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Consultancy and testing service

HKPC offers a wide range of supporting services for
the food and catering industry
e Consultancy service on food safety
management system
New food processing technology development
Automation of production line and technology
advancement
e Training on hygiene and food processing
technology
New food processing technology development
Overseas technology and management
study missions and trainings
e Testing services for food and food
packaging products

(Development of new food processing
technology.

HKPC has been actively participating in the development
of new food processing technology, e.g. RF thawing.
Recently, HKPC has developed an Automated Liquid
Freezing System which is capable of freezing one ton of
food from 90° C to 4° C within one hour. The system has
the advantages of reducing freezing and/or chilling time,
reducing energy cost, minimizing product shrinkage, and
most important of all, minimizing food safety risks. This
system was adopted by the central kitchen of some local
chain fast food restuarants. o
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Provision of training and study mission'-

Company in-house training and regular training course:
® Hygiene manager and supervisor training
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® Food hygiene and microbiology:training

e Food processing technology and quality
management training

HKPC organizes overseas study missions on: a
regular basis to acquire new technology from food
technology fairs, training sessions, and manufacturing
plant visits. It provides a platform for technology

Cdvancement and facilitates trade development. J

& Food Safety and Quality Management

One-stop consultancy and testing services
for food and catering industry
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[ISO 22000 food safety management system .

ISO 22000 is a new international food safety
standard which can be applied on all food and
catering industries for all stakeholders in the whole
food chain (including animal feeds manufacturers,
primary productions, food producers, logistics and
storage units, retailers, exporters and restaurants,
etc). The system is developed on the basis of I1SO
9000 incorporated with other food safety and
planning systems, i.e. GMP and HACCP.

Food and Environmental Hygiene Department
of HKSAR government is implementing a revised
inspection regime and demerit points system
to licensed food premises with ISO 22000
certification:

(1) Exclusion from Demerit Points System

(2) Freq. of inspection was reduced to once
every 5 months.
Since the publication of ISO 22000 in 2005, HKPC
has already been providing ISO 22000 consultancy
service for local food producers and chain stores;
and successfully assisted them in accreditation.
One of the clients is also the first enterprise in
Hong Kong that gain accreditation. Clients that
have been accredited including Satay King, Hing
Kee Java Edible Bird's Nest, Koon Chun Soy Sauce,
California Red Karaoke, Calbee Four Seas, Heng
Shing Novelty Works, Home of Swallows, PIC—(
Members of Fairwood Holdings, etc. J
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ood, foodware and nutritional testing’

Composition in nutritional labeling
Material analysis of food and packages
Fatty acids (DHA, EPA), Cholesterol
Anti-oxidants

Pesticides, Preservatives

Heavy Metals

Leachable Lead and Cadmium
Migration test

Microbial count’(Including Aerobic plate count,
Mold and'Yeast count, Coliform count, Salmonella
count, Listeria count, Clostridium; count,
Lactobacillusicount etc.)
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