CORRECT DISHWASHING
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Chemical Sterilization Method

Utensils which are not suitable for sterilization by boiling water
may be sterilized by bactericidal agents. The Food and
Environmental Hygiene Department (FEHD) has approved certain
types of bactericidal agents for use by the food trade. Bactericidal
agents should be diluted to form an effective and non-toxic
solution according to the prescribed formulae specified by the
manufacturers. The dishes should be immersed into the solution
for at least one minute at a temperature of not less than 24°C.

For further information on the approved bactericidal agents,
please contact the District Environmental Hygiene Offices of the
FEHD.
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Chipped Utensils

Under no circumstances should chipped utensils be
used as they could easily injure your customers.
Moreover, the cracks of chipped utensils may harbour
dirts and germs which are not easily removed. There is
also a provision under the existing legislation
prohibiting the use of chipped utensils by the food
trade.
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2> WASHWITH HOT WATER - IMMERSE IN BOILING
WATER FOR AT LEAST

—-> DRY BY EVAPORATIONOR - STORE IN DUST- AND

- SCRAPE OFF FOOD
CLEANDISH CLOTH VERMIN-PROOF

REMNANTS FROM AND DETERGENT
DISHES - SCRUB THOROUGHLY ONE MINUTE CUPBOARD
- RINSE IN CLEAN WATER
IF REQUIRED

|

-— TSy
—— :’-
e = --‘

[

|
|

K

|
1

i
i

|

i

-
-y
|
0%

!

n"‘l

[

DA
’!

f,
if
v

I

]

06-02/02




