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No matter selling food online or by traditional means, operators with
regard to their mode of operation and the types of food offered for sale
should obtain relevant licences/permits as required by the law. Under the Food
Business Regulation, any person who carries on any food business which involves the
sale of fresh, chilled or frozen meat or poultry must obtain a fresh provision shop licence
from Food and Environmental Hygiene Department (FEHD). If the business involves the
preparation of food (e.g. sashimi, sushi and cakes) for sale for human consumption off the
premises, a food factory licence is required. The Food Business Regulation also stipulates
that save with the written permission of the Director of Food and Environmental Hygiene,
no person shall sell any restricted foods (including sashimi, sushi and oysters to be eaten in
raw state) specified in Schedule 2 of the Regulation.
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For operators selling “restricted foods” online without a physical premises, FEHD has
prepared a new set of permits for the trade to apply. The permits require that the restricted
foods must be obtained from lawful sources and be kept in hygienic condition and safe
and appropriate temperature during transportation to safeguard food safety. Operators

should also provide permit information on their websites for consumers’ reference and
verification at the FEHD website.
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Food premises (such as food factories and fresh provision shops) which

sell food online should display information of their food business licence/
permit on their websites for consumers’ verification.
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Under the Food Safety Ordinance, any person who carries on a food
importation/distribution business should register with the Director
of Food and Environmental Hygiene and maintain proper record
keeping so that the Centre for Food Safety could trace the source and
distribution of the food in question when a food incident occurs.
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