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POLICY STATEMENT

HKSTP expects its food and beverage tenants (“F&B Tenants”) at Hong Kong Science Park and the InnoCentre to maintain good standards of food safety and hygiene for the well-being of all patrons.

To facilitate this, as a standard condition of lease, F&B Tenants are required to conduct food safety and hygiene audits. The arrangement of the audit should refer to the lease agreement. Audit reports are to be copied directly to HKSTP on their date of issuance, and F&B Tenants are required to address any issues that are identified to the satisfaction of HKSTP. Where it considers the food safety and hygiene standards of any F&B Tenant to be unsatisfactory, HKSTP retains the right to terminate the Lease.

The responsibilities, requirements and procedures for the implementation of this Policy Statement are defined in the sections below.

SCOPE

This Policy Statement applies to F&B Tenants that undertake the on-site preparation of food and beverages at Hong Kong Science Park and InnoCentre. It does not apply to the provision of food and beverages that are pre-prepared and/or pre-packaged off-site.

RESPONSIBILITIES

F&B Tenants

· maintain good standards of food safety and hygiene within their operations at Hong Kong Science Park and InnoCentre (see “good practice guidelines” later);
· engage External Qualified Auditors to conduct food safety and hygiene audits on a quarterly basis, and ensure that the audit reports are copied to the HKSTP SHE office on the date of issuance (see “requirements” later);
· implement any food hygiene improvement measures as advised by the HKSTP SHE Office; and
· notify the HKSTP SHE Office of (i) any suspected and / or confirmed cases of food poisoning, and (ii) any complaints relating to food safety and hygiene that are associated with the Tenants’ operations at Science Park or InnoCentre.

HKSTP SHE Office

· coordinate the implementation of HKSTP’s food safety and hygiene policy, including liaison with new and existing F&B Tenants;
· review each quarterly audit report, notify F&B Tenants of the improvement measures required (if any), and check that such improvement measures have been implemented;
· escalate cases of non-compliance with this policy statement to the HKSTP SHE Central Committee and / or F&B Committee for their determination.

HKSTP SHE Central Committee and / or F&B Committee

· approve this Policy Statement, and review periodically;
· monitor food safety and hygiene trends at Hong Kong Science Park and the InnoCentre; and
· determine the action(s) to be taken, in accordance with the lease conditions, in cases where F&B Tenants’ do not comply with this Policy Statement.




AUDIT SPECIFICATIONS

External Qualified Auditors and Audit Scope

HKSTP defines the “External Qualified Auditors” to be engaged by the F&B Tenant as certification bodies being accredited by Hong Kong Accreditation Service (HKAS) (include link to the HKAS Register of Accredited Certification Bodies) and that provide food safety and hygiene assessment services. Auditors are to be qualified microbiologists, food scientists or food technologists.

Since there is currently no single unified standard for food safety and hygiene audits in Hong Kong, External Qualified Auditors tend to make reference to numerous standards and guidelines. HKSTP provides flexibility on the specific references to be adopted, on the condition that each audit comprises:

a) an on-site inspection of the F&B Tenants’ premises; and
b) microbiological analysis of ice / water, food and swab samples taken on the day of the inspection.

Minimum specifications for both audit components are defined below.

On-Site Inspections

As a minimum, the on-site inspection of each audit shall cover the following items associated with the F&B Tenants’ premises and operations:

· facilities and installations;
· working practices; and
· policies, procedures and records

Specific details and criteria for the inspections are determined by the External Qualified Auditor in accordance with its own internal standards and, where applicable, accreditation requirements.

Microbiological Sampling and Analysis

As a minimum, the microbiological sampling and analysis of each audit must include:

· water and / or edible ice samples;
· food samples; and
· swab samples (e.g. utensils, work surfaces and hands, etc)

Specific details for the sampling (i.e. number of samples, type of microbiological analysis to be conducted, etc) are determined by the External Qualified Auditor in accordance with its own internal standards and, where applicable, accreditation requirements.

Typical Audit Arrangements

The arrangement of audit should refer to the specification stated in the lease agreement. Each audit typically takes two to four hours to complete (depending upon the size and nature of establishment).

F&B tenants are responsible to ensure that the services offered by their External Qualified Auditors fulfil the requirements of this Policy Statement including audit specifications, process and timing, etc.


THE AUDIT PROCESS

Conditions in the Standard Lease

Clause 6.26 of the standard lease stipulates that:
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a) if the Landlord is not satisfied with any aspect of the audit results the Tenant shall, at its own expense, rectify non-compliances immediately and carry out a second audit within one month;
b) if the Landlord is not satisfied with this second audit the Tenant shall, at its own expense, rectify non-compliances immediately and carry out a third audit within one month of the second audit;
c) if the Landlord is not satisfied with the third audit the Landlord shall have the right to terminate the Lease.

As stated in the standard lease, HKSTP adopts a “three strikes and you’re out” approach to the food safety and hygiene audit process, i.e.:

· if HKSTP deems the results of the initial audit as “unsatisfactory”, the F&B Tenant may be requested to arrange a second audit;
· if HKSTP deems the results of the second audit as “unsatisfactory”, the F&B Tenant may be requested to arrange a third audit;
· if HKSTP deems the results of the third audit as “unsatisfactory”, HKSTP reserves the right to terminate the lease.

Process Overview

Key steps in the food safety and hygiene audit process are as follows:

1. the F&B Tenant arranges the date and time for the quarterly audit with its appointed External Qualified Auditor;
2. the auditor conducts the audit of the F&B Tenants’ premises and operations, including site inspection and collection of samples for microbiological analyses;
3. the auditor submits the audit report (including the microbiological analyses results) to the F&B Tenant with a copy directly to the HKSTP SHE Office at the same time of issuance;
4. the SHE Office reviews the audit report, usually within three working days of receipt, and notifies the F&B Tenant of whether the audit report is deemed “satisfactory” or “unsatisfactory”.

Where the SHE Office classifies the audit results as “satisfactory”, no further action is required until the next audit in the following quarter (i.e. back to step 1 above).

In cases that the SHE Office classifies the audit result as “unsatisfactory”:

5. the SHE Office will notify the F&B Tenant of the follow-up actions that are required (i.e. submission of an improvement plan, and/or re-testing of unsatisfactory microbiological samples);
6. the F&B Tenant submits its improvement plan to the SHE Office within three working days and, if necessary, arranges for collection of a second sample for microbiological analysis by the auditor;
7. where required, the auditor collects new sample(s) for analysis and submits the results to the F&B Tenant with a copy to the SHE Office at the same time of issuance;
8. the SHE Office reviews the improvement plan and/or results of the second microbiological analysis and, within three working days, notifies the F&B Tenant whether the results are deemed “satisfactory” or “unsatisfactory”.

Where the SHE Office classifies the improvement plan and/or results of the second microbiological analysis results as “satisfactory”, no further action is required until the next audit in the following quarter (i.e. back to step 1 above).

In cases that the SHE Office classifies the audit result as “unsatisfactory”:

9. in the event that the second sample is unsatisfactory, the F&B Tenant will be required to submit an additional improvement plan within three working days and arrange for a third sample to be collected and analysed by the auditor. Where the results of the third microbiological sampling is unsatisfactory, HKSTP reserves the right to terminate the lease.

Process Overview

Key steps in the food safety and hygiene audit process are as follows:

1. the F&B Tenant appoints its preferred External Qualified Auditor;
2. the auditor conducts the quarterly audit of the F&B Tenants’ premises and operations (including site inspection and collection of samples for microbiological analyses);
3. the auditor submits the audit report (including the microbiological analyses results) to the F&B Tenant with a copy directly to the HKSTP SHE Office at the same time of issuance;
4. the SHE Office reviews the audit report, usually within three working days of receipt, and notifies the F&B Tenant of any follow-up actions that are required (i.e. submission of an improvement plan, and / or re-testing of unsatisfactory microbiological samples);
5. the F&B Tenant submits its improvement plan to the SHE Office within three working days and, where necessary, arranges for collection of a second sample for analysis by the auditor (where the first sample had been unsatisfactory);
6. the auditor collects new sample(s) for microbiological analysis (where such is required) and submits the results to the F&B Tenant with a copy to the SHE Office at the same time of issuance;
7. the SHE Office reviews results of the second microbiological sample analysis and, within three working days, notifies the F&B Tenant whether the result is satisfactory;
8. in the event that the second sample is unsatisfactory, the F&B Tenant will be required to submit an additional improvement plan within three working days and arrange for a third sample to be collected and analysed by the auditor. Where the results of the third microbiological sampling is unsatisfactory, HKSTP reserves the right to terminate the lease.







Audit Timing and Deadlines

HKSTP defines the deadline for acceptance of the food safety and hygiene audit reports (including resolution of identified concerns by the F&B Tenant) as the last day of each quarter in the calendar year, irrespective of the commencement date of individual leases, i.e:

· Q1 31st March
· Q2 30th June
· Q3 30th September
· Q4 31st December

F&B Tenants are therefore strongly advised to schedule each audit within the first four weeks of each quarter, to allow sufficient time for the resolution and checking of any concerns identified (i.e. implementation of improvement plans and, if necessary) retests of food / ice / water / swab samples) before the end of the quarter. HKSTP may classify an audit as “unsatisfactory” if unresolved issues remain outstanding at the end of the quarter.

Implementation Plans / retests that are not submitted until after the end of the quarter may be deemed “unsatisfactory”.

Submission of Audit Reports to HKSTP

F&B Tenants are required to ensure that their External Qualified Auditor copies each food hygiene audit report to the HKSTP office (SHEoffice@hkstp.org) on the date that the report is issued to the F&B Tenant.

Audit reports are to be copied directly to HKSTP on their date of issuance, 

Classification of “Satisfactory” and “Unsatisfactory” Audit Results

	
HKSTP will give recognition to those RFB outlets that submit satisfactory food hygiene audit (FHA) reports (or implement satisfactory improvement plans and / or retests of food and ice samples where necessary), before the end of each quarter.

· Where food test or ice test samples are failed during the initial audit, RFB outlets should submit results showing satisfactory retesting of samples within seven days of the initial test, and before the end of the quarter

· Where swab samples (e.g. hands, utensils, work surfaces, etc) are failed, or the auditor makes observations on general housekeeping, RFB outlets should submit satisfactory improvement plans within seven days of the initial test, and before the end of the quarter

· RFB outlets are also required to have the relevant Food and Environmental Hygiene Department (FEHD) licences in place to be listed as satisfactory

The criteria to define satisfactory FHA reports are enclosed herein for you information. In particular, we encourage you to conduct your quarterly FHA’s during the first month of each quarter, so that any improvement plans and retests of food / ice samples can be completed before the end of the quarter. Outlets that submit satisfactory results after the end of the quarter will not be listed in the information displays.




Acceptable parameters are defined in the CFS Guideline . . . .

In order to achieve a PASS the RFB operator must submit to HKSTPC (Sustainability Team) a Food Hygiene Audit Report before the end of the quarter which demonstrates all of the following:

a) satisfactory food sample tests
b) satisfactory swab sample tests
c) satisfactory ice sample tests
d) satisfactory housekeeping

If any one or more of the above are considered by HKSTPC to be unsatisfactory, the RFB operator must submit corrective action plans and / or sample retests to the satisfaction of HKSTPC as follows.

Unsatisfactory Sample Tests (Food, Swab, Ice)

If one or more of the individual sample tests (food, swab, ice) are unsatisfactory, the RFB operator must implement corrective actions and submit to HKSTPC before the end of the quarter a satisfactory retest of the previously failed sample(s).

If one or more of these sample tests (food, swab, ice) are unsatisfactory on the second submission, the RFB operator must implement corrective actions and submit to HKSTPC before the end of the quarter a satisfactory retest of the failed sample(s).

If one or more of these sample tests (food, swab, ice) are unsatisfactory on the third submission, HKSTPC reserves the right to . . . 

Unsatisfactory Housekeeping

If the housekeeping is not satisfactory the RFB operator must submit a corrective action plan and confirm the deadline for implementation to the satisfaction of HKSTP. HKSTP may request additional follow up items at its own discretion.

ENFORCEMENT AND APPEALS

HKSTPC reserves the right to kick you out if:

- any test sample (food, swab, ice) is failed three times within one quarter
- the RFB operator does not pass for three quarters in a row

May not need the rest of this
Insert the carrots

Scoring:
- if the Food Hygiene Report is submitted to HKSTPC after the end of the quarter = FAIL
- if the Food Hygiene Report is submitted to HKSTPC before the end of the quarter but fails any one sample from the swab test, food test or ice test = fail
- if any one of the samples is failed in the first audit the RFB operator should implement corrective actions and submit a follow-up test of the failed sample; if satisfactory retests of the previously failed submitted are before the end if the quarter the audit = PASS


LEGAL AND REGULATORY REQUIREMENTS


GOOD PRACTICE GUIDELINES AND REFERENCES




ANNEX 1

Reminder on the Standard Conditions of Lease

All RFB Operators are required via their lease to conduct independent health, safety and hygiene audits on a quarterly basis clause 6.26 of the standard lease). The key requirements are that:

d) the Tenant shall appoint external qualified auditors to carry out the audits at its own expense;
e) the Audit reports shall be copied directly to the Landlord on their date of issuance;
f) if the Landlord is not satisfied with any aspect of the audit results the Tenant shall, at its own expense, rectify non-compliances immediately and carry out a second audit within one month;
g) if the Landlord is not satisfied with this second audit the Tenant shall, at its own expense, rectify non-compliances immediately and carry out a third audit within one month of the second audit; 
h) if the Landlord is not satisfied with the third audit the Landlord shall have the right to terminate the Lease.
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Per the lease requirement, the Tenant shall at its own expenses appoint external qualified auditors . . . . 

Per the SHE Handbook, food, water, ice samples required for microbiological testing . . . 

Certification bodies




EXISTING SHE HANDBOOK
(Tenants, Incubatees, Contractors)

Food Hygiene

1. Food and Beverage Operators in HKSTP properties shall comply with all regulatory requirements and applicable HKSTP SHE requirements in the management of the Food Safety and Hygiene in their areas.
2. Food and Beverage Operators in Science shall at their own expenses appoint external testing laboratory / monitoring firms to carry out independent unannounced audits on Food Safety and Hygiene on a regular quarterly basis and such audit reports shall be copied directly to HKSTP. HKSTP expects to receive the audit reports from the Food and Beverage Operators within two weeks from its date of issuance. Late delivery of the reports to HKSTP is regarded as failure of the audit.
3. The Food Safety and Hygiene audit reports shall include information including but not limited to the food quality standard, hygiene standard, and quality of stored merchandises and products.
4. Food, water and ice samples are expected to be taken in each food serving counter of the Food and Beverage Operators for swapping and microbiological tests in each audit. If the Food and Beverage operator is serving different meals in a day (breakfast lunch, and dinner), food samples should be taken from each meal at each serving counter in the audit. 
5. Surface swapping samples should be taken from different equipment, preparation surface, and hands of food handlers for detection of microbiological contamination.
6. Hygiene audit are expected to be done in all areas managed by the Food and Beverage Operator.
7. In the event that HKSTP is not satisfied with any aspect shown in the audit results, the Food and Beverage operator shall, at its own expenses, rectify such non-compliance immediately and carry out a follow up audit. (Details of re-audit can be found in the lease contract between HKSTP and the operator).

Wastes, Emissions & Pest Control

8. Wastes (Solid, Liquid, and Gaseous) discharged during the Food & Beverage operator’s operation must comply with all regulatory requirements and HKSTP requirements. Operators should take sample of their wastewater and perform wastewater quality test regularly.  
9. Operators should not discharge hazardous material and substandard wastewater to drains in any HKSTP premises.
10. Food and Beverage Operators are responsible for the operation and maintenance of wastewater treatment facilities (for example grease traps) and pest control in their areas regularly. HKSTP reserves the right to request operators to submit the operation and maintenance records / schedules of their wastewater treatment facilities and wastewater quality testing reports for review.
11. Should substandard waste was found discharged from a Food and Beverage operator, the operator will be responsible for all liabilities and costs that incurred due to the discharge.
12. Food and Beverage Operators are responsible for the pest control in their areas.
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Health, Safety and Hygiene Audits

‘The Tenant shall at its own expenses appoint external quaified auditors to carry out
independent audits on health, safety and hygiene aspecs on a regular quarterly basis
during the term of this Lease and such audit reports shall be copied dircetly to the
Landlord on the date ofissuance. Such auitreportsshall include information including
but not limited o the food quality standard, hygiene standard, decent table scitings
(applicable to food and beverage trade), quality merchandizes and products, display of
merchandizes, management, customers service and operation style to be provided and
performed consistently by the Tenant throughout the entire term of this Leasc.

Inthe even that the Landlordis not satisied with any aspect shown in the audit resls,
the Tenant shall, at its own expenses, rctify such non-compliance immediately and
carry out a second audit within one (1) month and if the Landlord is not satisfied with




