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A GUIDE TO APPLICATION FOR BAKERY LICENCE

General

In accordance with the laws of Hong Kong, any person who intends to bake breed
and other bakery products for sdle & any premises in the tarritory must obtain a bekery licence
issued by the Licenang Authority before commencement of such business

If the baking of bread and other bakery productsis carried out in alicensed generd
restaurant and if such bakery products are for consumption of the customers on the premises no
separate bakery licenceis required. In the case of alight refreshment restaurant, a sparate bakery
licence is required if the bekery products are prepared for consumption of the cusomers on the
premises. For the retall sde of bread and other bakery products prepared in a licensed restaurant
(both generd and light refreshment) in a separate counter/portion of the premises, a separate bakery
licenceis required.



Application Procedure

Applicaion may be submitted ether in writing (Chinese or English) or with the use

of a dandard form, accompanied by 3 copies of a proposad layout plan of the premises which
should be drawn to scale and in metric unit, and addressed to the Assstant Secretary (Licenaing) of
the Licenang Office concamned (see Appendix 1). Standard forms are obtaingble from dl
Licensang Offices and repective Didrict Environmental Hedlth Offices

The gpplication, whether made in writing or with the use of a sandard form, should

contain the falowing -

a The dass of licence gpplied for;

b. full address of the premises under goplication for a licence induding name of the
dreet, number of the premises, name of the building and the flat number etc to avoid
postal misdivery;

C. the name, home address, tdephone number and identity card number of the
applicant; if the gpplicant is a corporation, the name and address of the corporation
and the name and home address of the principd officars,

d. the type of heating equipment and the type of fud intended to be used,

e whether ar-conditioning sysem is to be inddled in the shop; if o, the type ad

working cgpadity of such inddlation.

The application must be signed by the applicant persondlly. A licence may be

issued in the name of a person or a corporation.

Before the gpplicant recaives a letter of licenang reguirements from the Licensng

Authority, he is advised not to sart any work on decoration. He mud dso nat dart the business
before obtaning the licence. Othewise, he will be lidble to prosacution.



Preparation of Proposed and Revised Layout Plan

Before preparation of the layout plan, the applicants is required to
apportion the shop for the proposed usage such as the locations of the baking room,
food preparation room and sanitary facilities. In the proposed layout plan, the
following particulars should be furnished :

1. food preparation room, baking room, kitchen, and food storage room;

all windows, and mechanical means of ventilation, if installed, including air
ducts, cooling towers, extraction fans etc;

all entrances and exits, doors and internal communication;

cloakroom(s), passageways and open spaces (such as yards and light wells);
means of refuse storage and disposal;

toilets, wash-hand basin(s) and drainage works;

the siting of all furniture and fittings of a substantial and permanent nature,
including food preparation tables, cooking ranges, refrigeration or cooling
equipment, fixed cupboards, electric baking ovens, washbasins or sinks, drying
racks etc.
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The proposed layout plan may be prepared by the applicant himself or
an architect employed by him.

Whenever there are changes to the submitted plans for the application,
the applicant is required to highlight any proposed changes on the revised plans with
colour pens and simple descriptions before making submission to this department for
consideration and referral to other departments for processing. Revised plans not in
compliance with this requirement will be rejected.



Processing of Application and Notification of Licensing Requir ements

Upon recaipt of the goplication for licenang, the Assdant Secretary (Licensng)
concerned will acknowledge it and inform the gpplicant in writing the date and time when the
Licendang Ingpector will conduct the Qudity Audit of the proposad layout plan and ingoect the
ubject premises to assess its quitahility for licenang. If the gopointment is inconvenient to him, he
can dways request to change it to ancther date by tdephoning the Assstant Secretary (Licensing)
concerned, but thiswill cause some dday in the processing of the gpplication.

Meanwhile, the gpplication will be referred to the Director of Fre Services and the
Commissoner for Labour for comments, as gppropriate.

In case the proposed bekery is Stuated in a Housing Edtate, the gpplication will dso
be refared to the Director of Housing who will condder whether the goplicant is the authorized
tenant and whether the proposed businessis a designated trade.

However, if in connection with the food business, the fud consumption rate exceeds
the fallowing datutory limits, the gpplicant should dso dbtain prior goprovd from the Environmentd
Protection Department (Appendix 11) for the ingdlation of the Soves and chimneys :

@  geseousfud 1150 meggoules per hour; o
(b)  liqudfud : 25 litres per hour; or
(0 <didfud : 35 kilograms per hour.

After dl these ingpections and upon dearance from dl Government departments
concaned, the Assdant Secrdtary (Licenang) concarned will lig out in detal the licendng
requirements and convey them to the gpplicant in writing for his compliance before a licence can be
issued.

For detals of the man licenang requirements, please refer to Appendix 1ll. The
goplicant is advisad, in his own interes, to purchase a copy of the Food Business Regulations, Cap.
132 for reference from the Government Publications Sdes Centre & G/IF, Lower Block,
Queensvay Government Offices, 66 Queansvay, Hong Kong.

The gpplicant can dart the decoration work only upon natification in writing of
licenang requirements from the Licenang Authority. If the subject premises ae unsuitable for
licenang, the gpplicant will be informed of the refusd of the gpplication by the Assgant Secrdary
(Licenang) concerned together with reasons



Asfor the fire sarvices requirements, they will be directly conveyed to the goplicant
by the Fre Sarvices Department with a copy to the Licensang Office for information.

Please note that it is a licenang prerequiste for the gpplicant to obtain a Fre
Savices Catificate from the Fire Services Department prior to the issue of the licence. A fee will
be chargesble for the issue of this cartificate,

Enquiry of Licensing M atters

In case the gpplicant has difficulty in underdanding the licenang requirements or has
any queries concerning licenang matters, he can goproach the Licenang Ingpector in charge of the
goplication ether in person or by tdlgphone at the address and telegphone number given in Appendix
l.

Report Compliancewith Licensing Requirements and I ssue of Licence

Upon compliance of dl licenang iequirements, the goplicant should immediatdy
inform the AsSdant Secretary (Licendang) concamed in writing who will arange a Licenang
Ingpector for averification ingpection.

For fire services requirements, the gpplicant should inform the Fre Services
Department direct to arrange for an ingpection.

After confirming thet dl licenang requirements have been complied with, a licence
will then beissued. The gpplicant will be informed in writing to pay fee and to collect licence

The licence fee for a bekery licence, which is subject to review, is cdculated
according to the gross floor area of the bekery. For ddalls please refer to Food Busness
Regulations or cdl the Licenang Offices

The objective of issLing bekery licencesisto ensre maintenance of agood sandard
of hygiene a the premises concaned and the wholesomeness of the food supplied therefrom. In
the event of any difficulty or incomprehension, please gpproach the Assstant Secrdary (Licensing)
concarned.  On the other hand, the gpplicant mugt not offer any money or gift to any s&aff because
thisis an offence under the law and the offender is lidble to prosscution.



Non-compliance with Licensing Requir ements

If the gpplicant fals to comply with dl the licenang reguirements within three months,
the Assgant Secretary (Licendang) concarned will inform him of the outdtanding reguirements in
writing for his early remedid action. He will aso be advisad to report compliance again for another
verification ingoection after he has complied with the outdanding requirements

If no report of compliance of licenang requirements is recaived, the Licenang
Ingpector will only ingpect the premises a 3 months intervas to check progress of the gpplication.
Should the gpplicant fal to meat dl the licenang requirements in 6 months, cancdlation of his
gpplication will be congdered.



Licensing Offices

Hong Kong Idand

The Assgant Secretary (Licensng)

Hong Kong Licenang Office,

Lockhart Road Municipal Services Building,
8th floor, 225 Hennessy Road,

Hong Kong.

Td. No. 28795712

Kowloon

The Assdant Secretary (Licensing)
Kowloon Licenang Office

Pei Ho Street Municipal Services Building,
4/F, 333 Ki Lung Street,

Shamdhuipo,

Kowloon.

Td. No. : 2729 1293

New Tearitories

Assistant Secretary (Other Licences)

New Territories Licensing Office

Food and Environmental Hygiene Department
4th Floor, Tai Po Complex,

No.8 Heung Sze Wui Street,

Tai Po, New Territories
Tel. No.: 3183 9226
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THE ENVIRONMENTAL PROTECTION DEPARTMENT
ONE-STOP SHOP OFFICES
(INCLUDING LOCAL CONTROL OFFICES) ADDRESSES

Locd
Control
Offices

One-gop Td. No.
Shop Offices Office Address for enquiry Control Didricts
Teritory East | 5/F, Nam Fung 27555518 Kwun Tong, Wong
Commedad Centre, Ta Sn,
19 Lan Lok Stred, S Kung
Kowloon Bay, Kowloon
Teritory Southl  2/F, Chinachem Exchange 2516 1718 Eagtern,
Square, Southern,
1 Hoi Wan Stredt, Quarry Centrd
Bay, Westen,
Hong Kong Wancha
Territory West| 7/F, Chinachem Tsuen 24119621 | TuenMun,
Wan Plaza, 455-457 YuenLong
Cadtle Pesk Road, Tsuen
Wan, N.T.
Teritory Units 1-10, 11/F, Tower 1, 2634 3800 Shtin,
North Grand Centrd Plaza, Shatin Ta Po,
Rura Committee Road, North
Shain, N.T.
UrbanEag | Suite UG01-02, 2402 5200 Kowloon City, Yau
Block 2, Ho Fai TamMong, Sham
Commeaad Centre, 222- Su Po
224 Sa Lau Kok Road,
Tuen Wan, N.T.
UrbenWest | 8/F, Tsuen Wan 2417 6084 Kwa Tang, Tauen
Government Offices, Wean, Outlying
38 Sa Lau Kok Road, Idands
Tuen Wan, N.T.




Appendix 11

Main requirementsfor thelssue of a Bakery Licence

A)

Licenang requirements

1. The premises hd| be painted or limewashed in alight colour.

2. Public mainswater shdl be laid on to the premises

3. Thefloorsand internd surfaces of the walls surrounding the busness portion shdl be
surfaced with smooath light coloured non-absorbent meterid or tilesto aheight of not
less than two metres. The junctions between the walls and floors shel be coved.

4, The kitchen, baking room, food preparation room and food sore shdl be so Sted
that there is direct access to the shop without the necessity of passing through ayard
or other open space.

5. A sparate bekery room with a minimum area of 12nf shell be provided in a
generd/light refreshment restaurant for retall sde of bakery products, and a sparate
bekery room with a minimum area of 6nf shdll be provided in a light refreshment
restaurant for preparaion of bakery products for cusomers consumption on the
premises

6. Fadlitiesin thetoilets :

(@  waer dossts and flushed urinds shal be indaled to a sandard not less then
thet required by the Building (Stlandards of Sanitary Ftments Plumbing,
Drainage Works and Latrines) Regulaions, Cap. 123 as specified bdow -

Type Mae Employees Femde Employess
Water Under 100, IW.C. for 1-10indusve, 1W.C;
Clost every 25 or pat thereof; 11-25indusive,

Over 100,5W.C.; and 2W.C.; over 25,

1 additiond W.C.for50or 3W.C.; axd

part thereof; over 150. 1 additiond W.C. for every

25 or part thereof, over 50.

Urinds 10-50indusive, 1 urind;
Over 50, 2urinds and 1
additiond urind for every 50
or part thereof, over 100.

N.B. If the number of mae and femde employessis less then 10, 1 W.C. dhdl
be deamed auffident.

(b)  Talds sdl not communicate directly with the kitchen, bakery room, food
preparation room, or food sore.
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10.

11

12.

13.

14.

15.

Suitable wadh-hand bagn(s) shdl be inddled near the water dosats or flushed
urinas and indde the food preparation room.

Suitable wash-up snk(s) shdl be provided in the bakery room and food prepartion
room.

Thetops tables used for food preparation shal be made of dose-jointed hard-wood
or other impervious maerid.

Cupboard gpace shdl be provided to accommodate dl utenils, crockery and cutlery
used inthe busness.

Except for aress dlocated for storage purpose, al parts of the premises shdl be
adequatdy ventilated by naturd and/or mechanicd means.

A metd hood properly connected to air-duct fitted with an extraction fan of suitable
cgpadity shdl be provided over dl cooking stoves and baking ovens in the kitchen
and food room. The exhaust shdl be aranged to pass through a grease filter
before discherging into the open ar or a roof leve in such apogtion asnotto bea
nuisance.

If solid fud or died all is used, an independent chimney dhdl be ingdled. Every
chimney dack dhdl be carried up above the roof levd of the highest point of the
building and prior gpprovad from the Buildings Department and the Environmentd
Protection Department shdl be obtained.

All extraction fansinddled on the premises dhdl be discharged into the open arr a a
height of a least 2.5m above ground or dreat leve and in such a manner as nat to
be anuisance.

No manhole shdl be gtuated in any food room.

(Note : The redting of manhole is a drainage dteration which requires the gpprova

from the Building Autharity. It is the goplicant's responghility to sk such
gpproval.)
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16.

17.

18.

19.

20.

Any soil/wagteranweter pipe indde any food room sl be encdlosad in pipe duct
condructed of impervious rug-proof meterid to the stisaction of the Licenang
Authority. Suitable ingoection openings shdl be provided to such enclosures.

One or more greese trgps shdl be provided between the drain trgp and the main
save.

Suffident dusthinswith dosefitting lids shdl be provided for the gorage of dl refuse
and other waste metter awaiting disposd.

A Hre Savices Cetificate in repect of the premises under gpplication for abakery
licence shdl be obtained from the Director of Fre Sarvices

New fixed dectricd inddlations after completion, shdl be ingoected, tested and
certified by an dectricad worker/contractor registered with the Director of Electricd
and Mechanicd Sarvices (DEMS). A copy of the Works Completion Certificate
(Form WR1) shdl be submitted to the Coundl as proof of compliance For
exiding dectricd inddlations, a Periodic Tes Catificate (Form WR2) endorsed by
DEMS:in lieu of the required Form WR1 shdll be submitted insteed.

Building Structure and Means of Escape

1.

Particular care should be taken in the slection of premises as buildings or parts of a
building approved for use other than for shop or commerad purposes may not be
aiteble As a gengd rule, dl premises on solid ground floor are sructurdly
uiteble.

Where premises are on afloor not resting on soil or where extensve dteration and
addition works are to be carried out on the premises it is strongly recommended
that the service of an authorized person (architect, structurd engineer or building
surveyor) registered under the Buildings Ordinance, Cap. 123 be sought.

The required superimposed load of the floor is decided after recaipt of individua
goplication and condderdion is given to the folowing fectors : nature of
meanufacturing process; tota number and types of machinery and plant to be used;
types of building and floor areg; the purposaintended purpose of the building.

Premises shdl be condgructed of mateids the fire ressance of which stidfies the
provisons of the Building (Condruction) Regulaions, Cap. 123.
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As agenard rule, bakeries can be established on any floor of an indudrid building
or on the ground floor of anon-indudrid building.

6. As a gengd rule, premises on ground floor having direct access to a dreet are
suitable or can be adgpted to meet the requirements on means of escgpe.

7. Premises shdl normdly have two or more exits discharging to stredt.

8. For means of escgpe, the Code of Practice on Provison of Means of Escape and
PatV of the Building (Flanning) Regulaions, Cap. 123 will goply.

9. Bakey is not permitted on the upper floor of asngle Saircase building.

(C©) FreSady

The fallowing premises are conddered not suitable to be licensed as a bakery from

fire safety paint of view -

1. Any buildings/'sructures which are of subgtandard congtruction.

2. Premisesin leved 4 of basement and beow.

3. Premises in aress designed for emergency use, such & the "buffe™ floor (dso
referred to as the refuge floor).

4, Premises locaed veticdly bdow, and podng a fire hazad to, a regigered

school/child care centre.

Disk : Bakery (A Guide to Application)





