean
running water. In addition, rinsing the produce before
peeling can avoid dirt and germ from transferring from
the knife onto the produce. Fruits and vegetables
with hard and rough surfaces (e.g. rockmelons and
cucumber) can be scrubbed with a clean brush. On
the other hand, the public are also advised to touch
only what they intend to buy when buying loose foods
such as fruit, vegetables, or bread.

3



6. GEERNEER  FEEMASEEE?

ERRHE - AERBHEMMINE

& sStAORHEENEE -

- REEBES  BEEMIER  ZAEE
HBERRMETFETF - HEBSIEE
RAFREESRRMNENTIFamE - &8
MKk -

« BARRTIFME - 2EREREENRYN
BIRRY) -

© AERFNBRAFHRBAENETSRA -
THESENETE - IERYARER
BNESELE  UeX 5% -

c HFLABREBITENE - Bk
BUZEHERH -

- BRERFRENE  FEMBESRS

© BERTRAHERANELER —LEAE

BEASENRY - BRERESE - LA
REDUESRGHER -

© BEHER  EEE=REAHEEE
E- o

© BRUAHERRZTIRH - NIBRER
RERDBEHASART AL BRI LD

7. HMBEM B E®EFMBZME5EF ?

AMERARFEFER
ERIIRER

CRERF - A

- REEVAERA ;

- BWEER -2 08

- YWREIE ;

- BBENBEYE

o Iz - FTIEEE

- BEaYEORE

- BEMEMAEMNERE ; K

- BREMEMNEAR - FIUANZENEENA
B BYE -

PFRILER

6. What should | pay attention to when handling
poultry and eggs?

Avoid touching chickens or their faeces when
buying live chickens. Do not blow their vent.
After handling live poultry, poultry products or
eggs, wash hands thoroughly with liquid soap.
Clean thoroughly all working surfaces, utensils
and equipments that have been used for handling
poultry products or eggs.
Use separate knives and chopping boards to
handle raw food and ready-to-eat food.

Keep raw poultry meat in well covered container
and then store it in the lower compartment of
refrigerator. Keep ready-to-eat and cooked food
in the upper compartment to avoid cross-
contamination.
Wash eggs only if they are soiled with faecal
matter or stained with dirt. Washed eggs should
be consumed immediately.

Avoid consuming eggs with cracked shell as
they are prone to be contaminated.

Do not use raw or undercooked eggs for
preparation of food that will not be cooked further.
Do not eat raw eggs or dip cooked food into any
mixed sauce of raw eggs. Cook eggs thoroughly
until the white and the yolk become firm.
Cook poultry thoroughly before consumption. If
there are pinkish juices running from the cooked
poultry or the middle parts of the bones are still
red in colour, cook the poultry again until fully
done.

7. When and how should we wash our hands?

We should always maintain hand hygiene and wash
our hands thoroughly

Before:

After:

preparing food;
eating; and
touching eye, nose or mouth

going to the toilet;

handling raw foods;

touching the ears, hair, mouth or other parts of the
body;

coughing or sneezing;

returning home from grocery shopping;

handling and storing purchased products; and
handling dirty things like soiled equipment and



1. AREBRBERKFREF

2. ZERRE;

3. HEREEFRDV20%  SFEE - F
B~ F2 F5 - FENFEFED ;

4. U ;

5. ARFHRRZEF

6. DINFHRFARRER _LoKBERR(MNE ) -

8. ROULIBITHFERIK - BE - ENNES
AR ?

RiE (EOHK  RE - XBREHRE)
(132AK &) HTABAETK - BB - XB
RER MWARHIKRTEREBRENGEE
*y‘ﬁﬁi_iﬁiagﬁ’\]%f‘ﬁ%ﬁ}&ﬂ °

BHZE—KERE  IRIFEBBERETNER
NER - TRYIZIFAETEHRK - B - BW
MEBAER -

AR 2019 BIRASHRASHEN - J28
For more information on COVID-19, please visit
www.coronavirus.gov.hk

utensils or waste, etc.

To wash your hands, you should:

1. Wet hands with running water;

2. Apply liquid soap;

3. Rub hands thoroughly for at least 20 seconds,
including the forearms, wrists, palms, back of
hands, fingers and under the fingernails;

4. Rinse thoroughly;

Dry with a paper towel; and

6. Turn off the tap by holding it with a paper towel as
appropriate.
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8. Can | bring raw game, meat, poultry, and eggs
into Hong Kong on my own?

According to the Imported Game, Meat, Poultry and
Eggs Regulations (Cap 132AK), any person who
imports game, meat, poultry or eggs should produce a
health certificate issued by an issuing entity from the
place of origin or obtain prior permission in writing from
the FEHD.

Offenders are liable on conviction to a fine of
HK$50,000 and six months' imprisonment. The public
are reminded not to bring game, meat, poultry or eggs
into Hong Kong illegally.
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