SECTION 4.6

ood and Beverage

'//

If your business involves in (i) Food and Beverage Processing which

4 \ includes production and processing of all kinds of food and drinks and
_ "~ supermarkets, etc., and (ii) Restaurants and Hotels which include all
: kinds of food catering businesses and all kinds of hotels, hostels and

boarding houses, etc., where food and beverage are processed, you
need to comply with the following requirements and good practices in
addition to those mentioned in Sections 2 and 3.

Specific / Additional Statutory Requirements

IF THEN YOU ARE REQUIRED TO

Your operation involves Specrﬁed APrly fonallicense SromEPD prior
Process (e.g. lard production) (see »

Appendix C for the full list of Specified

Processes)

Your operation discharges effluent

to operation (see Section 3.2 or the
Guidance Notes [29])

* Be aware that the discharge is subject
to licensing control by EPD (see
Section 3.2)

e Comply with the discharge standard
* [16] and the terms and conditions of

the effluent discharge licence

e Install proper wastewater treatment
facilities (e.g. grease trap [56]), if
necessary

Further Reading

[29]
[16]

[56]

Guidance Notes on Best Practical Means for Specified Processes

Technical Memorandum Standards for Effluents Discharged into Drainage and
Sewerage Systems, Inland and Coastal Waters

Grease Traps for Restaurants and Food Processors



IF THEN YOU ARE REQUIRED TO

Get | f EPD pri
You install or alter fuel-burning €t approval from prior

: ! - to operation (see Section 3.2
equipment or chimney on premises G : .
5 : : Requirements Related to Installation
with total fuel consumption capacity

e anc-i A]terajlon of Furnaces, Ovens and
Chimneys”)

» Smart Tips

#\ e You should take appropriate measures or install appropriate air pollution control device
(e.g. electrostatic precipitator, hydrovent hood) to minimize the emissions of oil fume and
cooking odour. [57]

® For more information on mitigation and control of pollution emission from the

restaurant trade, please refer to the report of a study by The Hong Kong @ !
Federation of Restaurants and Related Trades (HKFORT) which was supported by b o,
the SMEDevelopment Fund. For details, please refer to the web link: e {*«»‘,‘q,\\

www.hkfort.org.hk/project/soot/Technical_Guide.pdf

Other Environmental Considerations

Quality Seawater Assurance Scheme (QSAS)

This scheme, aiming to assist relevant traders in controlling the fish tank
water quality and to minimize the risk of seafood contamination for the BEBksE &t H

; Quality Seawater Assurance Scheme
whole seafood supply chain, has been launched the HKSAR Government
Relevant traders such as seafood restaurants, supermarkets, markets, seafood
wholesalers and distributors, and seawater suppliers may apply to join this
Scheme on a voluntary basis.

For details about QSAS, please refer to the web link:
* www.hkpc.org/gsas

Hazard Analysis and Critical Control Point (HACCP)

HACCP is a methodology to systematically identify, evaluate and control risk elements (hazards)
resulting from the services or products that your organization provides, affecting consumables
to market or consumers. It addresses physical, chemical and biological hazards as a means of
prevention rather than finished product inspection.

= Further Reading

[71 A Guide to the Air Pollution Control (Furnaces, Ovens and Chimneys)(Installation and
Alteration) Regulations

[57] Control of Oil Fume and Cooking Odour from Restaurants and Food Business
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