Advice on Prevention of
COVID-19 in Food Premises
(Guidelines for Hygiene Supervisors/ Hygiene Managers)
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Coronavirus Disease 2019 (COVID-19)
 Causative agent: A novel coronavirus
 Clinical features:

 Fever, malaise, dry cough and shortness of breath
 Other symptoms include nasal congestion, headache, conjunctivitis, sore
throat, diarrhoea, loss of taste or smell, and skin rash or discolouration of
fingers or toes
 Some people become infected with very mild or non-specific symptoms
 People of older age or having underlying diseases are at a higher risk of

deterioration into serious condition
 Mode of transmission:
 Respiratory droplets

 Contacts
Incubation period: 1 to 14 days, most commonly around 5 days
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Prevention and Control of Disease (Requirements and Directions)
(Business and Premises) Regulation (Cap. 599F) and
Prevention and Control of Disease (Wearing of Mask) Regulation (Cap. 599I)
 To curb the COVID-19 epidemic and safeguard public health, the Prevention and Control of
Disease (Requirements and Directions) (Business and Premises) Regulation (Cap. 599F) and
the Prevention and Control of Disease (Wearing of Mask) Regulation (Cap. 599I) have the
following requirements :
 Cap. 599F:
 Wearing of masks at food premises (except consuming food or drink or during phototaking on stage)
 Cap. 599I:

 Mandatory wearing of masks
 The Government would keep the social distancing measures and guidelines under review in
light of the epidemic situation and other relevant circumstances

 Food and Environmental Hygiene Department will take stringent enforcement actions against
offenders in defiance of the legislation on disease prevention and control and environmental
hygiene, as well as people with reckless disregard for food safety
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Duties of Hygiene Supervisors/Hygiene Managers
 Ensure that food premises meet the requirements of the Prevention and Control of
Disease (Requirements and Directions) (Business and Premises) Regulation (Cap.
599F) and the Prevention and Control of Disease (Wearing of Mask) Regulation
(Cap. 599I)
 Take measures to reduce the risk of spread of COVID-19, covering such areas as:
(1) layout and ventilation of the premises
(2) environmental hygiene
(3) facilities and tableware
(4) segregation of duties
(5) personal hygiene and health
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1 Layout, Ventilation and Facilities of the Premises
(1) Social Distancing
 Avoid table sharing

 Modify seating arrangements to reduce direct face-to-face encounter
 Display posters/make announcements/add markings in the queuing or waiting area
to remind customers of social distancing

 Add partitions to service counters to reduce direct face-to-face encounter between
customers and employees
 Encourage the use of e-payments
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1 Layout, Ventilation and Facilities of the Premises
(2) Hand Sanitising/Cleaning Supplies


Provide 70 to 80% alcohol-based handrub or alcohol-based wipes for customers to
clean their hands



Provide customers with hot water (100ﾟC or above) for sterilising utensils



Adequate supply of toilets liquid soap and disposable paper towels (preferred) /hand
dryers (applicable to premises with toilets), and display hand hygiene posters of the
Centre for Health Protection

(3) Good Ventilation


Strengthen cleaning, checking and repairing works on all parts of ventilation system
in the premises, including exhaust air outlets, filters, fresh air inlets and air ducts.



Keep windows open as appropriate



Follow Routine Action Checklist
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Environmental Hygiene

 Step up cleaning and disinfection of the premises, including:
(i) the kitchen, toilets and seats

(ii) frequently touched surfaces such as door knobs (twice a day)
(iii)tableware (each time after use)
(iv) every table must be thoroughly cleaned and disinfected before use by the
next batch of customers
 Apply 1:99 diluted household bleach or sanitising items with equivalent
properties for disinfection

 Disinfect metallic surfaces with 70% alcohol solutions
 Places contaminated with vomitus, excreta or respiratory secretions must be
cleaned and disinfected with 1:49 diluted household bleach immediately
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3 Facilities and Tableware
(1) Use separate trolleys/trays for serving food and
collecting used tableware (in different colours or
attached with labels to signify the different purposes)

(2) Cleaned utensils should be properly stored
in covered container (e.g. plastic box or
cupboard) and provided only after customers
are seated. Such container needs regular
cleaning. Provide individual packed or
disposable utensils if possible. Or provide
hot water for rinsing utensils
(3) The tray needs to be cleaned
properly after each use. Tray
lining should also be replaced
every time after use
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Segregation of Duties

(1) Assigning Designated Table Cleaners
 Clean and disinfect tables (including partitions) and seats before customers are seated
 Collect, clean and disinfect used food trays (especially their edges/rims) and tableware

(2) Assigning Designated Food Runners
 Deliver dishes and serve each set of ordered food to customers individually
 Provide communal utensils (e.g. chopsticks and spoons) for customers to use
 Wash hands, use hand sanitisers or change gloves after each round of food delivery or
table cleaning
 Gloves cannot be used as substitute for handwashing and should be used properly.
Gloved hands should only touch clean or dirty items but not both
 Change gloves after cleaning an area, if soiled or torn, with hand hygiene performed
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Personal Hygiene and Health

(1) Checking Body Temperature
 Measure the body temperature of customers before allowing them to enter
the premises
 Advise customers who fail to pass temperature screenings to leave and
seek medical advice promptly
 Staff members must have their body temperature checked at the beginning of
the work day or work shift. Those who do not feel well should seek medical
treatment immediately
 Temperature measurement is better taken on forehead rather than hands as
temperature may be affected by various factors
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Personal Hygiene and Health

(2) Wearing a Mask
 The mask should fully cover the mouth, nose and chin
 Customers must wear a mask at any time except when consuming food
 Immediately remind customers if their masks are not properly worn
 Staff members must wear a surgical mask at all times
 Advise the customer to store mask properly during eating. E.g. sandwiched
between 2 tissue papers and discard the tissue papers afterwards. Customer
needs to perform hand hygiene before and after touching mask
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Personal Hygiene and Health

(3) Shorter Mealtime
 Advise customers to finish their meals within 2 hours

2 hours

(4) Personal Habits
 Remind customers to avoid speaking loudly when eating to minimise the
spread of respiratory droplets
 Remind customers to wash their hands or use hand sanitisers before eating

(5) Hand Cleaning
 Wash hands/change gloves/use hand sanitisers after
each round of food delivery or table cleaning
 Always keep hands clean. Use liquid soap and water to wash hands and
scrub for at least 20 seconds. Dry hands with disposable paper towels or a
clean towel after rinsing
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Prevention of COVID-19 in Food Premises
Sample of Inspection Checklist
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End
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