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Hygiene Department 42/F-45/F Queensway Government Offices, 66 Queensway, Hong Kong

TBEE Tel : 2867 5603 {#E Fax : 2893 3547
Our Ref.: FEHD/FPH/ 10/110

Your Ref. : CB2/SC2

Miss Flora TAI 13 May 2004
Clerk to Select Committee to inquire into the
handling of the Severe Acute Respiratory Syndrome
outbreak by the Government and the Hospital Authority
Legislative Council
8 Jackson Road, Hong Kong
(Fax: 2248 2011)

Dear Miss TA]

Select Committee to inquire into the handling of
the Severe Acute Respiratory Syndrome outbreak by
the Government and the Hospital Authority

Thank you for your letter of 6 May 2004.

Ihave no comment on the draft verbatim transcript of the proceedings of the hearing of
the Select Committee on 24 April 2004 at which I gave evidence. The draft verbatim transcript is
returned herewith.

At the request of the Select Committee, the foliowing copies of the documents are
enclosed herewith:
(p.89 of the verbatim transcript issued via LC Paper No. CB(2)2203/03-04 on 28.4.2004)
With reference to page 51 of the verbatim transcript

1) Letter captioned Environmental Hygiene and Prevention of Rodent Infestation, in
English and Chinese, dated 4 April 2003 which had been sent to some 2,700
Mutual Aid Committees and some 5,900 Owner’s Incorporations and uploaded to
the webpage of the Food and Environmental Hygiene Department on 9 April
2003;

i) Letter captioned Guide to Environmental Hygiene and Prevention of Rodent
Infestation, in English and Chinese, dated 4 April 2003 which had been sent to
some 18,000 licensees of food premises;

iii) Advisory leaflet captioned Atypical Pneumonia — Guidelines on Inspection and
Disinfestation of Common Parts of Buildings, in English and Chinese, issued in
April 2003 and distributed to the management of buildings and the public;

iv) Advisory leaflet captioned Atypical Pneumonia — Guidelines on Disinfestation of
Households, in English and Chinese, issued in April 2003 and distributed to the
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T RSO B

Food and Environmental BRLSEBANTATLHARMAZN T “ENHH
Hygiene Department 42/F-45/F Queensway Government Offices, 66 Queensway, Hong Kong
=L Tel : 2867 5603 {HE Fax: 2893 3547
public;
v) A bilingual poster captioned Prevention of Atypical Pnumonia prepared by the

Department of Health.  Two hundred copies of this poster had been delivered to
Amoy Gardens on 9 April 2003 ata meeting with its management office; and

vi) Press release captioned Drive to improve hygiene of food premises, in English
and Chinese, issued on 29 May 2003.

(p.111 of the verbatim transcript issued via LC Paper No. CB(2)2203/03-04 on 28.4.2004)
With reference to page 73 of the verbatim transcript -4

i) A set of maps showing the distribution of cage traps for trapping rats at Amoy
Gardens from 2 April to 16 May 2003.  The trapping operation was supervised
by Ms Fok Ming-yan, Pest Control Officer of the Food and Environmental
Hygiene Department.

(p. 129 of the verbatim transcript issued via LC Paper No. CB(2)2203/03-04)

With reference to page 90 of the verbatim transcript, a total of 14 rats had been trapped
from the Amoy Gardens during the period from 2 April 2003 to 16 May 2003. A total of 23 rats had
been trapped at Ngau Tau Kok around the Amoy Gardens during the period from 6 April 2003 to 19
June 2003.

Yours sincerely,

2=

]

(Yuen Ming-chi)
Pest Control Officer In-charge

FEHB (012002
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TaE Tel - 2867 5603 {#F Fax : 2893 3547
Our Ref.: (56) in FEHD/PCAS/51/25
Tel No.: 2314 2971
Fax No.: 2314 2275

4 April, 2003

Dear Sir/Madam,

Environmental Hygiene and Prevention of Rodent Infestation

We refer to our letter dated 24 December, 2002 to all Owners’ Corporations,
Owners’ Committees and Mutual Aid Committees, in which we called for your support
and participation in the first phase (promotion phase) of the anti-rodent campaign 2003.

Rodents can transmit a number of infectious diseases. To prevent the spreading
of diseases by rodent infestation effectively, the general public should take an active
part in maintaining environmental hygiene.

According to Public Health and Municipal Services Ordinance (Cap 132), the
Owners’ Corporations, Owners’ Committees and the public shall maintain a hygienic
living environment, handle the rubbish properly, rectify building defects and conduct
proper repair and maintenance work in respect of the buildings to prevent rodent
infestation. We hope that all the Owners’ Corporations, Owners’ Committees and
Mutual Aid Committees will adopt appropriate control measures to strengthen these
areas of work. Should you find any signs of rodent infestation, please contact the
specialist pest control companies or our district offices at once in order to have the
problem solved as soon as possible. Materials on prevention of rodent infestation and
rodent-borne diseases can be found in our web page. Please visit www.fehd.gov.hk for
information.

Offenders in contravention of the above legislation will be issued with warnings or
be prosecuted. We hope that you will appeal to all your residents for active
participation in implementing effective measures on maintaining environmental hygiene
and help prevent rodent infestation to safeguard public health.

Yours faithfuily,

(YUEN Ming-chi)
for the Director of Food and Environmental Hygiene

Distribution: List of Owners’ Corporations, Owners’ Committees and Mutual Aid
Committees
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Food and Envirgnmental Address of the District Office in Chinese & English
Hygiene Department EaETel .  {HH Fax

To: Licensees of food premises
4 April 2003

Dear Sir/Madam,

Guide to Environmental Hygiene and Prevention of Rodent Infestation

Licensees of food premises have to observe laws in Hong Kong which mainly
include the Public Health and Municipal Services Ordinance (Cap 132) and its
subsidiary legislations, i.e. the Food Business Regulation and the Public Cleansing
and Prevention of Nuisances Regulation enforced by the Food and Environmental
Hygiene Department. Food business operators also have to observe the licensing
conditions issued by the Department.

To protect public health, particular attention should be paid to the following in
order to keep the premises clean and prevent rodent infestation:

(1) Floors and walls in food rooms should be kept clean and no crevices
should be found. TFood rooms and their surroundings should always be
kept neat and tidy.

(2) Clear up frequently articles and useless items in food rooms, storage
rooms and on the premises. Tidy up anything that has been accumulated

to eliminate harbourage for rodents.

(3)  Rubbish, pig wash and food remnants should be properly wrapped in
plastic bags before putting into sturdy litter bins with lids that should
always be closed. Litter should be cleared at least once a day. Do not
put pig wash into wicker baskets.

(4) Rodents, flies and cockroaches contaminate food and utensils. Pest
control work should be carried out on a regular basis by specialist pest
control companies. For food safety reason, employees should not

attempt to kill rodents by rodenticides. Professional service should be
employed.



(5) Cats, dogs and birds should not be allowed in food rooms since food
items and utensils may be contaminated by these animals.

(6) Rodent-proof devices should be installed within the premises including
back doors, food rooms and food storage areas.

(7) Food items should be properly wrapped and packed and put on storage
racks for use on the first-in-first-out basis.

(8) Preparation or storage of food and washing or storage of crockery and
utensil are not allowed in the courtyards, rear lanes and other open space.

Licensees who contravene the law will be issued with warnings or be

prosecuted and may even be liable to the suspension or cancellation of food licences.

In order to stay healthy, you should strengthen the supervision on your staff to
ensure that they strictly observe the above guidelines to keep the environment clean
and prevent rodent infestation.

Yours faithfully,

( )

for Director of Food and Environmental Hygiene



Points to Note for Cleaning Staff

¢ Under normal conditions, use a 1:99 diluted househoid bleach solution. For dirty

areas use a sfronger 1:49 sclution,

= While at waork, oll staff sheuid wear proper profective gear such as a fece mask,

gdloves, overalls and proper footwear.

Tips for Management Companies
During inspections, management company staff should pay special attention to the

#

following:

Ensure soit and waste pipes function properly. Repair any defects and leaks
immediately.

Ensure cooling towers function properly. Any abnormal warter splashing should be
rectified immediately

Ensure refuse is not accumulated in common areas such as corridors, rooftops,
staircases of lightwells.

Look for signs. of pest infestation (e.g. rodent droppings, cockroaches, stagnant
waterj and, if present, clean immediately. Engage pes! control companies if
necessary.

Ensure all water storage tanks are properly covered and that there is no overflow.

Ensure ail ventiiation systems function properly and are cleaned and maintained
regularly to prevent accumulation of dust and dir.

For any enquiries, please confact the Food and Environmental Hygiene Department
Hotline on *o o8 G,

Aprif 2003

Designed by the Infermation Sarvices Dopariment
Printed by the Printing Department
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Lift Cors und Escotators

Wipe lift cars and escalafors, particularly call buttons and handrails, ot least four
times a day.

Clean lift ventilation fans regularly.

Main Enfrance Lolilby

Wash and wipe estate / building entrances, door knobs /handles, security locks
and buttons, and intercom systems al least four times a day.

Common Facilities

Waosh ond wipe chairs, resting areas and oiher facilities used by the pubiic in lift
fobbies, corridors and public areas aof least four limes o day.

Security Guord Booth and Enquity Counter

Wash and wipe security guard booths and enquiry counters at least four times a
day.

Toilets for Public Use
Ciean loilets and associated facilities used by the pubtic at least four times a day.

Children’s Play Areas / Facilities
Wash and wipe children’s play areas and faciities at least four times a day.

Refuse Colleclion Qhambers

= Dispose of daily waste and junk properly. Wash refuse collection chambers and
related facilities at least twice daily.

fither Ploeoas

Corridors and Public Places

= Wash and wipe the walls and floors of corridars and public places (including rear
staircases) at least once daily.

Shopping Centres, Markets and Carparks

«  Wash and wipe the walls and floors of shopping centres, markets and carparks at
least once daily. -

Club Facilities _
+  Wash and wipe general club facilities at least once daily.

Washing
Step 1
Sweep litter before washing.
Step 2
Rinse wilh clean watler.
Step 3

Wash thoroughly with a 1:99 solution of diluted household bleach {mix 1 part
bleach with 99 parts water}.

For areas that are dirly, use a stronger bleach solution at the ratio of 1:49.
Step 4

Hose down and remove excess water by mopping or sweeping.
Step 5 '

If necessary, repeat washing to ensure area is thoroughly cleaned. Use high-
pressure, hot waler cleaning machines as appropriate,

Wiping
Step 1
Wipe thoroughly with a cloth soaked in ¢ 1:99 bleach solution.

For areas that are dirly, or subject to high pedestrion iraffic, use o stronger 1:49
bleach solulion.

Step 2
Wipe dry with a clean cloth.
Broom Mop
Brush Squeegee
Buckel ‘ Towel
Bleach - High-pressure, hot water cdleaning machine (optional)
Goggles v Overalls
Face mask = Gloves
Footwear
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Inspection Tips
Pay special aftention to the following:

» Ensure soil and waste pipes function properly. Repair any defects or leaks
immediately.

 Look for signs of pest infestation (e.g. rodent droppings, cockroaches, stagnant

water) and if present, clean immediately. If necessary, seek help from the : H
pical Pneumonia

s Keep carpets clean by vacuuming daily and regular dry cleaning.

Ensure ventilation systems are clean and well maintained. Clean air filters
regularly.

MEEE
mm— C{EAN HONG KONG

For any enquiries, please contact the Food and Environmental Hygiene Department
Hotiine on 2868 0000,

Health Advice

Maintain good body immunrity. Eat a proper diet, exercise regularly, get
adequate rest, reduce siress. Don't sSmoke.

Maintain good personai hygiene. Wash hands frequently using liquid soap.
Use disposanle towels or ¢ hand dryer fo dry-hands.

Cover the nose and mouth when sheezing or coughing.

Wash hands after coughing, sneezing or wiping the nose.

Wash hands before touching the eyes, nose and mouth.

Do not share lowels.

Do not share eating utensils - use serving spoons and chopsticks.
+ Maintain good indoor ventilation.

April 2003

Designed by the information Services Departmant
Printed by the Printing Department

Hong Kong Special Administrative Region Governmaent
{Pnnled on papar mada fram woodpulp derived lrom renewablp loresie)




Hems in Fraquent Contact with Occupanis

Sitting Area/Bedrooms

s Door knobs/window handles/ = Carpef
buttons/switches ¢« Surfaces (e.g. tables)

* Sofo . s Children's foys

e Telephones/intercom/computer ¢ Floors
keyboards and mouses

Dining Area

= Tables/chairs » Foors

s Eating utensils

Kitchen and Toilet

°  Water taps/shower heads = Bath-tubs and wash-basins

» Door knobs/window handles/ = Drain outlels
buttons/switches s Dustbins

» Water close!s and cistern handlés/  +  walls and floors
seat and cover flaps

Cleaning ond Disinfection Procaduies
(Also applies fo-general workploces)

Furniture
Step 1

»  Wipe thoroughly with o 1:99 solution of diluted household bleach imix 1 pait
household bleach with 99 parts waler).

= For areas that are dirty, use a sironger solution of bleach at the ratio of 1:49.
Step 2 : :
Wipe dry.

Walls

Step 1

»  Wipe thoroughly with a 1:99 diluted household bleach solution.
s Fordinly areas, use g sir'onger 1:49 bleach solhh‘on.

Step 2

Wipe dry.

Mopping floors

Step 1

= Sweep litter before mopping.

Step 2

= Mop thoroughly with a 1:99 diluted household bleach solution.
 For areas that are dirly, use a stronger 1:49 bleach solution.
Step 3

= Clean and mop dry.

Toilet howls

Step 1

s Clean with a foitet brush and a 1:99 diluted househald bleach solution.
Step 2

» Flush.

Bath-tub and basins
Step 1
= Clean with an ordinary brush and a 1:99 diluted household bleach solution.
Step 2
Rinse with waler,

Drain autlets

> Pour a leaspoonful of 1:99 diluted household bleach sclution down the drain
olilat,

After 5 minutes, pour clean water down the drain outlet.

Seneral Cleaning oo Dianiootion Toeds

»  Broom »  Bleach

= Mop : »  Appropriate proteclive clothing
= Brush »  Face mask

~  Bucket = Rubber gloves

+  Towel

Poinis 10 Noile
» Clean and disinfect your home at least once a day.
*  Pay attention when cleaning electrical switches or computer equipment.
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Drive to improve hygiene of food premises

*****************************************

Operators of all food premises, public market stalls and cooked food
centres/cooked food hawker bazaars are required to keep their premises

clean and hygienic at all times.

The Food and Environmental Hygiene Department (FEHD) today (May 29)
started sending letters to all these operators informing them that the
departmentwouldstepupenforcementactionsagainstunhygienicconditions

in their premises.

“Advisory letters are being sent to all the 18,000 odd food premises
in the territory, including restaurants, factory canteens, food factories

and siu mei/lo mei shops,” said a spokesman for the FEHD.

“In the letter, the operators are advised to pay particular attention

to certain problem areas. They include:

* Dirty surroundings;

* Scullery and food preparation in public places including pavement and
side/rear lanes;

* Open display of cooked food;

* Pest infestation;

* Dirty toilets.

“Together with the letter, the operators will also receive guldelines
on food premises hygiene to help them upkeep the hygiene standard of their

premises, " he noted.

In order to protect public health, the spokesman reiterated that all
operators of fecod premises were strongly advised tomaintain their premises

clean and hygienic, in particular the toilets.

“In the wake of the recernt cutbreak of SARS, we have to remind the
trade of the importance to strictly comply with regquirements relating to

food safety and hygienic operation of food business.



“Staff of food premises must refrain from carrying out scullery/food
preparationinpmbliéplacesordischargingwastewater/focdremnantsinto

surface gutters or channels in public places, including rear lanes and

pavements.

“They should also properly protect coocked food from the risk of
contaminationandalsotakeduemeasurestopreventpestinfestationinside

their premises,” the spokesman stressed.

“The department will mount large-scale enforcement actions from next

Thursday(JuneS)onwardstoensurecompliancewiththerelevantlegislation

and licensing conditions.

“In addition to the day-to-day inspection and enforcement actions,
FEHD staff will conduct blitz operations to licensed food premises and

take out prosecution against those in breach of the law, "™ he warned.

Meanwhile, the department also sent advisory letters today to all

operators of its market stalls and cooked focd centres/cooked food hawker

bazaars.

“The move is aimed at enhancing the cleanliness and tidiness of our

markets and cocked food centres/bazaars," said the spckesman.

"Wewillstrengthenenforcementactionsagainsttheéepremises,paying
particular attention to dirty stalls, open display of cocoked food and

obstruction.

“The operators will also receive food hygiene codes of practice
coveringpoultrystalls,freshmeatstalls,frozenmeatstalls,fishstalls,

siumei/lo mel stalls, cooked food stalls and cooked food hawker bazaars.
“Apart from stepped up enforecement in our daily patrol, cur staff
will also carry out blitz operations there regularly from June 5 onwards, "

the spokesman said.

End/Thursday, May 2%, 2003



Location of cage traps at ground floor, Amoy Gardens, Kowloon

(From 2 April 2003 to 16 May 2003)
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Location of cage traps at 1/F, car park, Amoy Gardens, Kowloon
(From 2 April 2003 to 16 May 2003)
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Location of cage traps at 2/F, car park, Amoy Gardens, Kowloon
(From 2 April 2003 to 16 May 2003)
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Iocation of cage traps at 3/F, podium, Amoy Gardens, Kowloon
(From 2 April 2003 to 16 May 2003)

Note: Trap No. 100 to 104 was added on 3 April 2003
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