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2001, the second year of the setting up of the Food and
Environmental Hygiene Department as a new department, has
been both eventful and rewarding. Imbued with the pride which
this new identity gives us, we charged ahead in the various fields
of our work with renewed vigour and commitment,

Knowing how close our work is to the lives of the public, we
seek continuous improvement to attain a high standard of
service. In 2001, of the 49 targets we set for ourselves in the
performance pledges, we were able to exceed 29 and attained 18
of them. Not content with this level of performance, we have
upgraded nine of these targets for 2002 so as to strive for even
better results,

O the environmental hygiene side, subsequent to the launch
of the Clean Hong Kong Programme in December 2000, we
strengthened cleansing work in respect of streets, public toilets
and markets. This was achieved through injecting additional
manpower and introducing new ¢leansing initiatives
including statioming cleaners in places with heavy
pedestrian flow, and cleamang up “grey areas™ such as
ungazetted beaches where hitherno no department has
assumed cleansing responsibility. With the help of
Dnstriet Counetls, we formulated Distriet Action Plans to
tackle district hyveiene blackspots.

The food safety scene has been equally active. To
raise our capability in food research to ensure our food is
fit for human consumption, we have established a Food Research
Laboratory to study nutrients in local food, support dietary
studies and risk assessment projects. Aware of the public interest
in and growing prevalence of genetically modified food, we have
alzo set up a section to develop and co-ordinate work in thiz area.
Our web atte launched 1in September 2001 on nutrient inguiry
provides nutrient information of some 1 000 commonly
consumed food items to facilitate the public to make healthy
food choices.

You will read about much more of cur work in this annual
report. As we keep emphasising all along, your input and co-
operation are vital in helping to ensure safe food and a clean
environment. With vour support, we would be moving ever
closer to realising our vision of building Hong Kong into a
world-class metropolis renowned for its food safety and public
hygiene!




%

- B
lﬁ%ﬁiﬁﬁf

Chapter |
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The Food and Environmental Hygiene
Department, set up on January 1, 2000, serves
the 6.7 million peoaple in the city with a wide
spectrum of services, ranging from food
surveillance and certification to the planning,
co-ordination, and delivery of environmental
hygiene services and public education on safe
food and environmental cleanliness.

With an establishment of some 15 000 staff
members, the Department delivers the services
through three branches - Food and Public
Health Branch, Environmental Hygiene Branch
as well as Administration and Development
Branch.
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Jdanuary

1
The Department introduces a tracing

system of the source of pork to dentify
batches of pig carcasses delivered from

I8 ERTE A LE & - the Sheung Shui Slavghterhouse and
Tsuen Wan Slanghterhouse to retail
outlets,

7<H 6

The Department smashes a 300-zquare-metre unlicensed
meat roasting factory in Tai Tong, Yuen Long, which iz

- the largest unhicensed
meat roasting factory
emashed in the wear.
About 5 000 kz of raw
and roasted meat,
together with six
reasting ovens and
ancillary paraphernalia
are seized.

AF # JdE.IJJ#.!r B — ]

300°F 5 AR EAR
HWH Lhy - BAEN
B S g Y [ 3 T
By o {7 oh A 1%
5 000807 £ P SR Y6 - A< e R AL -

18

The Department stages the Lunar
Year Fair in 12 districts for seven
davs,

+MH
A e 2 0 i IR A TR
i ALK -

20
The Department stages the Che Kung Festival Fair in Sha

Tin for 19 days.

=+B
AP e i I R 0 BT« B oK .

- B February

—g 1
o The Department organises the first series of school talks
R R aiming at promoting students' awareness of the
GEELIR ¥R importance of a ¢lean Hong Kong,
RN T 26
B E T iR fris ) The Government
6 1 4 launches a consultation
) exercise to gauge views
o on the options proposed
=t7=A for  labelling  of

genetically modified
food.

L R, R SRS el B A ML AR R
MR -

—B 1

) _ _ . . .. —
s o S WA 3 S 0 A 2 The new air ﬂﬂl‘ldl_tlﬂl‘lﬂd Char Wan
R Market opens tor business,

i a
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The  Anti-mosquito
Campaign 2001 is

launched to arouse public

I TP IS s ool T Sy B . AWareness of

safeguarding personal

health and improving

thH - ; environmental

ERLEGEWS cleanliness. The first phase of the Campaign ends on may 3,
£ Wi T A, which significantly lowers the mosquite population.

R ETE A 19

B R A The DePartment rzeleafes l:esults of a risk a?s-essment ctn

; aflatoxin contamination in feod. Aflatoxins are toxic

W ELHE T - W LR substances commonly found in nuts products and are

B M RAT A - gcarcmogenic in human,
28
—+I/\B Digtrict Action Plans under the Clean

Hong Kong Programme with the full
support of all District Councils are put in
place.

9 5 B R GR  h EHEe TR
Frile | eI TTIHY G 5 (A -

The import of chilled pork produced by a
slanghtering plant in Thailand is
suspended after a sample of pork taken
feom an imported consignment at the airport is corfirmed with
the presence of beta-agonist.

{E Bty o 3 14 S0 3% e B Ry
8 0B A T R RO
A F MR RS B R IS e E'r".l?"ﬁl-lii"iﬂ,-"-. [

A8 ____________________________________________________________May
_E‘i‘ﬁ E [l . .- — 1_16

An FEHD delegation visits food safety authorities of the
countries of the Buropean Union and the Director-General
of the Health and Consumer Protection of the Buropean
Commission.

Bt BN A AR
-ﬁﬂﬁfﬂﬂﬂ”ﬁﬁﬂ‘ﬂ ﬂ“
WEREEER -

ik B ﬁﬁ'ﬂﬁ!ﬁ&ﬂ !i'l
P8 (R W] s -

16, 18 - 20
The Department carries out depopulation of live pouliry at
fresh provision shops and market stalls to eliminate the risk

+*-+NE=-+H
A T B 0 T R R I Rk A A
WEE R W AE B R A AT .

=+%H
iRFERMENGE |
MR - R A )
85 e B 1F PR B DS
BRIt
ARHTEMY - i .

£ BE A L BLif 95 g A
U5 T A R B i
B4 L o

The Chairman of the Steering Committee on Clean Hong Eong,
D Daniel Tze, joing with the Secretary for the Emaronment and
Food, Mrs Lily Yam, and other members of the Steering
Committee and its Publicity and Public Education Group to
witness the joint ¢leansing operation of the Department and
Marine Department at the Victoria Harbour,
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=++H = et ; 27
T R T M A B o S 7 - et H  Sentinel live chickens are placed
S g gt L : at retail markets to test for the

1
o= lim ination of avian flu viros.

Wit Lt SR R A LR AT
i -

28

=+AIR i : i The Department announces the

AF AR B A BT e E oo O—FAER extension of rental freeze for all public markets to the end of
2001.

= A June

=g T o i 2

o R e T em) The Chairman of the Steering Committee on

Clean Hong Kong, Dr Daniel Tse, the
Chairman of the Southern District Council and
other Government representatives officiate at
the Clean Hong Kong Beach Carnival in
Repulse Bay, More than & 000 people from all
walks of life take part in the function.

G HRERGEE B S
RICER AR s e R
R DR i |
WA - e 000l K2
U4 % B

12

+=H Supply of live waterfow] from the Mainland resumes after
F B AR R O o e R E AR - the avian flu incident.

14
A risk communication series on "Seasonal Food

+MmA 5,
i R o
R

Safety Tips" is
launched to give

b o] s B4 1 advice on food
et S R o consmmption.
LR RBT Rt
+E5iH 15
B R R W H R bR R i - Supply of live poultry from the Mainland resumes after the
avian flu meident.
A Tl FEA M i - The Department setz up a Genetically Modified Food

Section,
FREM-OO00E

2

The Department implements the third phaze (Enhancement

O — 4 BEw il B )2 AR | | ~ . Phase) of the Anti-rodent

SREEILRE - B o Campaign for 2000.2001, resulting

e R in reduction of rodent population

o [ R — after a siv-week gperation.

RS - a8
The Food Hygiene Campaign,

—+nA under the theme "Manage Risk for

. . Food Safety”, kicks off.
B T R I AT v E) | B MO et cod Safety’, kicks o
o 8 E SR ereens ®

I:&fﬂ
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U A O W A R T R T e The ,F,Ixed Penalty (Public Cleanliness Offences) EII.L

_ providing for a fixed penalty of 2600 for a number of public
D I3 WAL 2R TRD B0 AT I G007 M yeanliness offences, is passed by the Legislative Council, The

G o BESRIR AT S EL AL R A - PR UL - IR SR offences include littering, spitting, wmantherised display of bills

NG ol A+ Lo B o AN 3 o ks MR Ml Y - or posters and dog fouling in public places.
+mA 14
e 4 o | hore than 7 300 people take part in the
E#" ﬂﬂﬂli?'r & lfl%]‘]]l ﬂ le"ijfiI’ RSk o Clean Hong Kong Beach Carnival at the
iEE ] -
17

ttH A training programme to promaote the
30k Y AN T ek T ek o adoption of the Food Safety Plan for

B MR [t S mmﬂw_,‘f‘lﬂg _.,1_[;,” fcu:l h.m-:llers selling or manufacturing sio mei and lo mei

B o makes its debut.

=+8 20

#4004 fTRLE A About 400 Food and
_ R Environmental

A e 8 (R Hygiene Department

B Ak A HE staff join hands with

A BEA &k HELHE the Police in the

biggest operation
ever mounted
against illegal hawkers in Tin Shul Wai, Yoen

30 SRR F7 B - B
17 R R R R T
36 M A AR H o LSO
A0 8 H5E .

Long. Seventeen illegal cooked food stalls are
smashed and 36 tonnes of food and equipment are
carted away in 50 vehicles.

=+iH _ 25
A T EHE W IE SR : The Dfparlme:?t ln?pl-smetntﬁ the mm.ujn]}r " Rest

o Day Clean-up" policy on fresh provision shops
M BREL I 2 o and market stalls selling live pouliry as a
fir ¥ 58 B H — Wi R

preventive
[k 3vig B ] B

measure against
. v b gt avian flu and to
WL = LBl L REAR i

further improve

B g 3 R 0 SRRy the hvgiene

{i vy 54 B - A e R condition of the
shops and stalls.

—+tH 27

A B T AR T 1 B 2 2k 40 LR LA R e The Departmel}t r&lflmses resul:[s of al mmrnl'rlmlugmal risk
assessment o sin mei and lo mei and gives advice to the trade

A A A0 TR DA OF B ORI RO 3 R - on measures to improve the microbiclogical quality of sin mei

and lo mei,
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16, 1, 27
Three fish tank water samples are separately found
to have Vibrio Cholerae which necessitate the
closure of two food premises and a market stall
immediately for thorough cleansing and
disimfection.

N B
+A5 - Z+—-R=+tH
A AR AE = 18 B A K
b A SR mALLE -
AT 1 R R
W R B — g i £ . A
METT SNE ¥ O i B 1
ff =

3
The Department starts
the second phase of the
Anti-mosquito
Campaign 2001 to
combat dengue fewver,

=+-8
A PRI O O— 4R B I SRR - LA 8
LEETE

1. B September

=H 3
A A T 4 O B S5 The Department announces results of a risk assessment of the

i ) u*mm | microbiological quality of icecream and advises the frade on
MR Bt A - A : : the hygiene practices n manufactiring and handling of ice-
e e O A R R g cream.

PR 0 S i A ) - 5
The Department announces the food surveillance results for
the first half of 2001, The overall trend was satisfactory with
the unsatisfactory rates for both microbiclogical examination
and chemical analyzis
continued to decrease,
Food surveillance results
are important
information used by the
Department te conduct
risk assessment and to

T T
I il e 4
W W Tl ke Rk

|

AF ol 00— L
FEEAHEE LN -
B HIT P e B
IS T S RN ]
EE BT EREA2ANTE - &
B i R AT AR AR « WD T B
W B 2 A ey %A A B HE -

formulate appropriate
measuras to enhance

food safety.

+m B8 14
Fumo-man T Dopermas o e e

L nformation Inquiry System” piffehd-
(B 4 T 000 5 5 e e rmmmsinene e niis.gov.hk) to provide
W E#E (8 h muatrient information to the

pullic and to facilitate them
to make healthy foed choices.
The web site caphares nutrient
. information of some 1 000
- commonly consumed food
= | items that are of relevance
: and interest to the local
COmMmunity

http:f ffehd-
niis.gov.hk) » [T B
0 E O . el
fiE ) 0 B A .k AR
7 d RREER fr 8 - S BES AT oo0EE 8
i B SRE AR A N B0 R
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15, 16
Ower 1 300 people from different sectors of the
commmunity, erganisations from private sector,
green groups and non-gevernment organisations
join hands with the Department, Agriculture,
Fisheries and Conservation Department and
Marine Department to clean major and minor
ungazetted beaches in Tuen
Mun, Tsuen Wan, Sai Kong
and the southem part of Heng
Eong and some marine parks.
The activities are crganised in
support of the International

Coastal Clean Up Day,

+HaE+7H

AL 50048 $H 1 0
B FLERRAN - B
Bb e R A A 1 - B
AR - EEARENER
e TR - £
P TR A
A O ik R e D R W - R EE W)
i 2y SRR PR PR B O H g

+MH 13
A B0 TR 8 L I The szpar_lmmt ¢-:-ndu¢tsl a large scale elean-up

. . operation in a grey area in Lau Fau Shan, Yuen
G Sy 7 R B R Long, The Department has undertaken enhanced
1y - Jihn ek i i L measures to clean grey areas where the cleansing
AT IE Rl M responsibility has not been designated to a single
TN A R S - department in

the past,

T S Fr 9y 3 T R BN R A
Wi A RS TRE o b HLf A B R BT
S99 YR A 00 3%+ LU BEPE AE J7 R o W Y
VORI I B AT R IF 5 RO MR R R WMH AL Advisory Panel on Food Consumption Survey, comprising

It = academics, health professionals and statistician, 15 formed to
advise the Department on the methedology and conduct of food
consumption surveys in Hong Kong. The information obtained
from the surveys will be uzeful for risk assessment and

planning of food safety control.
+hH
HoA S e Al e - oW Bl B A 19
= Upon dissovery of the first Bovine Spongiform Encephalopathy
cage in cattle in Japan, the import of beef from Japan is
immediately suspended.
=+=8 u w0 23
=il A ] ore than 800 hikers and scouls take part
#ﬂlﬂgfﬁ i/ t%ﬁ [E@-Jm in the Clean Country Park Trails Day
i AR A o TR A ) which also marks the launching of the
W A O s 1 R A Clean Country Park Thematic Work Plan

i 1 e under the Clean Hong K ong Frogramme,
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The Chairman of the Steering Committee on
Clean Hong Kong, Dr Daniel Tze, and the
acting Secretary for the Environment and

1 2008 4 i iR F il
IR TR TN
fr | = il el WY IR

B : L o SRR Food, Mrs Stella Hung, officiate at the
ik W ';ﬂ'}”,.ﬁ,. o3 bt _;;' PR TR "Swear-In” Ceremony of over 1 200 Clean
IER RN ' O AR Hong Kong Ambassadors.

o B R L 0
F4F - 28
=+ /R The Director meets with the

Vice-minister of Ministry of
Health, Professor Wang
Longde, and exchanges views
on the management of food
and public health matters.

FfE g B A AR PR TR 1MaL
¥ oo RIT A A T IR A
iLgE B

+ A ODctohber
=H e RN e ———— 2
LEE gih ey pAN LIP THE WORLE

The Department supportz the Green Power and over
2000 volhmteers to clean the Bepulse Eay in support of
the 9 Clean Up the
World in Hong Kong.

=
(Lo L. )

L W LR Y iﬁeaﬁ_
T A RER e o
SN2 00024 oy
SR IR

% # o ;

+H 10

MEFTERT (.0 OB ) MR & 1y onort of the Chief Executive’s Policy Address 2001, the

FORGEIEY 600 B UIEMEEA - S Al ST Department undertakes to create 2 600 jobs in the ¢leansing

ST LIl . VAR SRR - field 50 as to erhance the overall cleanliness of the ity and to
create new job opportunities.

+MH 18
A B A T B R A R IS B 0 O TUESE The Department annownces a firther extension of rental freeze
for all public markets to the end of 2002,

K -
—H 1

The Food Research Laboratery Section,
housed in the Public Health Laboratory
Centre, iz szet up. Installation and
commissioning of a range of state-of-the-art
equipment for chemical analysis of food i3
underway., The Laboratory will conduct
dudies on the contents of nufrients m locally
available food items and provide support to
dietary exposure studies and risk assessment

projects.

b AT AT LY fr B T
b %8 S, 3+ 05 NI 2% B 00 —
F50 S0 GO - AT
SR A o R 58 G B e 4
e R B AR ST LN AR
it T SPE 0 BB T AR 2R -

= o
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The Department releases test results on samples of hairy crabs
AN I I; |
ACE ExAT G0 T AR A9 IR AR A Th Rt MR . BV ten from mackets. The results do ot | the pre of

Hims » SRR A B B0« A2 UCTT B L [0 S 00 2 antibiotics. The move is in response to a media report that

HE e MR R AN SRR AW BRAE KL S B8ET  samples of hairy crabs taken from retail shops and analysed by
BE B SHREY - a prrvate laboratory were found to contain antibiotics,

=+Z=H 22

_ . The Department announces the extension of the freeze on all
A= B L NE e Y : A il . p
AR i S AE e DR JOURRUB I A R B U (LA feas and charges for the Department’s services (including those

T BL/ME R R BT - MEZ OO ZFERAL - for various types of hawker licences) to the end of 2002,

—tI/\H 28
17 b W ke ] The Chwf Ev-:er.:utlw., Mr Tung Chee Hwa, visits Tauen Wan
FE - BLE IR R ' | R to see the work of

) cleansing workers in
iz BT e P9 ity iR A

9 LAF - 455y e
o TERTT A B

the ewly created jobs,
including washing
backlanes, removal of

aum dirt on pavements

NEVE e

- and illegal bills,
Sy $H5 {
+ = A DBecemhber
+EH 15
& W AN The Department stages an exhibition o the 36th Hong Kong
Products Expa.
B M T
L -
16
In suppert of the
Government's Waste
+H Reduction Framework Plan,

£ WRMECHT R T RE S A AT ] - A A
3t Ty R DIV A T A (] R - R o103 1M B
O3 -

the Department expands the
recyclable waste collection
service in public places and
increases the collection
points from 193 to 993,

++tH

A F B TR it
s A HE J1 R —
i - R
ST MW -

17
The Drepartment laanches
a new phase of publicity
for the Clean Hong Kong
Frogramme to showcase
the vizible improvement,
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A P EFT I B S A BT R R R A A
B+ e A R A S

=+-—H

HF G (200 VT AE ki
AT R EI3aRE i FRERRME
e o AT T VD A R 4 R A R A
SR B o Rl AT BLOA AR L gl o LR E B .
HUE T8 E a7 ik S A R AR MR R ) A A
o fi BRLAR - A — 0 6B P B A GRS Bl S B A R
#

I:::JU?

The Department releases findings of a

risk assezsment of lap mei, which
examined the risks associated with the use
of preservatives and colouring matters,

H
To strengthen the control of vet drugs and
agricultural chemical residues in food, the
first phase of the Harmful Substances m Food
{Amendment) Regulation 2001, Cap. 132,
comes into operation. Under the newly
amended regulation, the presence of seven chemicals will be
prehibited and the presence of 37 other chemicals in food will
be restricted within the stipulated maximurm residual levels. Ten
restricted chemicals are included in the first phase of
implementation,
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AREHRANHE TERSRTRACSE®
MORE WELEE -H-ERENLIART
wi -

For the benedl of consumers, heallh inspactors
are tasked o check food labels for pre-packed

foods 1o ensure thal they are labelled in &
prascribad, uniform and legible mannar,

e

E-

2 O R AL AT R

Chapter 11
Food Safety and
Public Health Programme
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The Food and Public Health Branch has nine
sections responsible for a variety of tasks,
inciuding food surveillance and certification:
gxercising import confrol and conducting
inspections and tests on live food animals; as
well as assessing risks from certain categories
of food and disseminating food safety
information. It also investigates outbreaks of
food-borne illness from food premises and
stalls, and advises on food standards and the
prevention and control of pests.

Safety Control of Imported|Food
With most of Hong Kong's food supplies originating from

outside the Hong Kong Special Adrministrative Region

LR (R SUIR U P8 S E T

HERMORBERONE EEN T ERONE
- Ak B AT e B BT i .

Heallh ingpaecton
al the Airport
Food Inspeclion
Office chack food
imported into
Hong Kong by air
and lake
samplas for
bacleriological
examination and
chamical
analysis.

(HESAR), import controls are an important part of the
Department’s work,

The control process, comprising a pre-entry licensing
system, verification of health documents, and surveillance
at import contrel points, basically applies to certain

THEAERHFORAREUEREO AN ES
REXRERVLBHRERLTFIERG B S -
The Man Kam Ta Food Laboraloey is an intégral parl of
the Man Kam To Food Contrdl Cenldra which keeps a
close walch on the safely of imporled food.



SACHESAER - REUMERNEMG AR S WA - BERE A RBRE SR

ERRHER-
The Director exchanged views wilh officials of the Fujian Entry-Exil Inspechon and Cuaranting

Bureau dunng & visit 1o food safely conlrol auhontias in Fujian and Xaman between Fabriany
20 and 25,

—O0—FHRNABHERZES

categories of food considered high risk, including game,
meat, powl ory, milk and frozen confections.

P vl Pe MR R AR 740450
I 18 352 & Safety control of imported food in 2001
P HE R PR R e + 191 Mo, of applications for import licence for T4 050
i1 11 & ¥ H frozen/chilled meat and poultry approved
DA R R GRS LG No. of applications for import of game, 4191
HIEEXWE] meat and pouliry approved
a3 HE: [ o i) o - I No. of applications for impart of milk and 160
é“éiﬁﬁﬂﬁﬂ,ﬁ&mbﬁ 26 . cts approved

- T o Mo, of applications for import of frozaen 126
if-.'if H f G P el Y 73 8535 confiections approved
i 41 2 M No. of velicles carrying vegetables mspected 75353
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at Man Fam To Food Control Office

Ag part of the day-to-day task of ensuring food
safety, close comtact iz maintained with local consulates,
food authorities in the Mainland and overseas, importers,
the Customs and Excise Department and other relevant
oTganisations,

Food Surveillance

Diaily monitoring, testing and enforcement action are key
responsibilities to ensure the safety of food supply in
Hong Kong. Food samples are tested at every stage of the
supply process: from import and manufacture to the
wholesale and retail stages.

During the year, some 37 906 samples of food were
tested, representing eight samples for every 1 000 people
in Hong Kong - much higher than the international
teference standard of three samples per 1 000 people.

Food samples undergo microbiological examination,
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T ensure foods are B fr human consumplion, fod
samples are collecled and checked al every stage: from
imporl 1o wholesale and ratzil culiels

chemical analysiz and radicactivity tests, allowing an
assessment as to whether or not they conform to legal
standards and labelling requirements.

The Man Kam To Food Laboratory provides

IREFRSWUPLERN J00RHNK - ARKOREN
H- oGBS BB BN R BN THMAE
Hibh W R -

The Man Kam To Food Contral Office, with & floor area of 1 300
square melres, performs a wide range of lesling services for
imporbed foodsluffs, including rapid screening of vegelsbles for
persticide residues and analyss of velennary dug residues in
raw ik
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expeditious and comprehensive testing services, mainly
on fresh produce imported from the Mainland. The
testing services can be subdivided into two categories as
follows:

{1} Analysis of pesticide residues in fresh vegetables.
Testing parameters include Methamidophos,
Isocarbophos, other Organophosphorus pesticides,
Pyrethroids and N-Methyl Carbamates.

(i1} Analysis of veterinary dmg residues in raw milk.
Testing parameters include Chloramphemcol,
Tetracyelines and Sulfonarmdes.

In 2001, the Man Kam Te Food Laboratory has
suceessfully developed and validated new testing
methods for the determination of two fungicides, namely
Catbendazim and Thiabendazole in wegetables; and for
the determination of B-lactams in milk. The scope of
sulfonamides that can be monitored in milk has also
been increased from six to 14 compounds. To cope with
the requirements of the new legislation for the control of
veterinary drug residues in food, a series of method
development projects 1n veterinary drug residues
analysis are eurrently underway in the Laboratory.

The data collected through the Food Surveillance
Programme serves an additional purpose. It is reviewed
and analysed regularly to facilitate topical studies to

assess the risk of specific foods and
long-term planning of
food safety sirategies.

aNERSR
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The Departmenthas pulon ils web
sile results of a numbar of rsk
assessmant projects as weall as papers
on lopeeal food sakely hazards 10

b e inform e public.
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Statistics on the Food Surveillance Programme in 2001
A. Testing of food samples

Testing Murnber T"rreml.ag::
“Chemical (including tox icity)
Test reports received 358
Satisfactory 35 500 00 4%
Microbiological
Test reports received 19 045
Satisfactory 13 583 07.6%
Eadiogetivity
Teat reports received 1 240
Satisfactory 1 840 10024
B. Enforcement statistics concerning foed labelling
Mo of food labels inspacted 38 230
Mo. of verbal and written wamings issied 1204
Mo. of prosecutions taken out 110

Risk Assessment

Determining the potential visks from food-related hazards
and formulating risk management options play an
important role in safeguarding public health. Scientific

evidence derived from surveys and researches
provides necessary information for science-
based nisk assessment.

Studies and Projects

As part of 1ts nisk assessment work, the
Department conducts projects which mvolve a
comprehensive review and analysizs of food-
related hazards based on avalable data, local
food preparation practices and surveillance

The newly selup Food Research Laboralony Cenlre, located in Sham findings.

Shui Po, is equipped wilh $late-of-the-arl aquipmenl, including a high-end . ,

liquid chrematagraph for e analysis of additves and contaminants in Projects completed during the year were:
foved. "Aflatoxins in Food", "Microbiological Risk

2}

Assessment of Siu Mei and Lo Mei”

B
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To enhancs public awareness of lhe food they consume and 10 help them

"Microbiological Quality of Ice
Cream” and "Preservatives and
Colouring Matters in Chinese
Preserved Meat".

In addition, a series of papers
called "Risk-in-brief” is produced,
providing the public with results of
rizk assessment on topical food satety
hazards. Several issues were released
in 2001, and were posted on the
Department’s web site. They included
"Mad Cow Disease”, "Dioxins in
Food", and "Sweeteners in Food".

Food safety incidents, including
recalls, originating from owtside Hong
Kong are also assessed and menitored.
The potential risks to the local population
are assessed and action takem where
necessary. some 90 cases were assessed
1n 2001,

rmaintain g balanced diel, Ihe Depariment has eslablished the Mukiant

IMfermation Inguiry Syslem which provides a searchable database on commonky

conswmead food ilems on the nel.
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As part of the Department's efforts to
promote nutrient information to the
general public and to facilitate them to make healthy food
choices, the Department has set up an information system
on nutritional values of various food items at the
Department's web site (hitp://fehd-niis.gov.hk) for their
reference. The system, which 15 known as "Nutnent
Information Inquiry System", captures nutrient
information of some 1 000 commonly consumed food
items that are of relevance and interest to the local
COTIMUNILY.

Food Standards

Setting of food standards is an integral part of risk
management in food safety. In setting new food standards,
scientific evaluations performed by internationally
recognised authorities, such as the Joint Food and
Agrniculture Organmisation (FAOQ)WWorld Health
Otganisation {WHO) Expert Committee on Food
Addinves, and the Joint FAO/WHO Meeting on Pesticide
Residues serve as the pomary references.

Complementing these initiatives are a risk assessment
study assessing the dietary exposure of secondary school
stiudents to dioxins and heavy metals in their diet and the
new Food Research Laboratory which commissioned
service 1n December 2001, The new laboratory provides



support to research and development with
laboratory data output for the assessment of
dietary exposure to chemical hazards. It also

determines nutitional composition of food.

o3 ,f.1 '!EHE?“’T ¥ ' The Department has drawn up a set of

SNBPEABIREET e guidelines on the microbiological quality of
e e o g W@ ready-to-eat food. The guidelines are used by
{| the authority in monitoring food safety and can
be used by the food trade as a reference
material in devising measures to improve their

food safety practices.

Genetically Modified Food

Genetically modified (GM) food is a new
subject to many people. To provide the public

' and rade with the most updated infonmation on
FRESBLEEVHIERE NTETERBEAREDNRARE - 1 dlv develons Pb' G :call
Roving exhibitions on genstically modified food are stagad in various tns rapidly developmg subject, a Lenctcally
places 1o keep the public abreast of he latest development of the issus. Modified Food Section comprising a multi-

disciplinary team of medical and scientific staff

: was established in June 2001, Educational

E‘ﬁ%;ﬁ messages were conveyed to the target audience in
TEEdE-s B E . EEME 2Tk understandable language through a multitude of channels
R T — T o including seminars, roving exhibitions, pamphlets, and the
W R R R R Department's web site, aiming to enhance public

WG 5 5 1 SR R SR R wnderstanding of GM food,

BB - W 8 T i s aRKF - Besides public education, the Section examines the
v A AT B T fi o B fo o M RS science behind biotechnology and studies regulatory
i Ay [ BE o measures for GM food to safeguard public health,

v R N

ZEZAESTLRANE  ARTRUFENZEXSR VBB EOER - RS
B oE NS A -

Togauge publicviews on the proposed labelling of genelically modifed food, the
Deparimant held a public forum in lale March and over hundreds of participants
aclivaly 1ook parlin lhe discussion,
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Kambers from all walks of ife activaly took partin the Anli-mosquito
Campaign which has successiully srousad public awareness of
mosquilo control and prevanlion.

In collaboration with the Government Laboratory, the
Department has been examining the methodology and
techmology for testing GM ingredients in food, mcluding
testing standards and protocols.

Risk Communication

Risk communication is an integral part, and arguably the
most impoertant component, of the food safetly regulatory
system,

A3 such, it aims
to provide the trade and
consumers with clear
perception of various
| kinds of risks and
encourage them to play
their parts in enhancing
food safety. It also
facilitates a positive
and timely response fo
potential safety
hazards.

The Risk
Communication
Section handles
enquiries from the
public on food safety
issues and publicises
results of  food
surveillance and risk
assessment studies
through the media, the "Food Safety Express” web page,
and the quarterly publication of Food Safety Euliciing
{Consumer and Trade Editions). In addition, resource
materials including pamphlets, posters and videos on
various topics of food and public health are produced.

As part of a major initiative -- "Public Education and
Comsultation Programme on Genetically Modified Food”,
a public forum and a seriez of roving exhibitions were
orzanised to promote fruitful discussion in the community
about the consultahon document on labelling of GM food
released 1 February 2001, All sectors of the commumnity,
including the medical profession, academic bodies, local
comsulates, legislative/district councils, government sector,
food trade, pressure groups, media and the general public,
actively participated in the Programme.

The ERisk Communication Section also plays an
important role 1n preventing vector-borne diseases.
Dwuring the year, an Anti-mosquito Campaign camying the
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theme of "Let's Remove Stagnant Water Eliminate
Mosquitoes for Healthy Living"™ was successfully held in
collaboration with other government departments. The
Campaign was launched from April to November in two
phases and targeted mainly at housing estates,
comstruction sites, public/private schools and hospitals.
Suppoerted by talks, exhibitions and other educational
materials, the Campaign has enhanced public awareness of
the importance of mosquito control.

Summary of risk communication activities in 2001

Ttem 2000 2001
Mo, of educationalpublic ity programmsas 10 10
_organised
Mo of rescurce materials (printed materials, 50 65
audic-visnal materials) produced
“Total no. of aftendance at public educatiny 69 231 99 220
communication activities
Mo, of public enquiries handled 365 5
0. of food licensees attending HALP 1121 3 156
seminars

HACCP-based Food Safety Plan

In 2001, the Department continued her effort in actively
promoting the adoption of Food Safety Plan (FSP). FSP s
a proactive food safety assurance model bazed on the

punciple of Hazard Analysiz and Cntical Control Point
(HACCP).

The "Manage Risk for Food Safety” food hygiene
campaign held from June to October introduced the
comcept of food risk and advocated FSP for risk
mamagement in food preparation to the food trade and the

genaeral  public. The
Department also devised a
special FSP  promotion

programime for the siu mei and
le mei secter, a

To educale the public the concepl of food nsk and o promols the adoplion of Food Safely Plan for risk management in
food preparation, a numbsr of workshops and talks wers held in he yiear and were wall-re caived,

Iz.:rfz-f
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To ook inlo he cause of cholera cases, waler samples are colleclad from suspectad sources for imesligation and follow-up actions.
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Every consignment of animals imported into Hong Kong for human
consumplion will ba inspecled 10 ensure hal hey coma §om
registered farms and have no cinical 3igns of diseas:e.

high-risk food business targeted this year. Both
managerial and operational staff of the sector were invited
to participate actively in workshops and seminars, A total
of 30 seminars and workshops were organised for the food
trade, teachers and members of the general public.
Roving exhibitions were also mounted at various locations
throughout the HESAR.

Management of Food Incidents

Staffed by doctors and nurses, the Food Incidents and
Response Management Section investigates food
incidents, including food poisoning outbreaks related to
food premises and carries owt necessary follow-up actions.
To prevent future occurrences, emphasis iz placed
on food, personal and environmental hygiene
health education for food handlers.

Food incident data are collated and analysed to
draw wup targeted food safety education
programmes for the trade and general public. The
number of investigations carried out by the Section
in relation to food-bome diseases in 2001 was 699,
Vibrio parahaemolyticus, Staphylococous aureus
and Salmonella have been identified as the most
common causative agents for food poisoning
oulbreaks related to food premises.

Safety Control of Live Food

Animals

The Veterinary Public Health Section (VPHS) is
mainly responsible for import control and
conducting surveillance progammes on those live
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food animals with public health significance, Since the
health status of food animals may have direct impact on
public health, the task of VPHS is substantial.

To implement the comcept of "feed to table®,
vetennary staff pay visits to registered hivestock farms in
the Mainland to ensure that good husbandry practices are
in place, In 2001, 33 million live chickens, ducks, geese
and other poultry were imported into Hong Kong, Staff of
VPHS performed quarantine and inspection on these
animals at various entry points.

FRABMERERGEES  AMRTAHC MEMN -HEAN
BT R 5 ) -

For the tesling of belz-agonizls, which iz commonly known as
clenbuterd, pig unne samples are cColleclad and scraenad.

Mo. of imported food poultry inspected and blood
samples tested in 2001

Mo, of poultry Mo, of blood Mo, of animal health

Type of powliny

irmported  zamples tested  cedificates werifiad
“Chickens and 33 205 113 220 108 15 760
other poultry
Waterfowl 11 875 & 420 446
(Duacks & Geese)

Mo. of imported food animals inspected in 2001

Fo, of animals Ma. of animal health

Type of animal

inapectad certificates verified
Pigs 1 842 155 2% 034
Cattle 0468 N0
Goats 4262 42

Mo. of pig urine samples collectad for testing of beta-
agonists in 2001

Mo, of pig urine samples taken for testing of
beta-agonists

85318
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To gafequard public hiealln, & monthly "rest day” for powiny
ralail oullats has beenimplemented since July so that stall
ganers can clagnse and disinfect stalls tharoughby
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Hong Kong had a second highly pathogenic avian
influenza outbreak 1 May 2001, To better prevent further
attacks, the Department has put in place a monthly "rest
day" programime in order to ensure thorough cleansing and
disinfection of poul try retail outlets.

In 2001, the Public Health {Animals and Birds)
{(Chemical Residues) Regulation (Cap. 139) was
mnfroduced to enhance effectiveness in the control of use
of veterinary chemicals 1n food animals. The new
regulabion prombits the use of certain chemicals mcluding
clenbuterol and restricts the residue levels of a number of
antiblotics in food anmimals. To facilitate implementation,
every consignment of imported food animals must be
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accompanied by an official animal health certificate from
a competent veterinary authority and with identification
marks so as to enable tracing back.

Besides, 455 samples of coral fish were collected
from retaill and wholesale markets for aignatera analysis.
Information regarding cignatera outbreaks and new
harvesting zones was sent to importers and fishermen
advizing them of fishing areas and species which
warranted special attention. Regular contacts are
maintained with the trade to facilitate the tracing of coral
fish consignments whenever necessary.

Az tor the export of amimal products, 61 vetennary
health certificates were issued. The total value of such
products amount to HKS36 million for frozen dim sum,
chicken powder and moon cakes to European Union
countries, Australia, Canada, and the United States,

Pest Control

The Department is the Government's advisor on pest
control. In the control of pests of public health
importance, the Department adopts an integrated
approach, putting equal emphasis on effective use of
pesheoides and continuous 1mprovement of environmental
hygiene. As a centre of expertise on pest control matters,
the Department regularly wpdates its  control
methodologies and technologies, making reference to the

FRBEAANT SR PHEQABENIEARSZ -
Farmaoval of stagnanl waler and abandoned containers is one of the key maasuras o
eliminale breeding places for mosquitoes.

Isﬂfﬂ
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To prevent and control the breeding of disease-carrying
inzgcts, pestcides are applied in potental breading places.
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WHC's latest recommendations. The Department works in
close partmership with the trade and provides them with
profeszional support and advice,

Management of Vector-borne Disease

Working closely wath the Department of Health and
Department of Agriculture, Fisheries and Conservation,
the Department serves as an executive arm in the
prevention and conirel of vector-bome diseases.

Upon notification of wvector-borne disease,
investigation 1s mitiated immediately, followed by
appropriate vector control measures.

Control Programmes

Vector-borne diseases including malaria, dengue
fever, plague, wrban typhus and hantaan disease continue
to pose threats to Hong Kong. Of particular
concern in 2001 was the threat of dengue
fever.

Anti-mosquito Campaign

The HESAR was put on the alert, with
threats of dengue fever being imported from
neighbourning areas. With the launch of the
Anti-mosquite Campaign 2001, conducted
; 1n two phases, the population of Aedes
P albopictus, 4 prevalent local vector able to
: transmit dengue fever, was markedly
 reduced. Howewver, the community need to
remain vigilant, as Hong Kong iz vulnerable
to the spread of dengue fever. The
Department will continue placing emphasis
on eliminating breeding places for
mosquitoes, particularly containers disposed
of improperly. For those who allow
mosquitoes to breed in their premises, legal action will be
taken.

Mosguito control work

No, of Mo, of mosquito Mo, of Mo, of

inspections  breeding places  warming letters  summonses
made fouuned issuexl talen cut
57 Bid 26855 457 331

In addibion, a control programme has been put in
place against malana transmissible mosquitoes, covering a
total of 647 streams. In line with the Government's policy,
malaria prevention work on some stgams were contracted
out in late 2001 for better use of resources.
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Anfi-rodent Campaign

The Department continued itz efforts in rodent control
and suppressing rodent activities in market buildings and
gonstruction sites.  Prometled through wvarious
communication channels including theme talks and
exhibitions, the campaign had received substantial media
and public attention. A total of 10 334 rodents were
collected duning the Remforcement and Enhancement
Phases of the Anti-rodent Campaign 2000-01 mounted in
the year. On a regular basis, inspections and disinfestation
operatiens are carmed out to contain roedent problems.

oo A E
b fr 75 4%
L
% WM
HEE o
BRELEABNIHN ECEHNRSS—EZRNEDREEN - -
Apart from disinfestation operafons, public educationis the cornerstona of the annual ant-rodent campaign,
BABREAARRERAR

¥ - E RSN  HERS -
Peastcontrol staffinspact public
places al regular inkervals and
lay poizon bails 1o tackle the
rodent problam.
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The Deparlment takes prompl aclion to knock down wasps which cause nuisance 1o
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During the year, the Department laid poison baits at
58 T24 points and 3 247 traps, disposing of 43 544 rodents.

Other Control Programmes

Apart from mosquitoes and rats, the Department also
provides disinfestation services to control other pests that
can spread diseases such as flies, fleas, mites, cockroaches
and ticks. Staff are deployed to pairol refuse collection
points, rear lanes and other trouble spots Lo spray
insecticides and remove items attracting flies. The
Department also provides services on the knocking down
of wasps upon the receipt of complaints.

Disinfestations of arthropod pests
Arthropiad pest

. . Biting
Fliee  Fleas Wasps Mites midges Cockmaches Crhess
Mo, of

disinfestation
cperitions by 638 2421 514 0 115 239 154

g pesticide

Risk Assessment and Surveillance

Rizk assessment programmes have been put in place
to monitor rodent population in wharves and godowns;
and to monitor infestation of dengue and malaria
transmissible mosquitoes throughout the HESAR.

Vaterfront plague surveillance

Rat-fles Index
Steeeontters Bland]  Win Chai

Ho, of rodents colleched
Sronecultees [land] Wan Chai

Mo of aurveys
at wharves and

Public Carga
Working Area

Public Cargo
|Working Area

Public Cargo
Warking Area

Pablic Cargo
Woeking Arca

godowns

144

|62

L2
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To aszess the nzk of plague transmission, studies have
been carried out to assess the rat-flea situation. During the
vear, wholesale markets were selected for study.

Rat-flea survey at wholasale markets

No. of wholezale markets p o\ 0o Index  No. of rodents collected
surveyed

2 0.31 22

Bempnarke: [ bug Lo teparied from the World Health Organisillon that Bab-fles leda
graster than ] reprasents a potentially dangsreas sibaation with raspact Lo
inaeass plagos risk for humnan.

Hong Kong 15 renowned for its vibrant intemational
atrport. To ensure that the amport 15 free from dengue fever
and plague vectors, and 1n accordance with mmtemational
health regulations, monitoring stations have been setup in
the airport at Chek Lap Kok, Monitoring figures in 2001
demonstrated the effective control of these vectors.

Airport disease vectors surnveillance
Rat-flea Indes, 10~ @ Todents No. of mosquito No. of advisory
sollected SLrVEss Jetters issued
Q00 1 735 05
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Chapter I11

Regulator and Facilitator
of the Food Trade

FEREHTE REEEERER LLARER
e RENEZRRE -

Rouline and surprise imspections B licensed fod
premises ae conductad Lo ensure: o perakors
obsere hygiene standands and comply with kegal
EOuiFEmeEnts.,
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The Food and Environmental
Hygiene Department is the licensing
authority of food businesses and
certain trades in the HKSAR,
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Licensing

Restaurants, food factories, fresh provision shops,
bakeries, factory canteens, siu mel and lo mei shops,
frozen confection factories, milk factories and cold stores,
and so on are all required to obtain licences from the
Department. It also issues permits for the sale of
restricted foods such as frozen confections, milk, non-
bottled drinks, Chinese herb tea, ¢ut fruit, sushi and
sashimi, oysters and meat to be ¢aten raw, and food sold
from vending machines.

Licences are only issued to food premises if they
conform to the prescribed safety and hygiene standards
laid down by law.

Trade licences

Bl B fr 4y il are required for
B AFMATY operating places
T R of _ public
S o A6 Fuch s theates,
M A E cinemas and
£ BT R R entertainment
o S T CE Ak machine centres,
; . as well as
ﬁ?ﬁﬁ?ﬁ%ﬂiﬂﬁ commercial
LI o T IR Y bathhouses,
HHaMBAMHA - private
E0 M1 - FERe A swimming pools,
ﬂ[ﬁ %J[,I-Fl'- ﬁn* ﬁ % fl.l.neml Pﬂr‘ﬂur%
Wi . Aty ABRERESORADRKERRERAR-OO-FZAEARA A undertakers,
) WA SER AL REEEY [—5X] BH - slaughterhouses

B 1E =4, BB . The Reslaurant Licensing Rescurce Conte and the Provisional Food Business  and  offensive

Licancas lssue Offics, officially opened in March 2004, offer user-Tiandly and irades.
one-slop services 1o spplicants of food busingss licenoss.

I;ﬁfﬁ?
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L"ﬁﬂﬂﬂ ,W- g Ill Eﬁiﬂﬁ ﬁ m —Iﬁl‘m Department since 2000, has bean well-received by the food lragdﬂ.

_ The projecl alzo wing an award in the Halping Business Awards
TR e A AR T 302 Er R RUNR  Scheme organised by the Business and Servicas Promafion Unitin
1 04GR o 1 SR MM O
FHF T M - 9255 AR A pT st iy Provisional Licence
Kes LT Ren B e Y o IV e B shgyay To facilitate the eary set up of food business, we operate a

— B e , (20 st 1 L oy i o, provisional licemsing system. Under this system, the
SR BIRINE » ARIRIEE U D e e food businecs oo

A ARSI T T RGN S premises which have satisfied all essential health, building

X < W T 21 wipad, al e ANd fire safety requirements. A provisional licence is
e v o= I - * E — N
e~ CI 3O A AL 0k AT 2 BRI valid for six months, during which the licensee completes

i = all outstanding requirements for the issue of a full licence.

In 2001, 1 974
applications for provisional
food business licences were
received, and 1 501 were
| issued. A streamlined
: procedure  has  been
 introduced since April 2000,
whereby a case manager co-
ordinates the licensing
process and new
performance pledges with
reduced completion time
have been set. In 2000 a
Restaurant Licensing
Resource Cenftre was also
opened to assist applicants.
A more business-friendly
licensing service was
commissioned in January
2001 when a new shroff

REREEIPOARFRCSE - DRER - 2RANERMBATIER ERANAOE .
HRSEBe- office was set up to issue

Applicants of Tood business licences can colain uselul Informaton and assislance at the provisional licences over the
corvenienty localed Restauranl Licensing Resource Cenlre in Sham Shui Po.
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The Liguor Licensing Board mests requlary 1o velt conlesled

applications for sale or supply of liquor for consumplon to ensure the premises

have (he approphate parmils.
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counter. The issuing time for provisional licences has
since been reduced from seven working days to within one
hour. On filing report of compliance and production of
the requisite certificates of compliance, a licence applicant
may obtain a provisional licence over the counter from the
Provisional Food Business Licences [ssue Office.

Licences Processed and Issued

During the year, the Department received and processed
2 302 applications for food business licences (including
1 046 for restawrant licences), 1 389 applications for
restricted food perrmts, 925 appheatons for places of
public entertainment licences, and 51 applications for
other trade licences. Licence applications are handled by
three licensing offices located on Hong Kong Island, in
Kowloon and in the New Temitories,

The Department also licensed five cinemas, seven
entertainment machine ¢entres, seven commercial
bathhouses, 39 private swimming pools and four
unclertakers.

Liguor Licensing
To sell hiquor, a licence 15 Tequited from the Liquor

Licensing Board (the Board), an independent statutory
body established on January 1, 2000.

Staffl  from the
Department provide
executive and secretarial
support to the Board, which
normally meets twice every
two weeks to deal with
contested cases. The Board
regularly reviews the policy
governing the issue of
licences and the control of
licensed premises in
exercise of

its powers
under the
law

Th e
Board has
delegated 11s
power of
approving non-
comntested
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Heallh inspeciors will advise licansed food oparalors on
ways o safequard food hygiena during inspeclions.

applications for new issues, renewals, transfers and
amendments to the Director, Deputy Director
{Environmental Hygiene), Assistant Directors
{Operations) of the Department and the Secretary of the
Board.

During the year, a total of 638 applications for liguor
and club liquor licences were received and 710 new
licences were granted. A total of 4 367 liquor and club
liquor licences were renewad,

The Board regularly arranges seminars on liquot
licensing with a view to enhancing the knowledge of
applicants and licensees of their legal liabilities and the
responsibilities for the proper management of their
premises. In 2001, 12 such sessions were orgamised for
464 liquor licence applicants and licensees.

Inspections

To ensure that licensed food premises comply with the
requirements, conditions and hygiene standards prescribed
under the law, health inspectors perform regular
inspections and checks, In addition to Toutine inspections,
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Blilz operafons againstillagal cooked food scivties and uncovered snacks ara
mauniad from ima 1o time 1o pratect the public fom heslth hazards.

surprise inspechons and formal imspechons are conducted.
Premises issued with trade licences, such as cinemas,
commercial bathhouses and private swimming pools, are
also regularly checked.

Under the current Selective Inspection System,
licensed food premises are inspected at different
frequencies according to their past hygiene recotd. The
system aims to direct inspechon resources towards those
premises with lower hygiene standards. The Department
has reviewed the system and considered that there 15 oom
for strengthening the food safety aspects in inspections
and providing more health education to restaurateurs. In
this regard, a consultation paper was published in Jamuary
for public consultation. The paper proposes to categorise
food establishments into different nisk groups of varying
mspection frequencies and to conduct inspectons on the
basis of a scorning system to enhance fairness and
trangparency. The consultation ended on July 31, with a
total of 75 submissions received. The current inspection
system will be reviewed in the light of the views ¢ollected.

Law Enforcement

Food business operators who breach the public health law
face prosecution. They will face the risk of having their
licences suspended or cancelled under a Demerit Points
System if they continue to violate the law. The
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Drepartment also cracks down on unlicensed food
businesses by taking out prosecutions and, for persistent
offenders, by summary amest and applying for closure of

i A 1§ 25008 Y ; :
thelr premises,
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B A3 404 To more effectively tackle unhoensed and unhygienic
b et 411 food businesses, the Department has sought the support of
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o i 8 319 Licensed food premises
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Sthaff of the Deparlment inspect meat al the Shaung Shui
Slaughternouse before itis released for sale at markels,

Mo, ofunlicensed food premises not ander application for livence 332

Mo, of progecutions 1818
Jummary amests - .
Mo. of raids carned aut 370
Ma. of persons aree sed 260
Mo, of Prohibition Orders granted duning the period an3
Mo, of Closure Onders granted donng the period {

The Department also mounted 36 operations against
unlicensed meat roasting factories in 2001, resulting in 22
persons amested, 16 076 kilograms of roasted meat and
10 577 kilograms of raw meat seized,

Slaughterhouses

In Hong Kong, fresh meat (i.e. beef, pork
and mutton) is supplied by thres privately
operated slaughterhouses. They are located
in Sheung Shui, Tsuen Wan and on Cheung
Chau. The Department 15 tasked with
monitoring and overseeing the smooth
operation of the licensed slaunghterhouses
and combating illegal slaughtering
aclivities,

To fulfil the Department’'s rele in
protecting public health, all animals
admitted to licensed slaughterhouses for
slaughtering are subject to both ante-
mortem and post-mortem inspections. This
is to ensure meat iz fit for human
consumplion before release for sale at
markets. Meanwhile, staff mownted 133 operations in the
year om illegal slaughterhouses, resulting in 13
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The Deparlmeant continues its efforls in cracking down on illegal slaughtaring and meal roasting acliviles. Aparl fFom
conducling surprise inspections, aver 180 operalions are mounled in the year 1o combat such illagal aclvities.
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surprise visits to fresh provision shops and meat stalls to
check if meat from unapproved sources was being sold.
Their action resulted n
three prosecuhions.

R IR R - AR

The Department also
ensures that enclosed type
vehicles with air-
conditioning device are
used for transporting meat
to retail outlets to enhance
meat hygiene.

HETECHEMNARS IEADEENN R RS-
Inzpection of meat in relail oullets is an important fask b prevent the
sele of meal from unapproved Sounes.
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Wilh a Beat of 65 sreel washing vehicles, the
Department provides afficient and effective sresl
cleansing senicas 0 Keap places clean.

Chapter IV
Environmental Hygiene
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Maintaining a clean and hygienic living
environment for the people of Hong Kong
is one of the Department's key
responsibilities. The range of services 1
provides in this respect covers street
cleansing, waste collection, the provision

of toilets, public markets and crematoria,

and hawker management.
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Street Cleansing

A departmental workforce of about 5 300 staff takes up
the daily task of sweeping and washing streets, collecting
waste and managing public toilets, public bathhouses and
waste collection points,

Street sweeping 15 an essential part of kesping the
city clean. Sweepers can be seen working from daybreak
until late evening, The fiequency of sweeping depends on
the need in a particular area, and
ranges from once a day to eight
times a day round the clock. In
the main commercial and tourist
areas, streets are swept about four
o eight imes a day.

A series of new cleansing
initiatives addressing district
concerns have been implemented
- since November 2001 which
§ include provision of static cleaners
at busy spots for the instantaneocus
removal of litter on streets,
removal of illegal bills or posters,
and roving cleansing teams for
clearing hygiene blackspots,

Complementing manual
sweeping are 30 mechanical
sweepers used to cleanse
highways, flyovers, central

TRARART BGESE  LABEEER -
Stroe | sweeping service is provided al every corner of he city Lo
maintain dleaniiness.
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dividers and other high-use traffic areas. Special
cleansing squads are deployed on a need basis to hygiene
blackspots. The squads have lotries, pick-up vans and
street-washing vehicles at their disposal and are actively
imvolved in major operations to remove large abandoned
arbicles and bulky items that cannot be handled by street
sweepers. They also perform urgent clearances in the
cvent of a traffic accident or natural disaster.

To keep
pavements, lanes,
hawker areas and
on-street  refuse
collection points
clean, atreet
washing 15
performed by
departmental staff.
A total of 63 street
washing vehicles
operate day and
night with
frequency wvarles
from daly for busy
thoroughfares and
markels and hawker
| areas to as

ERAREES S SEERATHNRNGE -
Zireefs and back lanes are regularly washed and scrubbed bo achieve a
beetter living environment,
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necessary for village roads. For trunk roads with very
heavy traffic flows, street flushing is achieved by means
of spraying pressurised water on to surface channels and
central dividers.

Roadside gullies, meanwhile, are cleared manually
every two weeks. Larvicidal oil is added afterwards as a
precaubion agamst mosquito breeding. Gully traps on
highways and flyovers are cleared once every six weeks
with specialised equipment. The Department currently has
27 mechanical gully emptiers, and they are normally
ernployed after midnight when traffic is light.

Refuse Collection

Litter containers provided by the Department can be found
at almost every bus stop, major road junction, ferry
concourse, transport interchange and Mass Transit
FRailway/Kowloon Canton Railway exit in Hong Kong.
They are empfied at frequency commensurate with usage.
They range from four to eight times a day. In total, there
are more than 16 000 htter containers, along with about
420 dog latnnes and 434 dog excreta collection bins for
the comveniencs of dog owners.,

To encourage feedback on the performance of our
staff and our contractors and to help determine the
frequency of bin emptying, a hotline number 2368 0000 is
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printed on all new litter containers,

Once street waste and waste from households has
been collected it 15 taken to any of the network of 2 366
refuse collection points (RCPs). Difterent types of RCPs
are provided to meet local needs and site constraints.
They include 158 permanent off-sireet RCPs, 97
temporary RCPs, 810 village-type RCPs, and 1 801 bin
sites. To further improve waste collection services, the
Department plans to build more off-street RCPs equipped
with features to minimise any environmental nuisance to
nearby residents. New RCPs, which are designed to be
visually attractive as well as odourless, are equipped with
water scrubber systems, vehicle exhaust extraction
systems and high pressure water jet cleaners.

Household waste 15 collected at least once a day at
public RCPs, which generally operate from 7 am to 3.30
pm but can stay open up to 11.30 pm in busy areas. Waste
collected at RCPs 13 removed by a fleet of 387 refuse
colleciion vehicles. About 5 964 tonnes of household
waste are collected daily - 1 292 tonnes from Hong Kong
Island, 1 8§89 tonnesz from Kowloon, and 2 783 tonnes
from the New Temitories and oullying islands. Waste is
then taken to refuse transfer stations or landfills managed
by the Environmental Protection Department for disposal.

FEEZARYARENEEEY BRTRS Bak AmE
BTt

Crvar 990 recycing points are provided in the city 10 encourage he
public tolake partin wasle reduction and recycling.

Waste Reduction

In support of the Government's Waste Reduction
Framework Plan 1998-2007, the Department has provided
903 recycling points in public places and government
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venues for the collection of waste paper, aluminium cans
and plastic bottles. Space will be reserved in new RCPs to
set up a Material Recovery Point for the separate
collection and storage of recyelable materials.

The support of the public for this initative is
evidenced by the rise in the number of recyclables
¢ollected. During the year, the average weight of
recyclable materials collected per month was 6 737
kilograms of waste paper, 636 kilograms of aluminium
cans and 1 787 kilograms of plastic bottles.

In response to the Govemment’s imbative on waste
reduction and environmental protechon, the Department 15
now exploring the feasibility of using retread tyres for its
vehicle fleet. The plan mot only aims to reduce the
number of used tyres and the maintenance cost of vehicles
but alse achieves the purpose of waste reduction. In the
initial stage, only refuse collection vehicles are selected
for mal. If successful, the amangement will be extended
to other types of velicles.

Public Toilets and Bathhouses

The Department has embarked on a refurbishment
programme to upgrade old public toilets. Duning the year,
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lacilities at 64

toilets (38 in the
urban area and
26 in the New
Territories) wers

upgraded under
the scheme. The
Department
remains committed
to seeing further
improvemsnts in hygiene, safety and comfort. A free
toilet paper scheme will be expanded from the present 256
conveniences to all toilets with attendants,

Public teilets are primarily provided at ferry
concourses, bus termini, picnic areas, tourist spots and
other busy areas. Altogether, 292 public toilets are
managed by the Department - 99 on Hong Kong Island, 67
in Kowloon, and 126 in the New Territories and on
outlying islands. In addition, there ave 583 aqua privies in
the New Territories and on ontlying islands.

Public bathhouses, meanwhile, are provided in some
older districts where poor housing accommedation still
exists. There are 37 public bathhouses - 11 on Hong Kong
Island, 15 in Kowloon and 11 in the New Tertitories and
on outl ying 15lands.

Sanitary Nuisances

The Department deals with environmental nuisances such
as dripping air-conditioners, accumulation of refuse, and
defective plumbing and consequential water seepage in
buildings with the issue of advisory letters and statutory
MNuisance Notices,
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Litter Offences

All officers of the Health Inspectorate, Supervisory and
Hawker Control Grades of the Department are empowered
to issue swmmonses against litter offenders. Apart from
the day-to-day enforcement action, anfi-littering blitz
operations are also conducted. Dunng the year, a total of
28 T20 summonses were 1ssued, with offenders fined a
total of $15.67 million. The average fine imposed by the
Court was $551. Another 14 172 verbal warmngs were
admimistered to litter offenders,

The Legislative Council passed the Fixed Penalty
(Public Cleanliness Offences) Bill on July 12, 2001.
The new law covers offences of littering, spitting,
unauthorised display of bills and posters as well as dog
fouling in public places. Anyone who commits the
offences will be ligble for a fixed penalty of $600. The
Department and other departments concemed have been
preparing for the implementation of the fixed penalty
system in 2002, including training front-line staff,
developing computer system, and launching publicity
PIOgLATITES,

Hawker
Management

Az part of the
Department's policy of
recducing strest hawking,
no mew licences are
issued and eligible
licensed hawkers are
being relocated into
public markets and

cooked food
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Shopping 2t public markets, which provide a pleasant envircnment and a one-slop shop senice for
a wide range of commaodities, 15 parlof our daily life.

centres/markets. In addition, ineentives are offered to
encourage hawkers either to give up their icences or to
move into the above venues. As a result of these
measures, the number of licensed hawkers - both fixed-
pitch and itinerant - fell to 8 374 by the end of 2001

Dunng the year, 43 1tnerant hawkers voluntanly
surrendered their licences in return for either $30,000
ex-gratia payment or operating 4 vacant fixed pitch or a
market stall at a concessionary rent. Meanwhile, 10
gooked food stall licensees voluntarily swirendered their
licences for 360,000 ex-gratia payment as part of an on-
going buy-back scheme.

The management and control of hawkers resis in the
hands of a trained staff force of about 2 600, who are
assigned to 194 hawker control teams. Support facilities
include control centres and seized goods stores. When
necessary, hawker-handling centres are set up in police
stations to facilitate ¢harging formalities of arrested
hawkers.
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The publie can anjoy different types of foods al convenienty located cooked f0od cenlras manggad
by lhe Depariment.
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Environmental hygiene
staff inspect fixed pitches
regularly to ensure that
the licensing conditions
and relevant legislative
provisions are observed.
They also take necessary
management actions on
itinerant hawkers
whenever they are found
plying their trade in
streets. Where necessary,
they take enforcement
action 1o deter
irmegularities; such action
resulted im 3012
convictions in 2001,

In December, the
Department has revised
the enforcement strategies
agamst hawking activities
by taking a more tolerant
approach to hawkers in
view of the prevailing
economic condition,

Public Markets and Cooked Food
Centres/Markets

The provision of public markets and cooked food
centres/markets plays an important part in improving the
overall environment in Hong Kong, There are 81 public
markets, with 14 778 stalls offering commodities ranging
from fresh food to household items, and 1 026 stalls in 37
cooked food centres and 24 free-standing cooked food
markets. One new market mn Chat Wan was opened in
April, with another four under planning or construction.

The public markets and cooked food centres/markets
will, as far as practicable, be air-conditioned to provide a
¢lean and pleasant trading environment,

All stalls are let through auction, with stallholders
entering into a tenancy agreement. Under the existing
pelicy, the majority of stallholders are enjoying a
reduction in rent. The legacy of different regional
prachices 13 now being reviewed, with a view to creating a
streamlined, commeon set of policies for markets and
cooked food centres/markets.
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Hagzlth inzpectors vizil markel stalls o chack if stallholders obsense hygiens practices and tanancy
agraemants.
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Market staff make
daily checks to ensure
stallholders obzerve the
relevant previsions in
their tenancy agreements
and the law. Health
inspectorate officers also
conduct regular
inspections to meat,
pouliry, fish and cooked
food stalls to ensure that
the food is clean and

wholesome  through
observance of relevant
codes  of  hygiene

practices and legislation.
Whenever conditions
warrant, they take
enforcement action for
contravention of relevant

legiglation. In 2001
there were 2 350
convictions.

Cemeteries and Crematoria

The Department provides efficient and dignified
cremation or bunial services through six crematoria and 11
public cemeteries. It also manages and monitors 28 private
cemeteries. It is the Government's policy to promote
cremation over burial, and during the year more than 51
per cent of all cadavers - 26 937 - were cremated. Some
137 93% niches are provided at reasonable prices for the
storage of ashes in eight Gardens of Remembrance.

After six years, human remains buried in public
cemeteries have to be exhumed, to be either cremated or
reburied in an urn cemetery. Three service halls in the
Hung Hom Public Funeral Parlour are provided at no
charge for bereaved families as "farewell pavilions®.
Owing to the low uhilisation rate of the Hung Hom Public
Funeral Parlour and the high demand of funeral zervices,
the Department will contract out the funeral services of

Hung Hom Public Funeral Parlour in early 2002,

In view of the ageing population and increasing
demand for cremation services, plans are in hand to
uperade cremation facilities.
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The Digmond Hill Cramatorium provides a
tranquil and solemn rest place for he dead,

. T e i

e . i uEal
. = St — -
"y e . i . i el
i T A

] g Ty
et TR o e
; ._.‘_._._l..l.-."'- p
wele::t_v > A
**'E.-m ot

New Facilities

Funds have been secured for wprovisiomng four existing
¢remators at the Kwai Chung Crematorium. The new
facilities will be commissioned in 2002, Whenever
practicable, environmentally friendly facilities with
increased capacity and speed for cremation will be
introduced to enhance efficiency and minimise
envirenmental nuisances. In this connection, the
Department 15 achively planning for the replacement of
cremators at the Fu Shan Crematorium and the Diamond
Hill Crematorium.

There is alzo a phased programime in place to upgrade
service halls of crematoria. Refurbishment of the christian
service halls in the Cape Collinsom Crematorium will
COTNINENECS S00N,

For public convenience, booking of cremation
sessions at six public crematoria at Cape Collinson,
Dnamond Hill, Fu Shan, Wo Hop Shek, Kwal Chung and
Cheung Chau can be made n person at Wu Chung House
m Wan Chai and Cheung Sha Wan Govemment Otfices in

Eowloon.
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The development of informaton technology has
enabled ihe Depariment 0 entEnce service
efficiency and sxplore new sanvices for he
convenience of he genearal public.
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Chapter V
Administration and
Development
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The Administration and Development
Branch provides various back-up and
support the
Department. These include, inter alia,

sarvices to entire
staff management and development,
financial management, information
technology, planning of capital works
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projects and public education on
environmental hygiene and food safety.

Grade Management

There are three major departmental grades in the
Department, viz. the Health Inspector Grade, the Hawker
Control Officer Grade and the Foreman Grade. There are
two Grade Managers, one for the Health Inspector and the
other for the Hawker Control Officer and the Foreman
Crades. The Grade Managers are vesponsible for human
resource management matters such as manpower
planning, career development, postings, promotions and
training.

The Health Inspector Grade comprises six ranks viz.
Senior Superintendent, Superintendent, Chief Health
Inspector, Senior Health Inspector, Health Inspector I
and Student Health Inspector. They are msponsible for
varions environmental hygiene and food safety functions,
for example, district hygiene, licensing, prosecution, meat
inspection, cleansing service, pest control, hawker control,
market management, management of cemeteries and
crematoria, food control and health education, and so on,

The Hawker Conirol Officer Grade comprises five
ranks viz. Pnncipal Hawker Control Officer, Chief
Hawker Control Officer, Senior Hawker Control Officer,
Hawker Control Officer and Assistant Hawker Control
(fficer. They are responsible for controlling and
containing on-street hawking activities, managing hawker
permitted places and taking law enforcement action
against illegal hawking activities.

The Foreman Grade compnses four ranks viz. Senlor
Owerseer, Overseer, Senior Foreman and Foreman. They
are mainly responsible for supervising the work of minor
staff’ in market management, street cleansing, waste
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collection, pest control, cemeteries and crematoria
services as well as monitoring the performance of
cleansing contractors. They are also empowered to take
legal action against litter offenders.

Training

Vocational and general (raining is provided to staff to
equip them with the necessary knowledge and skills to
¢arry out their duties, and to help them gain the pre-
requisite qualifications for promotion and to enhance
professionalism.

Staff are provided with in-house programmes,
locally-commissioned
public programmes and
OVErseds Programines,
with an  evaluation
system in place to
measure the effectiveness
of each programme,

In-house programmes
are organized to enhance
officers’ functional and
corte competence. They
are elther designed,
administerad, conducted
and evaluated by staff of
the Training Section or
co-ordinated by the
Training Section and
conducted by the Civil
Service Training and
Deselopment Inshitute.

Besides, local institutes help administer and conduct
locally-commissioned and public programmes. Some of
these programmes lead to the award of qualifications
which are pre-requisites to appointment, confitmation or
promotion. Also overseas programmes are organised to
enhance skills and knowledge in functional competence,
when expertise in organising such programmes is not
available in local mshtutes.

Management Services

Management studies and statistical surveys help facilitate
the Department in providing efficient and effective public
services, im monitoring the standard of quality
performance, and in formulating policy.

The Management Services, Survey and Statistics
Section, comprised of the Management Services Unit and
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the Survey and Statistics Unit, is responsible for the
provision of management consultancy studies and opinion
SUTVEYS.

Major projects completed during the year by the
Management Services Unit included "Comprehensive
Review of Hawker Control Operations”, "Foreman Grade
Feview", "Review of Returmns of Environmental Hygiene
Branch" and "Review of the Frequency of Mechanised
Gully Cleansing Service".

At the same ime, new management consultancy
studies started in the year mclude "Review of Manual
Street Sweeping (Town Beat) Services", "Review of Street
Washing Services”, "Review of Health Ingpector Grade”,
"Staffing Review of Ganger Grade”, "Review of Pest
Contrel Operations", "Review of Mechanised Street
Sweeping Service” and "Review of Mechanised Gully
Cleansing Service".

Besides, it assists clients in the Department in
implemenhng recommendations m various review reporis,
maintains and upgrades the bar-coding file management
system to enhance office efficiency, and renders
contribution to departmental form design.

The Survey and Statistics Unit completed a number

Braakdown of Expanditura by Expanditure Group

] AW (73.6%)
Pearsonal Emoluments [773.6%)

— MR (24.5%)
. Goneral Departriverial Expoceaes [24.99)
g TN (1.5%)

Captial Expenditure [1.5%)

BRIfFERIANNXAN
Broakdown of Expenditure by Activities

B HREEEE (47.9%)
Environmental Hyglena (478%)

i W RAEEE (32.2%)
Market Management and Hawker Control (32.2%)

B AR ERAFEE (8.0%)
Food Safaty snd Public Haalth (8.0%)

= IRLE R (8.9%)
Administration and Davalopment (5.9%}
o IAHIREDN (4.2%)

Moniloring of Food Trade {4.2%)

B RFMMRE SR (0.8%)
Publie Education and Community Imvobvameant (0.8%)
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BAMA
Breakdown of Revenue

| thrb MR (47.3%)
Market Stall Rental (47.3%)

| RN (32.7%)
Licenca and Parmit Foos (33.7%)

LA, (19.0%)
Cther Revenue [19.0%)
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of surveys im 2001 such as "Survey on Food Safety”,
"Clean Hong Kong Survey®, "Survey on Demolition of
Yee Kuk Street Public Toilet", "Study on Market Facilities
in Central”, and "Survey on FEHD Public Toilets”.

There are also new surveys bemg carned out or
planned in the vear, including "Survey on New Trade
Types for Vacant Stalls in Kowloon City Market”, "Sunvey
on the Demand on Market Facilities in Siw Sai Wan and
Tung Chau Street Area", "Survey on Consumer Food
Purchasing Habits", "Longitudinal Survey on Clean Hong
Fong Programme (Phase | and Phasze 23" and "Study on
Meat Consumption in Hong Eong”.

Moreover, it compiles an annual statistical weport for
the Department and offers techmical advice to clients of
the Department on how to undertake statstical surveys
and analyse the data collected

Financial Management

All matters relating to expenditure and procurement,
in¢luding payment processing, financial advice and
monitoring, are handled by the Finance and Supplies
Dhivision.

In 2001, the Department spent 34,187 million. Of
this, $3,083 million was spent on salardes and allowanoces,
51,041 million on general departmental expenses and 563
million on ¢apital expenditure,

By activities, the majority of the expenditure (32,003
million} was spent on environmental hygiense. This was
followed by 51,350 million for market management and
hawker control, $3335 million for food safety and public
health, $289 million for administration and development,
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3177 million for monitoring the food trade, and 333
million for public education and community invelvement.

Expenditure control 15 exercised through a two-tier
budget officer framework. In most cases, tier one budget
officers are division heads and tier two budget officers are
section heads. At the beginning of each financial year, the
Drvector allocates to tier one budget officers the provision
necessary to carry out duties under their purview, Tier one
budget officers then sub-allocate their budgets to tier two
budget officers serving in the same division,

Expenditure can only be incumred within the limmts
approved by the Legislative Council. When incurring
expenditure, budget officers have to ensure that
expenditure 15 charged against subheads striclly according
to their ambits, and that strict econemy is exercised.

In 2001, the Department was responsible for
government revenue amounting to 3693 million. The
majority of revenue (3329 million) came from the rents of
some 13 000 stalls in markets managed by the Department.
This was followed by 3234 million from licences and
permit fees for food-related businesses. Other sources of
revenue included fees for cemeteries and crematoria
services (333 million), fees for meat examination (332
million) and other miscellansons services (347 million).

Information Technology

In the continuing pursuit of excellence in the provision of
services, the Department has placed great emphasis on
applying information technology (IT) to its internal

e operations. Today, IT has been employed m most
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The Department’s home page 15 updaled constanty
to affer internel browsers with the mostup-lo-dala
information.
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management of personnel, finance and
inventory, capital projects, transport,
markets and hawkers, as well as in
training, cemeteries and crematoria
services, licensing and prosecution, food
mformation, hotline services, research
and analysis, and so on.

The Department fully supports
the Government's IT initiatives.
Sophisticated techmologies (including
digital certificates and encryption
algorithms) and operation procedures are
being used to protect sensiive electromic
information. An extensive management
system facilitating the optimal use of the
Department’s software asset, which
combines special computer software and
tailored policies and procedures, has
been set up. E-payment option is
already available to facilitate payment of
market stall rental. On top of the Department’s mature
fixed computer network, mobile computing iz being
introduced to further enhance efficiency in field
operations. In the latter half of 2001, a study was
mounted to examine the Department’s position in e-
Government. A number of improvements have been
identified for follow up action to be taken, such as to
realize potential of IT-enabled business transformation, to
consider implementing knowledge management and
formal data management framework,

The departmental web site {www.fehd gowhk) is
enriched and updated continwously. The web pages have
been re-structured to facilitate access by people with
dizabilities. The public may send in enquiries, comments
and complaints via the Department's web site; obtain and
return the Access to Information trequest form
electromcally. To ensure that every enquiry and complaint
received from the public 1s followed up thoroughly and
promptly and to monitor relevant statishes, the process 15
now facilitated by a centralised computer system. The
computerised cemeteries and crematoria services now
cover burial services, thereby further enhancing the
Department’s operational efficiency.

In the efforts to keep enhancing the operation through
the use of imformation technology, the Department 15
currently undertaking several major information
technology projects related to the impending enforoement
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The newly opaned Chai Wan Markel providas 5 well-
ventilaled and hygienic shopping emdronmeent for nearby
razidents,
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of the Fixed Penalty (Public Cleanliness Offences)
Ordinance, the further automation of licensing activities,
and market rental cellection and conirel, and so on. The
Department will spare no effort o explore using state-of-
the-art information technology to improve the quality and
efficiency of the services.

Capital Works

In the 2001 Government's Capital Works Resource
Allocation Exercise, the five-yvear allocation om food and
environmental hygiene services capital projects is about
$3.531 million. Out of the total allocation, about $1 894
million have been earmarked for new projects whilst about
$1,637 million are to meet expenditure for projects under
constiuchon or projects that have been completed wath
outstanding accounts.

Markets

A new market, provided within a complex building in
Chai Wan, was completed in early 2001. Three markets to
be provided in multi-functional complexes in Tai Po, Luen
Wo Hui and Tai Kek Tsui are under construction.
Construction of a new market in Aldrich Bay Reclamation
Area 15 scheduled to commence in early 2002,

Improvement works to the San Hui Market in Tuen
Mumn and the Tai Po Temporary Market in Tai Po were
completed at the end of 2001, Besides, conversion works
to the West Block of the Centre Street Market in Sai Ying
Pun were completed while those to the East Block are in
progress. The Department is also carrying out
improvement works to two markets, namely the Tung
Yick Market in Yuen Long and the Yeung Uk Eoad

Market in Tzuen Wan.

MNineteen air-conditioning retro-fitting projects for
existing markets and'or cooked food centres are under
active planning. District Council consultations will be
comducted m early 2002, If everything goes smoothly,
retmo-fitting works will commence in 2003 at the earliest
for completion in 2004 or 2003, depending on the scope
and complexity of individual projects.

About 30 market venues are lined up for general
improvement works which will be implemented by phases
starting from 2003,
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Refuse Collection Points

Bl MG R R - o B BN A S B Az part of the on-going efforts to improve the living

envirenment, the Department continues to replace
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University Reoad in Kowloon City and Hing Man
Street in Shau Kei Wan came into service in mid-
2001, The RCP at Ma Tau Kok Road i3 under
construction while works on an RCP at Hing
Shing Road, Kwai Cliung Area 10B are scheduled
to commencs in early 2003, In addition,
upgrading works to another 49 RCPs in the New
Territories to emhance pollution control ave wnder
active planning.

Public Toilets

Public toilets at the Sham Shuwi Po Ferry
Concourse and Sheung Shui Area 7 Public
Transport Interchange came into service 1 mid-
2001, A container-type vacuum toilet system was

t*“!ﬁﬂﬁﬂﬁﬁﬁﬂﬂﬁ B mH D EAE R RS commissioned at the Man Kam Te Vehicle
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Holding Area in ealy 2001, Improvement works

The Lung Wan Straal Public Toiled in Sheung Shuiis one of the nawly to about 60 public teilets were undertaken or

conslruclad public 1oilets with an externor dasign blending well with e

surrounding nvirdnmeant
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under planning in the year. As part of an on-
going refurbishment programme, planming wotks
for another 60 public toilet improvement projects wall
continue in 20032,

Cemeteries and Crematoria

Construchon works for a new urn bunal site in the Cheung

Chau Public Cemetery and a communal grave for reburial

of urns affected in a landshde at the Wo Hop Shek

Cemetery are in progress, A burial site at the Wo Hop

Shek Cemetery for citizens died or killed whilst

performing exceptional acts of bravery is under active
planning.

Replacement of two
cremators together with the
provision of monitoring and
telemetry systems at the Cape
Collinson Crematorium were
completed. Construction
works of a new crematorium in
Kwai Chung with four
cremators to teplace the
existing one started 1n early
2001 for completion in late
2002, Other crematorium
projects i the pipeling include
replacement of existing
cremators at the Fu Shan

R M E A :!-{ﬁ’il Mt RS HOA EEMKE BHESE Crematorium and  the

38 B -

Iy = The newly renovated service hall of ihe Cape Collinson Cremalorium
has baen re-openad 10 he public since April o provids more wser-

friandly senvice.

IHJI'JI

reprovisioning of the Diamond
Hill Crematorium. Projects on
extension of the Kwa Chung
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Crematorinm and addition of columbarium in Diamond
Hill are under active plmmingr

Chatsourcing of Services

By the end of 2001, 159 contracts at total contract value of
$1,364 million were in foree for the provision of services
by private contractors. The outsourcing policy 15 aimed at
greater cost-effectiveness and efficiency in the delivery of
SeTVices,

Public market cleansing, street cleansing, waste
collection, toilet cleansing, office and complex cleansing,
security services, mosquito control in streams, animal

5 HE R carcass collection,
$E R S i ¢leansmmg  and
. undergrowth
MG Hi 900 cutting services for
e B AR cemeteries  and
it Y i A columbarium, and
15 T 8 collection of
P B0G recyclables are just
B A -; ) ax amples of
B o b 100 oul,
AZ00— To ensure the
AR R quality of the
LR R 0 an services provided,
e fE B T ANV Tdlotah | Measurable
EWFE:F?J‘ mmh mnmmm Sk PO e performance
)"-. ﬁt ﬁh]}_ ﬂ‘l ﬁ II?;H'IHH: Comgless Clariing 1] B standards are set in
oo ARF A all new street and
IR A FEDRIR IR T e KO - | | market cleansing
confracts. Besides, protechve clauses have been meluded
&L E Ry in tenders issued since June to safeguard the rights and
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benefits of workers. Supervisory checks are conducted to
ensure compliance by contractors.

Quality Assurance

Continuous improvement is one of the priority tasks of the
Department to ensure provision of quality services to the
public.

The CQuality Assurance ((QA) Section 15 mainly
responsible for conducting day-to-day regulatory
inspections on services provided by the Department and
where inadequacies in existing operational systems,
procedures and guwidelines are identified, making
recommendations for improvement. The Section also
recommends good performers for QA Awards to motivate
meritorious and hardworking front-line staff,
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Exhibils and inleractive materials al he Heallh Educalion
Exhibilion and Resource Cenlre are updalad and renewsd
bo provide visitors wilh the latest informalion on food safety
and anvironmeantal hygiens.

Issjiﬂ

The QA Section is also tasked with the investigation
into complaints on staff misconduct in an independent,
objective and fair manner. The Discipline Section remains
the departmental authority on disciplinary matters,

In the light of feedback from front-line staff and with
the benefit of working experience, the QA Section
constantly refines its operational procedures to further
enhance its functional efficiency.

Public Education

Fublic education plays an important role in almost all the
Department’s activities and initiatives, forming part of an
integrated approach to ensuring food safety and improving
envirenmental hygiene,

To achieve this the Department organises publicity
and educational programmes, and amranges exhibitions,
outrgaching programmes and seminars.

Publicity campaigns launched during the year
included a revitalised Clean Hong Kong Programme.
Anti-trodent and anti-mosquito campaigns were also
mounted to solicit public support and parhicipation in pest
control.

In respect of food safety, a comprehensive public
education programime began on genetically modified food
and the concept of Hazard Analysis and Critical Control
Point was introduced. Food surveillance results were
regularly released to help comsumers make informed
choices when buying food.

While roving exhibitions are often held,
the Health Education Exhibition and
Resource Centre in the Kowloon Park
provides a penmanent venue te educate the
public on the importance of food safety
and environmental hygiene wusing
interactive exhibits and library materials,

During the year, group visits and
guided tours were provided to schools,
voluntary
agencies and the
general public.
Seminars and
activities were
conducted
regularly, helping
the Centre attract
153 417 wisitors in
2001.
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Health inspectors attached to the Centre also went out

into the community, delivering 100 school talks,
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To bedter communicate wilh the public and (o promols the
work of Ihe Deparimaent, axhibilions are staged in busy
araas and allracl hundrads of visilors.

arranged on a bi-monthly basis
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in addition to the distribution of printed malanals, the Department
often orgenises saminars and falks toinform the public
reztaurant licensing requirements and procadures

disseminating messages on personal hygiene, food

hygiene and
environmental
hygiene to 54
kindergartens and 46
primary  schools,
Audio-visual aids,
question-and-answer
sess5iomns,
demenstrations and
games were used to
enrich az well as to
enliven the learning
PIOCESS,

To cater for the
specific needs of the
food trade and the
general public, three
sessions of food
hygiene seminars
were staged monthly

to inculcate members of the food trade with food hygiene
knowledge, Seminars on restaurant licensing were also

for those who had applied
for food premises licences
or were thinking about
opening a food business.

Clean Hong Kong
Programme

Clean Hong Kong is one
of the imbatves stated
the Chief Executive's
Policy Address 20010,
The objectives are to
brong about visible and
sustainable improvements
on the ground through
active ¢leansing
operations, public
education and publicity
efforts, and to 1nstill a
sense of belonging and

pride in the community for the clean environment. The
three-year programme, commenced in December 2000, is
comprised of four key elements:

— Stepped wp cleansing and enforcement action against

littering and dwmping of waste;
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Students have their knowledge on how 10 keep Hong
Kong clean enriched through aclive participafon in
intgrachve gamas and quizzes dunng school ks hald
by the Deparimeanl

— Legislative changes to enhance the effectiveness of
existing laws against littering and dumping of waste;

— Joint efforts with District Councils and other local
organisations to secure noticeable improvement on the
ground; and

— Public education and publicity programmes to reinforce
public commitiment
to a cleancr Hong
Kong.

In 2001-02,
the Department
has been allocated
an  extra 376
million in suppoert
of the Clean Hong
Kong Programme.
Clean-up operations
include cleansing
of more than 1300
locations of "grey
arga’ where the
¢cleansing
responsibility has
not been designated
to a single department in the past, clearing of over 200
hygiene blackspots, improving 30 back lanes in Yau Tsim,
Wan Char and Tsuen Wan, providing full-time toilet
attendants to public toilets with daily usage rate of over
300 people and toilet paper to all public toilets, as well as
removing illegal bills and posters in public places and
enhanced evening street cleansing,

In addition, to maximise the impact of the
Covernment's efforts in keeping Hong Kong clean, a
thematic approach has been adopted for inter-departmental
clean-up operations during different periods of the year to
tie in with seasonal activities, such as harbour, beaches
and coastal areas in summer, country parks and recreation
areas in awtumn as well as housing estates and public
places and facilities in winter and spring.

To tackle environmental hygiene problems on a
district basis, District Action Plans have been drawn up by
the Department in comsultation with other departments.
All plans have been endorsed by the respective District
Councils in April 2001 and are being implemented to
achieve a cleaner environment.
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Programme, and 1he
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and suslainable impravement
N deanliness.
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maximum subsidy for each application is 320,000 and a
Vetting Committee has been set up to consider
applications. Fifty-seven organisations were allocated
fumds o organise activities and the total amount of fund
granted exceeded 30.97 million by the end of 2001,

Each District Coundgl was allocated with 330,000 to
hold promotional, educational and actual physical clean-
up activities to promote the Clean Hong Kong
Programme. All the activities were successfully organised
and the response was satisfactory.

MNew Cleansing Initiatives

In support of the Chief Executive's Policy Address
2001, the Department has planned to create more than
2 600 jobs lasting for over two vears in the area of public
cleansing and hygiene. The majority of these jobs were

w o=\ crmated through contracting out the services during the

period from October to December 2001,
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Hong Kong Clean
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The Claan Hong Kong Programme reaches ils climax in
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