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FOOD FACTORY LICENCE

In accordance with the laws of Hong Kong, any person who intends to prepare

and/or manufacture food for sde for human consumption off the premisesin the territory must obtain
afood factory licence issued by the Licenang Authority before commencement of such busness

There ae numerous food preparaion and meanufecturing trades in Hong Kong

which need to be covered by a Food Factory licence. The more common ones are listed bdow -
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preparing food or drinks canned, bottled or packaged in other materids,

preparing oy, pickles or sauces (induding gourmet powder and sodium glutamete);
preserving food, induding dried and preserved meet, smoked ham, sausages, lo me
and leung gwo (presarved fruits);

operding atake-away food shop or providing catering service etc;

roasiing megt or poultry;

meking confections;

meking bean curd, bean curd whey (soya been juice), dehydrated bean curd whey,
fermented bean curd and fermented taro curd (nam yue) ec;

meking noodles, rice noodles, vermicdli, macaroni, Spaghetti and bean threaeds etc;
manufecturing light refreshments (such as peanuts, drimp dices arigps) and
puddings

manufacturing gluten and products from gluten such as vegetarian lo me;

processng food, such as manufacturing fish balls, shrimp balls meet bdls and frying
pig skin etc; and

menufacturing distilled water/bottling water.

However, a Milk Factory licence is required for any busness in pagteurizing,

meanufecturing and packaging of recondituted milk drinks a Frozen Confection Factory licence is
required for the manufacture of ice cream, Soft ice cream and popsides etc; and a Bakery licenceis
required for any businessin baking bread and other bakery products.



Application Procedure

Application may be submitted ether in writing (Chinese or English) or with the use
of a gandard form, accompanied by 3 copies of a proposed 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 concarned (see Appendix |). However, 5 copies of a proposed layout plan
are required in repect of an goplication for a Food Factory (Meat Roadting) licence. Standard
forms are obtainable from dl Licenang Offices and respective Didrict Environmentd Hedth Offices

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

(@  thedassaf licence goplied 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

podd mistdivery;

(0  thename home address and tdephone number of the gpplicart; if the gpplicant isa
corporation, the name and address of the corporation and the name and home
address of the principd officars,

(d) thetypeof hesting equipment and the type of fud intended to be usad; and

(€  whether ar-conditioning system is to be inddled in the factory; if S0, the type and
working cgpadity of such inddlation.

The gpplication mugt be sgned by the goplicant pasondly. A licence may be
issued in the name of a person or a corporation.

The gpplication will be consdered by the Licenang Authority, the Fre Sarvices
Department and the Labour Department respectively.  Before the goplicant recaives a letter of
licenang requirements from the Licenang Autharity, he is advised not to dat any work on
decoration. He mug dso not dart the business before obtaining the licence. Otherwise, he will
be lidble to prosecution.



Preparation of Proposed L ayout Plan

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

factory for the proposed usage such as the locations of the kitchen, food preparation room and
sanitary fadlities  In the proposed layout plan, the following particulars should be fumished -

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

2. tollets, wash+-hand basins wash-up snks and drainage works

3. al windows and mechanical means of vertilation, if inddled, induding ar duds
coaling towers, extraction fans etc;

4. al entrances exits doors and internal communication;

5. cloakroom(s), passageways, and dl open gpaces (uch asyards and light wells);

6. means of refuse Sorage and disposd; and

7. the dting of dl furniture and fittings of a subdantid and permanent nature induding
food preparation tables cooking ranges, refrigerdtion or cooling equipment,
wardrobes, fixed cupboards, drying racks etc.
The proposed layout plan may be prepared by the goplicant himsdf or an architect

employed by him.



Processing of Application and Natification of Licensng Requirements

Upon receipt of the gpplication for licendng, the Assdant Secretary (Licensing)
concarned 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 ingpect the
ubject premises to asess its uitability for licenang. If the gppointment 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 Fire Sarvices, Director
of Buildings, Commissoner for Labour and Director of Environmentd Pratection for comments, as

aopropriate.

In case the proposed food factory is Stuated in a housng estate, the gpplication will
a0 be refarred to the Director of Housing who will congder whether the gpplicant is the authorized
tenant and whether the proposed businessisa  designated trade.

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 main licenang requirements, pleese refer to Appendix Il 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 suject premises ae unsuitable for
licenang, the gpplicant will be informed of the refusd to the gpplication by the Asssant Secrdtary
(Licenang) concerned together with reasons

However, if in connection with the food business, the fud consumption rate exceeds
the following datutory limits, the gpplicant should aso obtain prior gpprova from the Environmental
Protection Department (Appendix 111) for the inddlaion of the goves and chimneys:

@ gaseousfud : 1150 meggoules per hour; o
(b) liquid fud : 25 litres per hours, or
(© olid fud : 35 kilograms per hour.



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

Please nate that it is a licenang prerequiste for the gpplicant to obtain a FHre

Savices Catificate from the Fre Sarvices Department prior to the issue of the licence. A fee will
be chargegble for the issue of this catificae,

Enquiry on Licenang 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 Compliance with Licensng Requirements and | ssue of Licence

Upon compliance of dl licendng reguirements, the goplicant should immediately
inform the Assdant Secrdary (Licenang) concarned in writing who will arrange a Licensng
Ingpector for a verification ingpection.

For fire savices requirements the goplicant should inform the FHre 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 afood factory licence, which is subject to review, is caculated
according to the gross floor area of the food factory. For detalls, please refer to Food Business
Regulaionsor cdl the Licenang Offices

The objective of isuing food factory licences is to ensure maintenance of a good
dandard of hygiene a the premises concerned and the wholesomeness of the food supplied
therefrom.  In the event of any difficulty or incomprehenson, plesse goproach the Assdant
Secretary (Licenang) concerned.  On the other hand, the gpplicant mugt not offer any money or
gift to any daff because thisis an offence under the law and the offender isliable to prosecution.



Non-compliance with L icensng Reguirements

If the goplicant fails to comply with the licenang requirements 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
veification ingpection after he has complied with the outstanding requirements

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




Licensing Offices

Hong Kong Idand

The Assdant Seoretary (Licenang)
Licenang Office,

Lockhart Road Municipal Services Building,
8/F, 225 Hennessy Road,

Hong Kong

Td. No. 28795712

Kowloon

The Assgant Secretary (Licensing)
Licenang Office,

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

Shamshuipo, Kowloon.

Tel. No. 2729 1293

New Taritories

The Assdant Secretary(Licensng)
Licenang Office,

4th Floor, Tai Po Complex,

No.8 Heung Sze Wui Street,

Tai Po, New Territories.

Tel. No. 3183 9226
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Main Requirementsfor the lssue of a Food Factory Licence

(A)  Licendng reguirements

1. The premises hd| be painted or limewashed in alight colour.
2. Public mainswater shdl be laid on to the premises

3. The floors and interndl surfaces of the walls of the kitchen, food preparation room
and scullery shl be surfaced with amooth light coloured non-albsorbent materid or
tilesto aheight of not less than two metres and the junctions between the walls and
floors shal be coved.

4. Fadlitiesin thetoilets:
@  Wae dosgts and flushed urinds shdl be inddled to a gandard not less
then thet required by the Building (Standards of Sanitary Fitments, Flumbing,
Drainage Works and Latrines) Regulaions, Cap. 123 as specified bdow :

Type Mae Employees Femde Employees
Water dost Under 100, 1W.C. for every 1-10 indudve, IW.C,;
25 or part thereof; 11-25indusve, 2W.C,;
over 25, 3W.C,; and
1 additiond W.C.

Over 100,5W.C;and1  forevery 25or pat
additiond W.C. for50or  thereof, over 50.
part thereof, over 150.

Urinds 1050 indusve, 1 urind;
ove 50, 2 urinds and 1
additiond urind for every 50
or part thereof, over 100.

N.B. If the number of mde and femde employess is less than 10, IW.C. shdl be deemed
aufficet.
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14.

(b)  Toiles ddl not communicate directly with the kitchen, food preparaion
room, scullery accommodation or food store.

Suitable wadhrhand basn(s) shdl be inddled near the water dosats or flushed
urinas and ingde the food preparation room.

Suitable washrup Snk(s) shdl be provided in the food preparaion room and the
scullery accommodation.

A minimum aggregate food room area of 6nf shal be provided in food factories
sdling take-away cooked food/fast-food.

The tops of tables used for food preparation shdl be made of dosejointed hard-
wood or other impervious materid.

Cupboard space shdl be provided to accommodate dl utensls, crockery ad
cutlery usad in the busness

Except for aress dlocated for dorage purpose, dl pat of the premises shdl be
adequatdy ventilated by neaturd 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 goves in the kitchen and food room.
The exhaust shdl be arranged to pass through a  greese filter before discharging
into the open air or a roof leve in such apogtion as not to be anuisance.

If solid fud or died all is used, an independent chimney mugt be inddled. Every
chimney gack shdl be caried up above the roof levd of the highest point of the
building and prior goprovd from the Buildings Department and the Environmental
Protection Department must be obtained.

All extraction fans inddled on the premises shdl discharged into the open ar & a
height of a least 2.5m above ground or dreat leve and in such a manner as not to
be anuisance

No manhole dhdl be Stuated in any food room. (Note : The resting of manhdleisa
drainage dteraion which reguires the goprovd from the Building Authority. It is
the goplicant’ sresponghility to seek such gpprovd.)
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Any soil/wagtelrain-water pipe ingde any food room shdl be endaosad in pipe duct
congructed of impervious rug-proof meterid to the stifaction of the Licensng
Authority. Suitable ingoection openings shdl be provided to such enclosures.

One or more grease trgps shdl be provided between te drain trgp and the man
awver.

Suffident dustbins with dosefitting lids shdl be provided for the Sorage of dl refuse
and other wadte metter awaiting disposal.

A Fire Savices Cetificate in respect of the premises under gpplication for afood
factory licence shdl be obtained from the Director of Fire Sarvices.

(Note: The requirement is not gpplicable to those food factories which carry on
amd| scae busness and which do not invalve openire hedting).

New fixed dedtricd inddlaions, after completion, shal be ingpected, teted and
certified by an dectricad worker/contractor registered with the Director of Electricd
and Mechanicd Sarvices (DEMS). A copy of the Work Completion Certificate
(Form WR1) shdl be submitted to the Coundl as proof of compliance For
exiding dectricd inddlations, a Periodic Test Catificate (Form WR2) endorsed by
DEMSin lieu of the required Form WR1 shdll be submitted insteed.

The premises shdl be drained by connection to a Government sewer.
(Note: Thisrequirement is gpplicable to premisesin the New Territories and outlying
idands)

Remarks : These licenang requirements for food fectories are for generd information only.

Other requirements may be imposad in addition to the requirements sated
above on certan food factories depending on the drcumdances of each
individua goplication and the type of food manufectured.

Building sructure and Means of Escepe

1.

Particular care should be taken in the sdlection 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 extengve 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 Building Ordinance, Cap. 123 be sought.
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3. The required superimposed load of the floor is decided after receipt of
individual application and consideration is given to the following factors :
nature of manufacturing process; total number and types of machinery and
plant to be used; types of building and floor area; the purpose/intended
purpose of the building.

4. Premises shall be constructed of materials the fire resistance of which
satisfies the provisions of the Building (Construction) Regulations, Cap.
123.

5. As a general rule, premises on ground floor having direct access to a street
are suitable or can be adapted to meet the requirements on means of
escape.

6. Premises shall normally have two or more exits discharging to street.

7. For means of escape, the Code of Practice on Provision of Means of
Escape and Part V of the Building (Planning) Regulations, Cap. 123 will

apply.

8. Food factory is not permitted on the upper floor of a single staircase
building.

(C) Eire Safety

The following premises are considered not suitable to be licensed as a food
factory from fire safety point of view :

1. Any buildings/structures which are of substandard construction.
2. Premises in level 4 of basement and below.

3. Premises in areas designed for emergency use, such as the “buffer” floor
(also referred to as the refuge floor).

4. Premises located vertically below, and posing a fire hazard to, a registered
school/child care centre.
11



Appendix 111

The Environmental Protection Department (EPD) Reqgional Offices

EPD Regional Offices

Regional
District Offices Address Tel No. Faxline

Kwun Tong, Wong | Regional Office | 5/F., Nan Fung Commercial 27555518 | 2756 8588
Tai Sin, Sai Kung, | (East) Centre, 19 Lam Lok Street,
Yau Tsim Mong & Kowloon Bay, Kowloon.
Kowloon City
Hong Kong Island | Regional Office | 2/F., Chinachem Exchange 2516 1718 | 2960 1760
& Islands (South) Square, 1 Hoi Wan Street,

Quarry Bay, Hong Kong.
Tuen Mun, Tsuen | Regional Office | 8/F., Tsuen Wan Government | 2417 6116 | 2411 3073
Wan, Kwai Tsing & | (West) Offices, 38 Sai Lau Kok Road,
Sham Shui Po Tsuen Wan, New Territories.
Yuen Long, Shatin, | Regional Office | 10/F., Sha Tin Government 2158 5757 | 2685 1133

Tai Po & North

(North)

Offices, No.1 Sheung Wo Che
Road, Sha Tin, New

Territories.

Note:

The Licensing Authority will also refer all applications for Food Factory

licences for meat roasting to Environmental Protection Department for

comments.

If necessary, the applicants may also contact relevant

Environmental Protection Department Regional Offices for relevant details
under their purview before submitting the applications to the Licensing
Authority.
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