HONG KONG GIDA MEVZUATI

Hong Kong’da gida giivenligi mevzuau Kamu Saglig1 ve Belediye Hizmetleri Yasasi
altinda, Gida Mevzuati baghg altinda konulara gére siralanmis olup, alt1 ¢izili baghklara
tiklanmasi halinde Gida Giivenligi Merkezinin web sayfalarindan ilgili mevzuata ulagi|
maktadir.

Yasamn 54. Bélimiinde belirtildigi gibi ithalatta temel kosul iiriinlerib insanlarin
titketimi i¢in uygun olmasidir.

Bu konuyla ilgili mevzuata asagida verilen linklerden ulagilabilecegi gibi basili olarak
Publication Sales Unit, Room 402, Murray Building, Central, Hong Kong adresinden
satin alinabilir.

Gida ve Cevre Saghgi Dairesi

Hong Kong sinirlan iginde gida giivenligi politikalarinin belirlenmesi ve gida giivenlik
kontrollerinin yapilmasinda Hong Kong Hiikiimeti Gida ve Cevre Hijyeni Dairesi ( Food
and Environmental Hygene Department) yetki ve sorumluluk sahibidir.

Bu gorevlerin yerine getirilebilmesi icin Gida ve Hijyen Dairesi glimriik girig
noktalarindan aldig1 6rneklere bakteriyolojik ve kimyasal testler dahil olmak iizere cesitli
testler uygulamaktadir.

ithalatgilar

Gida ithalatgilart ithal ettikleri iiriinlerin ihracatgilar: ile yakin isbirligi halinde ithal
ettikleri iriinlerin yerel mevzuata uygunlugunun saglanmasindan sorumludur. Gida
hijyen standartlarina uygunlugun saglanmas igin;  igin ihracatgi ilke yetkili
makamlarindan ilgili {iriiniin insan tiiketimine uygun oldugunu belgeleyen saglik
sertifikasi alinmasi tesvik edilmektedir.

Belirli iiriinlerdeki diizenlemeler

Bozulma &zelligi asagida belirtilen diriinler igin icin 5zel hukuki ve idari diizenlemeler
yapiimigtir

(a) Etler, kiimes ve av hayvani etleri,
(b) siit ve siitlii igecekler; -

(c) dondurulmus seker mamulleri; ve
(d) deniz iiriinleri.

Gida Mevzuati / Klavuzlar

Hong Kong’un temel gida kanunu Kamu Sagligi ve Belediye Hizmetleri Yasasi
kapsaminda yer almaktadir. ( Part V of the Public Health and Municipal Services




Ordinance (Cap. 132) ) . Kanunun temel hiikiimleri gida satin alan taraflarin korunmasi,
bozuk ve sagliga zararli gidalarin satis1 ile ilgili suglar, bozuk gidalarn toplanmas: ve
imha edilmesi ve gida hijyeni alanlarini kapsamaktadir. Farkli sektorlerde yapilmasi
ongoriilen kontroller bu yasanin altinda bulunan asagida yer alan diizenlemelere uygun
olarak yiiriitiiliir.

Guda ile ilgili diger kanun Gida Giivenligi Yasasi the Food Safety Ordinance (Cap. 612)
olup, gida ithalatgilari, dagiticilar ve gida ticareti yapan taraflar i¢in zorunlu bir kayit
sistemi dahil olmak lizere yeni gida giivenligi nlemleri éngdrmektedir. Bu yasa ayni
zamanda ilgili kamu kuruluglarina belirli gida tiirlerinin ithalatina sinirlamalar koyma,
yasaklama veya piyasadan toplama yetkisi vermektedir.

Gida Kanunlan
Temel Yasalar

e Part V of'the Public Health and Municipal Services Ordinance ( Cap. 132)
e Food Safety Ordinance (Cap. 612)

[gili Dokiimanlar

Hong Kong’a Gida Ithalati Rehberi Guide to Import of Food into Hong Kong

Gidalarin Toplatilmas: Rehberi Food Recall Guidelines

Gida Gilvenligi Yasast Code of Practice on Food Safety Orders

Diizenlemeler

[. Gida maddelerinde kullanilan boyalar Colouring Matter in Food Regulations
(Cap.132H)

Powerpoint of "Permitted colouring matter: Natural colours” presented
in the Seventeenth Meeting held on 22 May 2009

Suyu alinmus siit mevzuati Dried Milk Regulations (Cap.132R)

3. Gida maddelerinde kullanilan tatlandiricilar Sweeteners in Food Regulations
(Cap.132U)

4. Bozuk ve sagliga uygun olmayan gidalar Food Adulteration (Metallic

Contamination) Regulations (Cap.132V)




5. Gida ve ilaglarda etiketleme Food and Drugs (Composition and Labelling)
Regulations (Cap.132W)

Igili dskiimanlar

‘Technical Guidance Notes on Nutrition Labelling and Nutrition
Claims

Method Guidance Notes on Nutrition Labelling and Nutrition Claims

Guide to Application for Small Volume Exemption (PDF)

Labelling Guidelines on Food Allergens, Food Additives and Date

format

6. Gida ticareti diizenlemeleri (Cap.132X)

Ilgili dskiimanlar

Trade Guidelines on Safe Production of Chinese Cold Dishes

Guidelines for Safe Preparation and Handling of Poached Chicken - A
Guide to Food Factory, Foodservice and Retail Outlets

Trade Guidelines on Safe Production of Rice and Noodles

Code of Hygienic Practice for Aseptically Processed and Packaged
Low-Acid Foods

7. Dondurulmus gida diizenlemeleri Frozen Confections
Regulation (Cap.132AC)

Ilgili dokiimanlar

Guide to Import of Frozen Confections into Hong Kong

8. Gidalarin igerigindeki zararli maddelerle ilgili
dtizenlemeler ~ Harmful Substances in _ Food
Regulations (Cap.132AF)

9. Ithal et, av ve kiimes hayvanlari ile ilgili diizenlemeler
Imported Game, Meat and Poultry Regulations
(Cap.132AK)

Igili dokiimanlar

Guide to Import of Mainland Chilled Chickens into Hong Kong




Guide to Import of Game, Meat and Poultry into Hong Kong

Guide to Application for Import Licence for Frozen Meat. Chilled
Meat, Frozen Poultry and Chilled Poultry

10. Siit diizenlemeleri Milk Regulation (Cap.132AQ)
ilgili dokiimanlar

Guide to Import of Milk and Milk Beverages into Hong Kong

11. Gidalarin iceriginde bulunan mineral yaglar Mineral
Qil in Food Regulations (Cap.132AR)

12. Gida koruyucu maddeler Preservatives in  Food
Regulation (Cap.132BD)

llgili dokiimanlar

Preservatives and Antioxidants User Guidelines

13. Kesimhanelere iligkin Diizenlemeri Slaughterhouses
Regulation (Cap.132BU)

Guidelines for Trade

1. Draft Trade Guidelines on Safe Production of Non-prepackaged Beverages rew

2. Trade Guidelines on Safe Production of Sweet Food wew

3. A Guide for Food service and Retail Outlets - Practise Food Hygiene to Prevent
Hepatitis A and Hepatitis E

4.  Trade Guidelines on Reducing Acrylamide in Food new

5. Trade Guidelines on Safe Production of Chinese Cold Dishes

6.  Guidelines on the Use of Disposable Tray Liners

7. Guidelines to the Trade on Reducing the Level of Ethyl Carbamate in Alcoholic

Beverages during Storage and Transport
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20.

21.
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Guidelines on the Use of Aluminium-containing Food Additives

Guidelines for Safe Preparation and Handling of Poached Chicken - A Guide to
Food Factory, Foodservice and Retail Qutlets

Guidelines for Safe Preparation and Handling of Poached Chicken - A Guide to
Consumer

Trade Guidelines on Safe Production of Rice and Noodles

Preservatives and Antioxidants User Guidelines

Technical Guidance Notes on Nutrition Labelling and Nuirition Claims

Method Guidance Notes on Nutrition Labelling and Nutrition Claims

Guide to Application for Small Volume Exemption (PDF) siew

Trade Guidelines on Reducing Trans Fats in Food

Guidelines on Identification and Labelling of Qilfish / Cod

Labelling Guidelines on Food Allergens, Food Additives and Date format

Guidelines on Voluntary Labelling of Genetically Modified (GM) Food

A. Microbiological Guidelines for Ready-to-eat Food

B. Supplementary Information to Microbiological Guidelines for Ready-to-eat
Food

Guide to Import of Mainland Chilled Chickens into Hong Kong

Guide to Import of Food into Hong Kong

Guide to Import of Milk and Milk Beverages into Hong Kong

Guide to Import of Frozen Confections into Hong Kong
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26.
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33.
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Guide to Import of Game, Meat and Poultry into Hong Kong
Guide to Import of Marine Products into Hong Kong

Guide to Application for Import Licence for Frozen Meat, Chilled Meat, Frozen
Poultry and Chilled Poultry

Food Recall Guidelines

Code of Hygienic Practice for Aseptically Processed and Packaged Low-Acid
Foods

A Guide to Application for Health Certificate for Foods of Animal Origin

Monitoring Pesticides Residues in Food

CODE OF PRACTICE - Import and Sale of Live Marine Fish for Human
Consumption

Code of Practice on Food Safety Ordersnew

Trade Guidelines on Serving Size of Prepackaged Food For Nutrition Labelling
NEW

A Guide to the Registration Scheme for Food Importers and Food Distributors
NEW

Code of Practice on Keeping Records Relating to Food wew



