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LEGCO PANEL ON FOOD SAFETY AND ENVIRONMENTAL HYGIENE

Lifting of Export Quota on Chilled Meat
for Supply to Hong Kong by the Mainland

PURPOSE

This paper briefs Members on the follow-up actions taken by the
Administration following the Mainland’s notification of its abolition of the quota
system governing chilled meat exports to Hong Kong, and the stringent control
measures enforced by the Administration to ensure the hygiene standards of imported
chilled meat.

BACKGROUND

2.

Hong Kong, as a free market economy, has all along been adopting a free trade

policy. No goods or commodities are subject to any import or export quota in the
territory. Hence, Hong Kong people can enjoy greater choice. All foods are allowed
to be imported as long as they meet and comply with our stringent hygiene
requirements which are formulated with reference to international standards.

3.

The Food and Environmental Hygiene Department (FEHD) was notified on 17

December 2001 that, effective from 1 January 2002, the Ministry of Foreign Trade and
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Economic Co-operation of the Mainland would no longer implement any export quota
control over chilled chickens, pork or beef for supply to Hong Kong. The Ministry
would also abolish the restriction in relation to the granting of export business
operating right and the sole agency system. The notification did not mention the
measures in a specific way, nor did it contain details of the implementation
arrangements. We contacted the relevant departments on the Mainland right away to
enquire about the details of the announcement. Coincidentally, a half-yearly routine
meeting was held from 15 to 17 January 2002 between FEHD and the Mainland’s
inspection and quarantine departments for technical exchange on food control. We
took the opportunity to explain to the Mainland representatives our hygiene
requirements for imported meat. Both sides agreed to stay in touch, discuss and
follow up on the specific implementation measures.

IMPORT CONTROL

4.

To ensure food safety, we have put in place an effective mechanism for

controlling the import of chilled meat. Under the Imported Game, Meat and Poultry
Regulations of the Public Health and Municipal Services Ordinance (Cap.132), all
imported meat must be accompanied by an official health certificate issued by a
competent authority recognised by the Director of Food and Environmental Hygiene.
The official health certificate should certify that the chilled meat it accompanies is fit
for human consumption. The risk-based control system follows international practices
and standards, and is applicable to all imported meat, irrespective of the sources.

5.

Whenever there is a new source of imported chilled meat, FEHD will assess the

following information of the exporting territory before considering whether to allow
the import of such meat in the form of trial shipments-

(a)

the legislation governing the hygiene standards of the meat;
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(b)

the animal disease situation;

(c)

the training and qualifications of the veterinarians and quarantine
inspection personnel (e.g. the Health Inspectors) and whether their
qualifications are internationally recongnised;

(d)

the facilities and hygiene standards of the farms where the livestock is
raised;

(e)

the facilities and hygiene standards of the slaughterhouses;

(f)

the facilities (including storage and delivery facilities) and hygiene
standards of the processing plants; and

(g)

6.

the ante-mortem and post-mortem quarantine inspection procedures.

After going through the assessment procedures, FEHD will detain for

examination the first three consignments of meat imported into Hong Kong on trial
shipment. Such consignments can only be released to the market for sale after the
testing results are confirmed satisfactory. If FEHD is satisfied with the first three
consignments, each of the subsequent three consignments will be sampled for testing,
although they can be released for sale before the final testing results are available.
Subsequent consignments will be put under the regular food surveillance system if
FEHD is satisfied with the test results of the first six consignments from the new
source of import. Samples will be taken at the import, wholesale and retail levels for
testing on a random basis under the food surveillance programme. If any of the
testing results is found to be unsatisfactory, FEHD will ask the exporting territory’s
authorities to suspend shipment, to conduct a comprehensive investigation into the
causes of the problem and then send the investigation report to FEHD. FEHD will
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only allow imports of meat to resume when the exporting territory’s authorities have
identified and corrected the relevant problem to the satisfaction of FEHD.

CONTROL MEASURES AT RETAIL LEVEL

7.

In June 2001, FEHD issued additional licensing requirements and conditions to

all fresh provision shop (FPS) licensees and market stall operators permitted to sell
fresh meat. FPSs and market stalls that sell chilled meat are required to provide
suitable refrigerators for the storage or display of chilled meat for sale. The
temperature inside the refrigerators should be kept at about 4 degree Celsius. The
display, labelling and sale of chilled meat as fresh meat are forbidden. These
requirements and conditions took effect on 24 September 2001.

8.

FEHD has conducted inspections since the additional licensing requirements

and conditions took effect. As at 14 December 2001, FEHD had issued 12 verbal
warnings and 7 warning letters to FPS licensees and meat stall lessees for failure to
comply with the new requirements and conditions. No breaches were found in the
follow-up inspections. In addition to regular inspections, FEHD conducts blitz
operations to check on the delivery ends according to the distributors’ list supplied by
importers. An unlicensed chilled meat distribution center has been uncovered since the
new licensing conditions took effect, resulting in the prosecution of the operator.

THE WAY FORWARD

9.

We will continue to rigorously enforce the control measures in respect of

chilled meat to ensure food safety. As to the abolition by the Mainland of the export
quota for chilled meat supplied to Hong Kong, we will continue to keep in touch with
our Mainland counterparts and hold discussions with them on the detailed inspection
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and quarantine arrangements, including arranging visits by our officers to the relevant
registered farms and processing plants on the Mainland to understand more about their
inspection and quarantine measures.

Both sides have agreed that until the

implementation details are properly worked out, there will be no import of such chilled
meat from the Mainland.

Food and Environmental Hygiene Department
January 2002
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