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HONG KONG RETAIL MANAGEMENT ASSOCIATION

Unit B, 22/F United Centre, 95 Queensway, Hong Kong.
Tel: 2866 8311 Fax: 2866 8380 Website: www.hkrma.org

3 May 2006

Mr Fred Li

Chairman of Panel on Food Safety and Environmental Hygiene
Legislative Council Building

8 Jackson Road

Central

Hong Kong

Dear Mr Li,

Re: Retail Sale of Fresh and Chilled Meat

On 18 April 2006, members of the HKRMA met the FEHD and Mr Vincent Fang to
discuss proposals regarding the licensing of fresh and chilled meat.

Attached for your reference are two letters from members of the HKRMA to the
FEHD setting out their position regarding the existing licensing requirements in
relation to fresh provision shops (“FPS”).

The HKRMA believes that the existing licensing requirements, which were further
amended only in June of last year, ensure a physical separation of fresh and chilled
meat in retail outlets and that there already is minimal risk of fresh and chilled meat
Cross contamination.

Please note however that our members have proposed further additional measures to
ensure the effective separation of fresh and chilled meat in stores. These changes
could be implemented without the need to amend existing legislation.

The HKRMA strongly opposes any efforts to amend the licensing regulations to add a
further licence (by splitting the FPS licence into separate fresh and chilled licences)
and to force retailers to choose between selling fresh and chilled meat.

Any steps to amend the legislation would:

(@) be unnecessary on public health grounds;

(b) limit consumer choice as consumers could no longer “one stop shop” by
buying fresh and chilled meat in the same retail outlet;

(c) hinder the ongoing efforts to simplify the existing licensing regulations; and



(d) represent an unjustifiable restraint of trade on retail operators, which is
contrary to the prevailing free market practices for which Hong Kong is so
well renowned.

This issue is very important to our members and we wish to have the opportunity to
attend a meeting of the Food Panel at the earliest opportunity in order to submit to you
the views of the HKRMA on this issue.

We thank you in advance for your help in this regard.

Yours sincerely,

Anita Bagaman

Anita Bagaman (Miss)
Executive Director

c.c. Mr Vincent Fang, JP, Legislative Councillor, Wholesale and Retail.
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Mr. Gregory Leung ' wewss parirehap.com

Diirector

FPood & Egvironmental Hygicne Department

45/F, Queensway Govemment Offices,

e 21 April 2006

& Chi eat Retail Licencing
Dear Mr. Leung,
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Following our recent mceting on the above subject, I would like 1o put forward the
following proposal for yout consideration:

Although we do not believe there is a sigpificant risk of fresh aed chilled meat croxs
contmmination in our storcs with the existing licencing atrangements; the following
additional measures to jncrease the separation of fresh & chilied meats could be
considered as workable:

1. Fresh Meat provision shop licences in Supermarkets should continue to be
permitied to seH both fresh and chilled meats provided they comply with all
aspects of existing regulation to ensure separation.

2. Thec Retail display counter within the licenced premiscs layout plan could laclude
designoted sections of the coanter for fresh mest only and chilled mest only.

3. The two desiguated areas could be separated by a poultry only ares in between.
4. Each area could be separated by a perspex dividey 1o mn agreed beight.

5. It would be an offence to sell any type of meat in any given area other than ther
specified in the licenced layout plan.

6. With regard to chilled pork from Chima, taceability records will be majmamed
detniling slaughter plant of origin

We do not agree with the need for two separate licenced areas for fresh and chilled incat
which wil] further complicate the issue of supermarket licencing which we are all trying
to simplify. It would also confuse and frustrate our customers. We do not believe food
safety is an isvac bere, althongh we do believe the above measures will ensure the
consurnera foterest is protected.

Yours Si ly

Johnston
(General Manager -
Quality, Food Safety & Regulatory Afairs
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Hutrhism Whampoa Limited @
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24 April 2006

Mr. Qregory Leung

Birector

Food & Environmental Hygiene Department
45/F, Queensway Government Offices

66 Queensway

Hoog Kong

Dsar Mr. Leung,

Re: Retall Sale of Fresh and Chilled Meat

We refec to the raeeting on 18 Apni 2000 fcgarding the licensing of fresh and cinlled meat

We balieve that the existing licensing requirements, which were forther amended oaly io Juns of
1ast year, ensure a physical soparation of fresh and chilled meat in retail outlets and that thece

alresdy is minimal risk of fresh and chilled meat cross contaminetion.

Nevertheless, to further ensure the separation of chilled aud fresh meat, we bolieve that the
following additional measures wotld be workable; i

«  The retail counter within the fresh provision shop (“FPS™) layout plan could include
designated sections of the counter for fresh and chilled moet only;

o Each sma could be soparated by 8 perspex divider 1o an agroed height;

a  ltcould be mede an offence to sell any type of mext inany given o othar then that
specificd in the layout plan; and

« Yor chilled pork Imported from China, traccability rocords could be muintainod notmyg the
slaughter plant of erigin.

These changes coukd be Implementad without the need to amead existing legislation. We believe
thiat the sbove measures would ensure protection of the interasts of the consoness,

We would uppose any-effors to amend the liconsing regulations 0. edd a further Licence (by
splitting the FP3 locnce into separate fresh and chilfed Heences) ot to Torce Tatailers o choose
between selling fresh and ohilled meat. Any such fteps would be ynnecsssary, confrury to ¢fforts
w0 skmplify the existing licensing regulations, and would be of no bencht to copsumers:

Yours sincerely,

nd]

David Bound

The Dairy Farm Company Ltd

&F Devnn House, Teikoo Place, 979 Kiag's Acaed, Duntry Bay, Hong Kahg.
Yai © 41852 2298 3838 Fax @ +8%2 22069 2838

A member of The Dairy Farm intamational Growp
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