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A GUIDE TO APPLICATION FOR
FROZEN CONFECTION FACTORY LICENCE

General

In accordance with the laws of Hong Kong, any person who intends to manufacture
any frozen confections a any premisesin the territory mugt obtain a frozen confection factory licence
issued by the Licenang Authority before commencement of such business

The manufacture of soft ice aream from preprepared mixture in a dispensng
mechine for direct retail sale a0 requires afrozen confection factory licence

However, if the manufecture of frozen confections is carried out in a redaurant
licensed under the Food Busness Regulations Cgp. 132 for cutomers consumption on the
premises, no separae frozen confection factory 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 (see Appendix 1). Standard forms are obtaingble from the Licenang Offices
and Didrict Environmentd Hygiene Offices

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

(@  thedassdf licence gopliesfor;

(b)  full address of the premises under goplication for a licence induding name of the
dredt, number of the premises, name of the building and the shop number ec to
avoid postd mistdivayy;

(0  the name address and tdephone number of the gpplicant; if the goplicant is a
corporation, the name and address of the corporation and the names and addresses
of the principdl officers,

(d) thetypeof fud, if any, intended to be used; and

(&  whether ventilating sysemisto beinddled in the factary; if o, the type and working
cgpaaity of such ingdlaion.

The gpplication mugt be sgned by the goplicant pasondly. 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.



Pr epar ation of Proposed L ayout Plan

Before preparation of the layout plan, the applicant is required to gpportion the

factory for the proposad usage such as the location of food preparation room and sanitary fadlities
In the propasad layout plan, the following particulars should be furnished -
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areawhere frozen confections are sterilized by hedting or packaged;
toilets and wadh+hand basins and drainage works;

dl windows or ducts providing ventilation or mechanicad means of vertilaion, if
indalled;

dl entrances and exits, doors and internd communicaion;

built in dothing lockers or doakrooms, passageways and al open spaces (such as
yards and light wells);

rooms or other spaces (if any) for the exdusve use of 9&f;

means of refuse Sorage and disposd; and

the dting of dl furniture and fittings of a subdantid and permanent nature induding
heat-trestment plant, deanang, refrigeration or cooling equipment, derilization
mechinery or sorage and packing equipment, and any fixed Sdeboards, wash-hand
basns wadh-up Snks, water tanks, etc.

The proposad layout plan may be prepared by the gpplicant himsdf or an architect

employed by Him.

If the goplicant intends to sl soft ice cream manufactured in oft ice cream

digpensng meachine only, or to sl ice aeam with a container for the cudomeas immediate
consumption, he is only required to show the pogtion of the soft ice cream digpensng mechine and
the furniture, fittings or equipment next to it. He does nat have to indicate dl the details mentioned

above.



Processing of Application and Notification of Licensing Requir ements

Upon recapt of the gpplication of licenang, the Assdant Secrdary (Licenaing) will
acknowledge it and inform the gpplicant in writing the date and time when the Licenang Inspector
will conduct the Qudity Audit of the proposad layout plan and ingpect the premises to assess its
auitaility for licenang. If the gopaintment is inconvenient to him, he can dway's request to change
it to ancther date by tdephoning the Assdant Secrdary (Licendng).  This, however, may cause
some dday in the processing of the gpplication.

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

In case the proposed frozen confection factory is Stuated in a public housing edtate,
the goplication will dso be referred to the Director of Housng who will consder whether the
goplicant is the authorized tenant and whether the proposed businessis adesignated trade.

If, in connection with the food business the fud consumption rate exceeds the
fallowing gatutory limits, the gpplicant should dso dbtain prior goprova from the Environmentd
Protection Department (See Appendix 11) for the inddlaion of the goves and chimneys

@  geseousfud 1,150 meggoules per hour; or
(b)  liqudfud : 25 litres per hour; or
(0 <didfud : 35 kilograms per hour.

After the ingoection and upon dearance from dl Governmentt depatments
concerned, the Assdant Secrdary (Licendng) will ligt out in detal the licenang requirements and
convey them to the goplicant in writing for his compliance before allicence can be isued.



For detals of the main licenang requirements, pleese refer to Appendix Ill. The
goplicant is advisad, in his own interest, to purchase a copy of the Frozen Confections Regulations
for reference from the Govenment Publications Centre & G/F., Low Block, Queensway
Government Offices, 66 Queansvay, Hong Kong.

The gpplicant is advisad to dart the decoration work only when he has recaived the
letter of licenang reguirements from the Licenang Authority. If the premises are unsuitable for
licensing, the gpplicant will be informed of the refusal of the gpplication together with reasons by the
Assgant Secretary (Licenang).



Enguiry on Licensing M atters

If the gpplicant hes difficulty in undersanding the licenang requirements imposad by
the Licenang Autharity or has any enquiries concaming licenang meters he can goproach the
Licenang Ingoector in charge of the gpplication ether in person or by tdephone a the address and
telgphone number given in Appendix |.



Report of Compliance with Licensing Requirements and Issue of Licence

The gpplicant should expedite action to comply with the licenang requirements and
report compliance as soon as possble to the Licenang Office. The Licenang Ingpector will ingpect
the premises for verification of compliance

When dl the licenang reguirements have been confirmed to be complied with, a
licence will be issued. The goplicant will be informed in writing to pay a fee and to collect the
licence

The licence fee for a fraozen confection factory licence, which is subject to annud
review, is cdculated according to the floor area of the factory. For detalls, please refer to Frozen
Confection Regulations or cdll the Licendang Offices

The dyjective of isuing frozen confection factory licences is to ensure mantenance
of a good dandard of hygiene a the premises concamned and the wholesomeness of the food
supplied therefrom.  In the event of any difficllty or incomprehenson, the goplicant should
goproach the Assgant Secretary (Licenaing). On the other hand, the goplicant must not offer any
money or gift to any gaff because this is an offence under the law and the offender is lidble to
prosacution.



Non-compliance with Licensing Requir ements

Where the Licenang Ingpector finds some licenang requirements have not been
complied with during ingoections, he will immediatdy paint out the shortcomings to the gpplicant and
advise him of the necessary remedid action on the pramises. The gpplicant will be informed of the
outstanding reguirements once more in writing and advisad to report compliance again for another
verification ingection after the requirements are fully complied with.

If no report of compliance of licendng requirements is recaved, the Licenang
Ingpector will ingpect the premises a 3 months intervas to check the progress of the gpplication.
Should the goplicant fal to mea dl the licenang requirements in 6 months, cancdlation of his
gpplication will be consdered.
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Licensing Offices

Hong Kong Idand

The Assgant Secretary(Licensng)
Licendang Office,

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

Hong Kong.

Td. No. 2879 5712

New Teritories

The AsSdant Seoretary (Licenang)
Licenang Section,

4th Floor, Tai Po Complex,

No.8 Heung Sze Wui Street,

Tai Po, New Territories.

Tel. No. 3183 9226

Kowloon

The Assdant Secretary(Licenang)
Licendang Officg,

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

Shamshuipo,

Kowloon.

Td. No. 2729 1293
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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
Commead 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.
UrbanEagt | 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.
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Main Reguirementsfor thelssue of a Frozen Confection Factory Licence

(A)

Hedth Requirements

1.

2.

The premises shdl be painted or limewashed in alight colour.

Public mainswater dhdl be laid on to the premises

Thefloors and internd surfaces of the walls of the area where frozen confections are
menufactured and packaged shdl be surfaced with smooth light coloured non-
absorbent materid or tiles to a height of not less then two metres  The junctions
between the wals and floors shdll be coved.

Fadlitiesinthetoilets :

@  water dosts and flushed urinds shdl be inddled to a gandard not less then

thet required by the Building (Standards of Sanitary Ftments Plumbing,
Drainage Works and Latrines) Regulaions, Cap. 123 as specified bdow -

11



Type Mae Employees Femde Employess

Water Under 100, W.C.forevery  1-10inclusve 1W.C,
closet 25 or part thereof; over 100, 11-25indudve,
5W.C,; and 1 additiona 2W.C.,; over 25,
W.C. for 50 or part thereof, 3W.C,;and1
over 150. additiond W.C. for every 25 or
part thereof, over 50

Urind 10-50 indusve,
1 urind; over 50, 2 urinds, and
1 additiond urind for every 50
or part thereof, over 100.

N.B. If the totd number of mde and femde employessiis less then 10, 1 W.C.
gl be deamed aufficient.

(b)  Thetoilets shdl not have direct access to areas where frozen confections are
manufactured or where utenglls are deaned.

Suitable wash+hand basn(s) sdl be inddled near the water dosats or flushed
urinds and in aress where frozen confections are manufactured or in the scullery

space.

Suitable washrup 9nk(s) shdl be provided in areas where frozen confections are
meanufactured or in the scullery spece.



10.

11

12.

13.

14.

SQuiteble equipment and fadilities shal be provided for the deansng and Serilization
of dl utensls contaners and pargpherndia used for the manufecture of frozen
confections, and any parts of mechinery lidble to come into contact with the frozen
confections

Evay pat of the premises in which frozen confections are manufacture should, as
far as possible, be protected againg flies, vermin and dugt.

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

The container for oft ice cream mixture shdl be of a desgn gpproved by the
Licenang Authority. On the container, the name and address of the manufacturer,
and the date and time the mixture is prepared must be Sated.

Suffident dugthins with dosefitting lids shall be provided for the storage of dl refuse
and other waste matter awaiting disposd.

Except for aress dlocated for sorage purpose, dl parts of the premises shdl be
adequatdy ventilated by naturd and/or mechanica means.

No soil pipe ranweater and wadte pipe or manhole are dlowed in any part of the
premisss where frozen confections are manufectured or gored and where
equipment are cdleaned or sored.

A plant or gpparatus of a type goproved by the Licenang Authority for heat
trestment of frozen confections shal be provided.

13
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Licenang Requirements for the Manufacture of Soft 1ce-cream from Pre-prepared Mixture
in Dispensng Machinesfor Diredt Rdtall

1.

7.

A digpenang machine of atype goproved by the Licenang Authority and in good
working order must be provided for the manufacture of soft ice-cream.

Public mainswater dhdl be laid on to the premises
A derilizer of not less than 23 litres cgpacity shdl be provided for the derilization
and deanang of dl pats of any mechingry likdy to come into contact with the ice-

aream.

A bectericidd agent, of abrand gpproved by the Licenang Authority, shdl be used
in the erilizer.

The saving nozzle, when not in use, Shdl be protected by a plastic dome or cap.

The interior wals and calings of the premises shdl be lime-washed or panted in a
light colour.

One wash+hand basin shdl beindalled neer to the digpenang machine.

Structurd Safety and Means of Escape

1.

Particular care should be taken in the sdection of premises as buildings or partsof a
building approved for use other than for shop or commerad purposes may not be
aiteble Genegdly, dl premises on solid ground floor are structurdly suiteble

14
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2. Where premises are on a floor naot resting on soil or where extensve dteraion and
additional works are to be carried out on the premises, it is Srongly recommended
thet the sarvice of an authorized person (architect, sructurd engineer or building
surveyor) registered under the Buildings Ordinance, Cap. 123 be sought.

3. The required superimposed load of the floor is decided after recapt of individud
gopliction and condderation is given to the following factors : naure of
meanufacturing process; total number and types of machinery and plant to be used;
types of building and floor areg; the purposeintended purpose of the building.

4. 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.

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

Note: For enquiries, please contact the Buildings Department & 16/F, Pioneer
Centre, 750, Nathan Road, Kowloon. Teephone No. 2626 1257

Fre Sfety

For advice on fire savices inddlaions or ventilation, please goproach the
Hre Protection Command of the Fre Savices Depatment. The addresses and the
telephone numbers are detailed a Appendix 1V.
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LIST OF FIRE PROTECTION OFFICES AND

Appendix IV

VENTILATION DIVISION OF THE FIRE SERVICES DEPARTMENT

Enquiries can be made by tdephone, inwriting or in person to the following offices :-

Hong Kong and Kowloon West Regional Office

ional Offi
M/F, Sheung Wan Fire Station,
2 Western Fire Services Strest,

Sheung Wan, Hong Kong

Tel: 2549 8104

Fax: 2559 3461

e-mail: Ichfpro2@hkfsd.gov.hk
Kowloon W -Regional Offi
Room 601, 6/F,

Tsim Sha Tsui Fire Station Complex,
333 Canton Road, Kowloon

Tel: 2302 5322

Fax: 2722 5256

e-mail: Ickfpro@hkfsd.gov.hk

New Territoriesand Kowloon East Regional Office

New Territories 'East & South' Regional Office

Room 402, 4/F, West Wing,
Tdm ShaTaui Fire Station Complex,
333 Canton Road, Kowloon.

Tel: 2302 5341 - 2302 5351
Fax: 2604 4425
e-mail: |cstfpro@hkfsd.gov.hk

Kowloon -Region ffi

Room 403, 4/F, West Wing,

Tsim Sha Tsui Fire Station Complex,
333 Canton Road, Kowloon.

Tel: 2302 5311

Fax: 2722 5256

e-mail: Ickfpro@hkfsd.gov.hk
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New Teritories 'North & West' Sub-Regional Office

Room 402, 4/F., West Wing,

Tsim Sha Tsui Fire Station Complex,
No0.333 Canton Road, Kowloon, Hogn Kong
Tel: 2302 5372 - 2302 5381

Fax: 2443 1411

e-mail: |cstfpro@hkfsd.gov.hk

Ventilation Division

Engineer (Ventilation)

5/F, Licensing and Certification Command,
Fire Services Headquarters Building,

No.1 Hong Chong Road, Tsim Sha Tsui East,
Kowloon, Hong Kong

Tel: 2718 7567

Fax: 2382 2495

e-mail: fsvent@hkfsd.gov.hk
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