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The Hong Kong Jockey Club
Food and Beverage Receiving Standards and Food Safety Guidelines
(Effective Date: 15 Oct 2015)
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Approved by:

Date Approved:

Your company is requested to sign with company chop and return this agreement as an acceptance and compliance to food and
beverage receiving standards and food safety guidelines stated below. These standards and guidelines form part of the HKIC’s
Term and Conditions for supply of food and beverage products:
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(A)

Food and Beverage Receiving Standard &5 52 B ih g G,

Please observe and adhere to the food and beverage item receiving standards below:
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1. Unless the following reasons, all high risk foods must be delivered to HKJC before 12:00 noon:

+ Reject in the morning and re-delivery during afternoon

*  Rush order

» Jet Fresh product subject to specific flight schedule

% Flight delay (**Supplier are required to provide the “Shipment release form™ to proof, appendix Il below)
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2. Other than high risk food and beverage, such as dried / frozen products can be delivered between 08:30 to 12:00,

however, priority will be given to the high risk items. All non-high risk food and beverage are recommended to be

= ERA TR - EEEE R

delivered between 14:00 to 17:00.
e B dn R it » BNz By R ol R -\
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3. Receiving area close between 13:00 to 14:00 during lunch time.

FEE R GUEITIY MR N R RIS - Rl -

4. Parking arrangement jHEZFHE

o HVRC Night Race and Day Race, supplier’s truck is required to be parked at Moon Koon or public area as
instructed by HKJC Security.
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o STRC Day Race, supplier’s truck for food and beverages of the Sha Tin Clubhouse should be parked at GII
Loading Bay or public area as per HKJC Security instructed after 11:00am.
DHBESHE o AR SPGB e o (RIER 2 A EEHRIE T B RS S RY
faoR 0 {FATEGITHI BB G




&

THLERY
The Hong Kong Jockey Club
5. Food and beverage temperature at time of receiving must be within the safety limits as below:
Ban R eI B 2 2R IR AT
Temperature Check Jii &G
° Ice cream — Temperature of the delivery truck at < -18°C, product frozen hard and no sign of dripping.
Lk - FIAH S PPRE R BT 18CELLT, Gl Fog A RS «
e  Frozen items — Frozen hard and no sign of dripping
R HEY) - B A A AR
o  Chilled items - Surface temperature at < 8 °C (Except for fresh fruits and vegetables).
RIGEY) - REDRE Ry 8 °C 5GDAT (W E B B EhRwst) -
*  Fresh items (eg. fresh meat, fresh poultry and fresh noodle) — ambient temperature.
i e (W ~ B m) - IREDEE -
6. Food and beverage must be free from dirt, damage and foreign material, free from off odors.
B AR MEG TSR ~ THE ~ Y55 B HUTEY Rk -
7. All delivery items must be kept off the floor at all times (including inside the delivery trucks and during transfer)
and should be in protective packaging which is clean and intact including all packaging layers.
P A S A IR A m Bt s (EAEA X e anaRE) DR AR U B SE 5 (RfE
Fret4sE) -
8. There must be at least one of the following date labels sticking on the outer packaging:
iy NEadE basEls ERUT o —E L
o Useby L HIHEC AT R
o Best before |tk H HARTER (£
e Production date 4= & H
9. Food and beverage with damaged or uncleansed packaging, dented cans and expired products will be rejected.
FTA B b B B 2 AR AT BN ~ B VIR B ATl 28 A P L i AR R -
10. Food and beverage accompanied with chemicals during delivery will be rejected.
FIT A &t B B i B A | LE2S, » AE BRI E -
11. Food and beverage must be safe for human consumption.
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LIVE Ready-to-eat Oyster Receiving Standard (Apply to anytime / any form of consumption)

e pr AR GRS IR R AE &)

1.

Only accept directly delivery from HK Airport to the HKJC Receiving department
TEBEE B A S IRISE A E HKIC U &

Once rejection percentage reached or over 50% (counted per carton), reject the whole batch of oyster species.

WIRER IR S8R (AR TR EGE 50% » ZREN &4 i@ iR g -

Must be delivered in original package from the place of origin without repacking in Hong Kong.
R IR 2 R » R RlEdE

Oysters in original package must contains:
v" The original label from harvesting country
v" Health certificate issued by the country of origin

IR A A SIS
v R A SRR
v R AR A E YRR
Label from country of origin should contains following information:
v" Name of the product
v" Date information

SR A SRRV AR L N
v EMmTE

v Rk
Guideline for Health certificate issued by the country of origin H [ i 5% H AL B 458 455 |
Country of origin Arrive receiving at HKJC Best before date
KEEX FETEREE I H B A
France Inspection date by Veterinary + 4 Days Inspection date by Veterinary + 7 Days
e HEBREZHIF+4 X HER A 2 HEA+7 X
Australia Date of Oyster Harvest + 4 Days Date of Oyster Harvest + 7 Days
BN HAEESIRERH +4 X HAESREHH+TX
Ireland Date of inspection by officer + 5 Days Date of inspection by officer + 7 Days
E M thteds A AR +5 K Hifed AEEBHE +7TX
Scotland
ERAETIE
England
AR
All others countries Date of Oyster Harvest + 4 Days Date of Oyster Harvest + 7 Days
HAt=H% HAEEREHA+4X HAESRERI +7X
6. Follow the receiving requirement for the chilled product

FHE el 2 i PRUEEK

Receiving department create the best before date label and put on the received Oyster packaging
W e a A HEiES: - BAs Bl 4t b
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LIVE Ready-to-eat Oyster inspection quantity and rejection guideline

Bl e AR ENEREES |:

»  Each bag/container of LIVE Ready-to-eat oysters must be checked.
F/AER &S AT TS -

Table 1 Inspection quantity and rejection guideline:

#1 BEHEERIES:

Oyster in each Inspected Finding Action taken
bag/container quantity of oyster i ETE AU TEY
—AELEEE | iREERE
50 pcs or below 10 pes & < 5 pes dead oysters found Accept this bag/container of oysters, but
50 €8T ZEIH 5 €T D IR T 40 reject those dead oysters.
IRl (HIROIESE AT -
2 6 pes dead oysters found Reject this whole bag/container of oysters.
SR 6 e, PR T BB R —H4 4 -
51 pcs or above 20 pes & = 10 pes dead oysters found Accept this bag/container of oysters, but
51 &=l |- 10V L AR T 4 reject those dead oysters.
SRRl - (HIR[E[ESETAYAEE -
= 11 pes dead oysters found Reject this whole bag/container of oysters.
SR M EHLL FFETASE | IR e -
Regardless of quantity | Regardless of Odor, unpleasant smell Reject this whole bag/container of oysters.
FinE quezﬁty = SEIFR TEEB R —F e -
et Cannot provide Health Certificate | Reject this whole bag/container of oysters.
upon delivery TEERAfUL —Fa 4% -
RERARER A R EHE

(B) Food Safety Guidelines & /222 5THI

We, HKIC, request our food and beverage supplier to implement the following food safety guidelines in their food and

beverage production plant at all times,

EHREGEORAER I E A RNATE R bn B R b AR 7 T BT N2 SFH

1. The production plant must have 4= & T 3578:

e Proper hand washing and personal hygiene program in place
PR E TACH BEF RO B A4

o Cleaning and sanitation program in place
ERERFOHE 15

e Food labelling compliance with regulations (Production date / Expiry date)
(Rt EMIEECENR (A EmEE B HAs R

e Maintenance program of equipment in place
HEfRA AR S 2 e AR

e Regular cleaning of premises
TEMEEEE R

e Pest Control program
% TE TR R AR R

o Clear food category segregation

e E BRI
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. Your delivery team should follow the following guidelines regarding grooming, personal hygiene and behavior at

Receiving areas during their stay at the HKJC premises:

AEHE TR EATNRERAET SRS §ER R ST T o4 S S RREERE - EARENTRERRI:

a)  All suppliers must wear hair net before entering Receiving area.

A (MR VAR AUCR B A AT 521 -

b)  Suppliers must wear both hair net and disposable raincoat under following criteria’s:
(LIERGEAE LU RN » DMETEENE R EENEERTAX -
o Before entering walk-in fridges
HEAETZE AT
e Food preparation partition room at receiving area
W EEN 2 B YIRET Y
o Restaurant outlets
e Kitchens.

Bt

¢)  Suppliers who handle ready-to-eat food (e.g. live oyster) must wear hair net, disposable raincoat and disposable gloves on the
hands that have direct contract with the food.

RS RIREI AR (AEE) - DFTREEREE FHERRRINE T T U E RS YY) -

d)  Suppliers who trim live seafood must wear hair net and disposable apron.

{ERERs NS B EEAT A E20E B 5 B EEIRE -

e)  Allsuppliers who deliver high risk items must wash their hands in a dedicated handwash sink immediately after putting on the
necessary attires,

A & B Y ERGIEE & B (REIR S OB E S I T RIE T -

f). Other suppliers must wash their hands in a dedicated handwash sink or sanitize hands with alcohol gel before receiving foods.

HAtI kS e PR e R A E ST TG IA s A R B T » A DB T RAR -

Unannounced Supplier Assessment 288 {ILfERG (L

HKJC will arrange regular unannounced supplier audit. If your Company anticipates problems with this arrangement,
please mention the reason and propose with suggestion on this guideline.

EFHBEEGHO T RE AN E L EEIRGEE - HEMEN TS - WEAFTHEIRCS LAVREE
SATEN S R FRE BRI TA -

Suspension from the Registration ¥ L FERGSE0

HKJC will suspend suppliers from the registration under any one of the following circumstances:

AEBICU RSN » AERRE G ERR - RMTEGYiFaARHERES -

o High risk food and beverage being rejected for hygiene reason twice on two separate dates within a month and in
two consecutive months.
EEEMREEENE—EBAAEHFARRE - Mtk ECEERE A %A -

o Low risk food and beverage being rejected for hygiene reason twice on two separate dates within a month and in
three consecutive months.
JEE R AR EEE AT —EANNREHFRHERE - mtbEEE A 584 -

e Violating one of the aforementioned Food Safety Guidelines in Part B.
#0 Bl (B) BOAMERI—IH & mer 2 STHI

o After the suspension period, suppliers will be required to submit a correction action plan for review and
consideration.

Wik H A % SUEREIR R B IE TE s TR LU P TR AR
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Please contact Vivian Teng (29667603) or Esther Yeung (29665920) for enquiries.
WRBEAFEEFEFER » SHHEIFEETEEEE (29667603) BHEIPHA/ N (29665920) Kikk «

Acknowledgement of compliance on HKJC’s HACCP commandment
MR R P A B B E AR HACCP #5R

We acknowledge and agree all the rules of the above commandment.

MR [E B _ LA A ek

Company Name Contact Name
T Hieeg A
Company Chop
& Signature Position
HERNEIEE Hifir

Date

H
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APPENDIX 1 - Risk Category Table for High Risk Food and Beverage Items
Brfs 1 - B B St B BT i o SR

High Risk Food and Beverage Items
v PR i 2 B i
Perishable food and/or no cooking or reheating prior serving

DR EATAT 727 37 e B e

Raw Meat - Fresh / Chilled (meat, game meat and their products)

HA - FrEEOREE (P 0 Bk RS )

RTE Meat — Fresh / Chilled / Frozen (Meat consumed in raw state)

B 6 PR - B keEE 2 (AEIZRIM )

Seafood — Live / Chilled (Live Fish, Chilled Fish Meat)
I - FEEKEE O JKEFRMR)

RTE Seafood —Live / Chilled / Frozen (Sashimi, Shrimp, Crab Stick, Crab roe)
Rl e Gt el OKEE N0 (R » 1 BB B&rF)

All Dairy (UHT milk, Ice cream, Cheese, Butter)
i #L8ddn (UHT 4 » 8% » 2+ 450D

RTE Fruit Juice / Beverage — Chilled (Apple Juice, Soymilk)
RIugR-/8K - 2k (BRI 540)

Prepared RTE foods — Frozen / Chilled / Ambient (Mixed salad, Siu Mei, oriental dessert, cold cut,
sushi / rice Roll, smoke salmon, Tofu, dessert, sesame Roll)

FSeiid e Rlle e -2k /KEE 200 CREVE » B0k » SEMEHR > A0 F5/EE - B=3
o B i ZREG)

RTE Bakery & Pastry (Fruit Tart)
Rl edi o potell OKEEEE)

RTE Live Oyster
Rlgdiz
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APPENDIX II - Shipment release form

fifssk 10 - $e kg B

I

D Bty w8 oo e Shipment Refease Form (SRF) 25 Crargs Co2cedly GPOT
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