fé BB

Food and Environmental Hygiene Department

WA e A B R ST
HESHE e EEEY I SRER TR HES
APPLICATION FOR RECOGNITION OF
HYGIENE MANAGER/ HYGIENE SUPERVISOR TRAINING COURSE
UNDER HYGIENE MANAGER AND HYGIENE SUPERVISOR SCHEME

(RBANERE RSB RE, A AR ER5,
BEE SR fE, AHB R, BETISR .0 BRI T IR S )
(Only applicable to local universities / schools of continuing education under local universities/
Vocational Training Council / local educational institutions / vocational training centres /
registered or approved non-profit organisations in Hong Kong, etc. registered under the Education Bureau)

g

B RYBREFEEZEEERE

To: Licensing Section, Food and Environmental Hygiene Department Headquarters
KHef RS EREE L T i EHE -
Our institution/organisation* would like to apply for recognition of the following training course(s):
O &4 sRE5F2 Hygiene Manager Training Course
O &4 EEE|%ERFE Hygiene Supervisor Training Course

HREER (MEEAE8E - AENRYREEEE (REF) )
Particulars of Application (Please notify the Food and Environmental Hygiene Department (FEHD) of any
changes in particulars.)

(1) e trEaiE (132)
Name of Institution/ (Chinese)

Organisation o
: (FOTIERS)
(English in BLOCK letters)

(2) AL

Correspondence Address

(3) W& AL (F320) (Jede/Z47*)
Name of Contact Person  (Chinese) (Mr/Ms*)
(FLILIERS)

(English in BLOCK letters)

(4) EEEEHRS - HESRS
Tel. No. Fax No.
WEAL -

Email Address

* ‘iﬂ%l R - Please delete where appropriate.
FATMEEN TR E TV 5% - Please tick the appropriate box(es).
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(5) FIdCRELR -

Particulars of Training Course

(i)  EREERE

Course Title

(i)  EEROtEL

Teaching Venue

(i) $mssEE S

Medium of Instruction/Teaching Method

(iv)  H5:

Target Group

(v) ERMEEM -

Course Fee

(vi) EIEARC:

Class Size

(vii)  HETER -

Qualifications of Instructors

(TD R =SS (QINIEDR

Total No. of Course Hours (hours)

(ix)  HERER

Attendance Rate Required

) RARTEL

Passing Mark

(xi)  FTEFEARHFTRCLTATAER -
Information Required to be Submitted with this Application

O SRR (FMHEE 1D
Course Syllabus (see Appendix 1)

O ZefEmsk SE8REE

Teaching Materials, including Handouts and/or Textbook

O sissth
Sample of Certificate

O SHZEERSERT R GHA R ER
Sample of Examination Paper with Answers for Assessing the Trainees

0O EfRaEissiHE
Certificate of Registration of the School

O ZahfERE
Resumes of Instructors

*  EEMIEREFI# o Please delete where appropriate.
O HEBWENFRAEE v, % - Please tick the appropriate box(es).
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(6) ERFZER BRI B ERE LS EEHY &R -
Information to be uploaded onto the FEHD website upon recognition of the course

() Bkttt -

Address of Institution/Organisation

(i) EHEFEIHS
Enquiry Tel. No.

(7) AL By HIR A NS S -

I will use Chinese/English* for future correspondence.

/ /
HEI (H/H/ %) et IR (AR %7
Date (dd/mm/yyyy) Signature of

Authorised Person of the Institution/Organisation*

B R 2R BT 8 T 5 R T A i E A R BB B 31 B 4E B 1 B B SRR e e T S~ A1
sZaressegag e (https://www.fehd.gov.hk/tc chi/forms/fehb302.html ) -

You are welcome to use the Electronic Application Service of the FEHD to submit applications for recognition of Hygiene
Manager or Hygiene Supervisor Training Course under the Hygiene Manager and Hygiene Supervisor Scheme. Please
visit https://www.fehd.gov.hk/english/forms/fehb302.html for details.

* SRR o Please delete where appropriate.
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https://www.fehd.gov.hk/tc_chi/forms/fehb302.html
https://www.fehd.gov.hk/english/forms/fehb302.html

SRR A B R R A B BT B AR A B B R R AT AR PRI E AR
Collection of Personal Data in Connection with
Application for Recognition of Hygiene Manager / Hygiene Supervisor Training Course
under Hygiene Manager / Hygiene Supervisor Training Course Scheme

(8 (EAER (AR FRil) HIRRERE )

(In accordance with the Personal Data (Privacy) Ordinance)

HHIERH

Statement of Purpose

1L WEEHERER

Purposes of Collection

{REARHEEFRAS LR BV E AN ER - S aYBEsmEE (RIRE) AR THEAY -

The personal data provided by means of this form will be used by the Food and Environmental Hygiene

Department (FEHD) for:
() PRH[m B IR I EE R A4S T R R A B BT B AR AR 1R AR B B SRR A 3 AT B AR Y A A
BH DR

carrying out activities relating to applications for recognition of Hygiene Manager/Hygiene Supervisor
Training Course under the Hygiene Manager/Hygiene Supervisor Training Course Scheme made to the
FEHD; and

(b) JifEEIRE R HABUFEIFT A B LR -

facilitating communication between the staff of the FEHD and other government departments and you.

IRAEARFAS IR AV E A ER - 4B EFRIR AL - N > AR IREE TR AV E R - AERE AR AT DU R
BHER

The provision of personal data by means of this form is voluntary. However, if you do not provide sufficient
information, the FEHD may not be able to process your application.

2. EEREREN NG
Class of Transferees
IRAEA R ts FIE 8 AN &R > ATRE S Fs EOCEE 1 B Al B A [a) B BSURT BT BAR RS B2 -
The personal data provided by you in this form may be disclosed to other government departments and agencies
in pursuance of the purposes mentioned in paragraph 1 above.

3.  ERMEAEF

Access to Personal Data

B CIEAERE (RARR) BRB1) 55 18 f5% ~ 55 22 iR Refik 1 28 6 [RANAVAUE - IRA R A RIMIUE
P (A E N &R} - ERIHVREM G A ARSI S E N BRI REUER - RIREEER TR
BRI - TREE &N -

You have the right to request access to and correction of the personal data provided in accordance with sections
18 and 22 and Principle 6 of Schedule 1 of the Personal Data (Privacy) Ordinance. Your right of access
includes the right to obtain a copy of your personal data which you have provided by means of this form. A
fee may be imposed for complying with a data access request.

4. &
Enquiries
WIS R EE A e B AR UENE AN SR & v A e IR F AR N £ 8 A\ B
Enquiries concerning the application, including the personal data collected by means of this form, should be
addressed to the officer-in-charge of the Licensing Section of the FEHD Headquarters:

FEk 44 66 PES BRI &2 45 1 Licensing Section, FEHD Headquarters

BBy B ELE 45/F, Queensway Government Offices, 66
Queensway, Hong Kong

BEEE 1 2867 5074 Tel. No.: 2867 5074
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(A)

(i)

(i)

(iii)

(iv)

v)

(vi)

(vii)

(viii)
(iX)

)

(xi)

(xii)
(xiii)

(B)

Ff s |
Appendix I
BACE B E ST
KRB BT SRR I B SRR
Notes for Application for
Recognition of Hygiene Manager / Hygiene Supervisor Training Course
under Hygiene Manager and Hygiene Supervisor Scheme

A EERISERE

Hygiene Supervisor Training Course

HEBEE S ISEEAREYE AN ZERITE ¢

List of Food Hygiene and Safety-related Topics to be Covered by Hygiene Supervisor Training Courses
‘Yz,

Introduction to food safety

EERBRYZ2MBED 155 M

Introduction to food safety legislation/guidelines in Hong Kong

Az e BRI 48

Introduction to local food safety control services

BRI LA

Common irregularities found in food premises

A AR EE EETEIRE ) ~ R EEENRE

Introduction to the Hygiene Manager and Hygiene Supervisor Scheme and roles and duties of Hygiene
Supervisors

BYIGE - aPhEAEM TR R RN

Food hazards, food poisoning and other major food-borne diseases

B eV

Food microbiology

PUEE M EE MY A 5% K FEERE A FE e

Knowledge of antimicrobial resistance and measures to be taken

(BEEHNEETEE R (1A " BarmddiE, " e ERES], - 1SO 9000 ~ 1SO 14001 K
ISO 22000 ) &4

Introduction to food safety management systems (such as GHPs, HACCP, ISO 9000, ISO 14001 and ISO 22000)
B[\ fr A B R

Personal hygiene and health

BN 2 R
Safe food handling

BYISERR T Rkt

Food premises and equipment

BYERFTHE RN ~ BRI RE s (B eREI) KaaaE
Cleaning and disinfection in food premises, waste storage and disposal (including food waste recycling) and
pest control

R -

Course Duration

EHESBRAZATBRIFROR D H N -

The minimum duration of each training course should be six teaching hours.
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(A)
(i)
(ii)
(iii)
(iv)
(v)
(vi)
(vii)
(viii)
(ix)
()
(xi)
(i)
(xiii)

(xiv)

(xv)

(xvi)
(xvii)

(xviii)

(B)

A | SRERAE

Hygiene Manager Training Course

FHELHE SRR A R EN 'YL EE

List of Food Hygiene and Safety-related Topics to be Covered by Hygiene Manager Training Courses
‘YL AR

Introduction to food safety and hygiene

B R A R MR

Food poisoning and other major food-borne diseases

B

Food microbiology

e FoR SR

Food storage and temperature control

aYIiE

Food preservation

= EEREY)

High-risk food

HIEY) R REIIN—ROT A

Laboratory technigues to identify micro-organisms in foods

faEPE > BE T B EEES ) AEAD - T e e E RS ) STEIRGT - HETRIE RS
Hazard control, including HACCP principles and design, development and implementation of HACCP plans
BYIERATH—R s

Design of food premises

(EUNGER e

Personal hygiene and health

I~ M~ BEYIRITE ST (EFERTEREIU) KA s R

Cleaning, disinfection, waste storage and disposal (including food waste recycling) and pest control
BARYIZEERED] 55 THE

Introduction to food safety legislation/guidelines in Hong Kong

A R R B E BT DU AN R B E BN A B E

Hygiene Manager and Hygiene Supervisor Scheme and roles and duties of Hygiene Managers and Hygiene
Supervisors

BREE AW AL S R R P A E Y A T rIREE

Roles and functions of various departments responsible for local food safety and hygiene control
REEHREETERE R (Pl " BAFEAERE, - T B EREER )~ 1SO 9000 - 1SO 14001 K
ISO 22000) EfTHH

Implementation of food safety management systems (such as GHPs, HACCP, ISO 9000, ISO 14001 and ISO
22000)

BT AV ER SR

Common irregularities found in food premises

DU BRI S Y R38R PR B HE i

Knowledge of antimicrobial resistance and measures to be taken

EXU/E Y& SHE L Sy

Occupational safety of the food trade and the catering industry

e -

Course Duration
EHERE SRR IR D 75N -
The minimum duration of each training course should be sixteen teaching hours.
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