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Application of Provisional Food Factory Licence

A BRERIREMS— FERE-RRIYVEREBENTBRRBRE"
PR E R R
Follow the requirements and conditions provided by FEHD in Appendix |
“CategoryA Requirements — Municipal Services Requirements for Provisional
Food Factory Licence”

B. HREERXMGMARYEBFYBFIEEEA, K AFEHD
190 (R4BUBW-1) HIEEEI A8 M 48 T2 AHEEA A5 E /R IR
HMRVEEMEFEGBEIR
Submit two copies of the latest licence plans with the certification of the food
business premises are free of unauthorized building works made by authorized
person or registered structural engineer in the form (FEHB 190)to FEHD.

C. MBEBEFARRIRBIEZEES(FENB 192), BARFEERE
E’Jﬁ#ﬁ%l&%ﬁ?ﬁ“i&ﬁ'*ﬂ%@ﬁ‘%

Submit a declaration (FEHB 192) by the applicant of a food business licence
declaring that the operation of a food factory at the premises is in compliance
with government lease conditions to FEHD

D. EAMERITIFEN BHENRYBEMBESREE ™ RE. AR
RERRCOCHWERN ’ﬁ?&ﬁ%%#
Report to FEHD of complying with requirements by using form “REPORT OF

COMPLIANCE FOR THE GRANT OF PROVISIONAL FOOD FACTORY LICENCE”
attached in Appendix Ill

E. UM=K "BEIRVHNERMBHTEOERE REARIER
EREFERE.-
Submit the certification in prescribed forms “CERTIFICATE OF COMPLIANCE
A (HEALTH REQUIREMENTS)”.

F. R HBUHEE AL (BIAP / RSE) HIEMNEH, REE "l
HEAEE (BERLEXR) 7, IREREWIX.
Submit certification made by recognized professional (i.e. AP / RSE) in form

“CERTIFICATE OF COMPLIANCE B (BUILDING SAFETY REQUIREMENTS)” as
at appendix to FEHD.

G. aiﬁ%ﬁiﬁri’g‘ﬁaiﬁdll&&#Eﬁ*ﬁiﬂ’léﬁfﬁigﬁﬁ ER
HEAGRRENRES, —HEXHEBEENHERAE.
Appoint a fuII time Hygiene Supervisor who has completed a hygiene supervisor
training course and is awarded a certificate. Submit certificates for the hygiene
supervisor with your authorization letter to FEHD.

H. it RERE (XRKEFITHFEENITEREBA)
Pay for requ|3|te licence fee (cheques should be made payable to the Government
of the HKSAR)

+ B A% 3L B 1% 5 HA61E A &Y R B he AR

A provisional licence for 6 months WI|| be issued to the applicant immediately.

* MEBARARERENEFE. TUEOREMARBEHE
For applicants who cannot come in person, they may authorize in writing another
person to complete the procedures.

3% L B By bR PR 128 28 08 7 B TR R R 1

Requwements and Conditions to be observed after issue of a Provisional Licence

. B8R IRE M SRR I 48 6 1Y 2ok #0414

Follow the requirements and conditions prowded by FEHD in Appendix | & Il
« B AEMAETNRRYMREERIE B EMEA K EXEE
EREEHEI2EA

The maximum period of time allowed to comply with all licensing requirements
is 6 months after the expiry of the provisional licence or 12 months after the
issue of the letter of requirements for a full licence

@ #arzasnen /)

Application of Full Food Factory Licence

A. HFEMIFATBEIHER.

Comply with the requirements contained in Appendix A.

EE ?‘T%*“ Through Existing System
B. LEABARIRE, WRXTEFHZHAIH
Report to FEHD in writing with certified document as follow:
* R#EEREHE Al
Duly signed final layout plan ;
* $%5E IEiﬁHE,.“E’Jﬁ%%EFR&’E“‘WJL%I& (EEI® (X
& UBW 2) (R¥BFEHB 191)

Certification of Food Business Premlses Free of Unauthorized Building Works
(UBW) For FuII Licence Application (Form Ubw-2) with connecting document
(FEHB 191)

« BN 5 B B E (RIBWRL/WR2)

Electrical installation certificate (Form WR1 / Wr2), and

- _/

4 N
- HAEBERERIIREEE

Hygiene Supervisor training Course Certificate ;

* FEBAFHRGHMEN (RBFEHB 192 )

Declaration on compliance with Government Lease conditions (Form FEHB 192) .

(. EREETRESHRE

FEHD conducts verification inspection.

D. IREPWE, RIRFMBELENXMRE

If requirements fully complied, a full licence will be issued.

BEXZEHE (PCS)

Through Professional Certification System (PCS)

B. B ARXHBARIAL /EMGEBIEMBEHNHFEREENHE
EEEEENRERTENRAARERE / XH, LB SEIE
AR, WTRAR:

Applicant submits Certificate of Compliance issued by AP/RSE with duly
signed final layout plans and other required certifications /documents for
issue of full licence as follow:
« BERRKEE (RIBURL / WR2)
Electrical instaILation certificate (Form WR1 / WR2)
» HEEESREIREEE
Hygiene Supervisor training Course Certificate ;
* FEBAFHERGEREHAE(FENB 192)
Declaration on compliance with Government Lease conditions (Form
FEHB 192) . .
C. HMRETREF AT GNER)
FSD conduct verification inspections as appropriate .

D. RIREERFMRIZMEBHE / X, UHEIZRTITLER
FEHD conduct paper checking on the submitted certifications and documents .

E. ne&BXAHBEREN AREFERAFTETEIRENHERLT,
PRETEXPBEMEBE AN EFIEXERE.

If requirements fully complied, without a need to conduct verification inspection,
a full licence will be issued within 2 working days.

\. J

FEREERREABEA BRI RBRUEHRIES]. HBPHF
REERUAENAABABPNERRRE. BRATTAFEEALS
HEAA S BB .

The purpose of this guide is to provide information and guidance for applications in remote old
villages for licensed food business, It sets out the requirements of relevant government
departments during the application period for the food business licence.

Applicants may also seek assistance from professionals or relevant companies.
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Feasibility Study of Licensed Food
Business in Remote Old Villages

RZEMBER TR B RFIES

Guide to applying for Licensed Food Business
in Remote Old Villages
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Notes for Application of Licensed Food Business in remote Old Villages

BB/ DAFTRERBEE/RMESD

Septlc tanks/sand wells must be installed outside the kitchen/food room.

he R 1 5 {3 FH B9 1L 32 ith 35 BE B 0K IR G 38 /0K 3) A D 230K
The septic tank used by a licensed restaurant must be at least 30 meters away from
the water source (rwers/wells)

ARG RCR) T FEBBAF LR

The application scope (boundary records) must not encroach on government land

- BREERTESZE L FE A&

The application scope must comply with the land use planning purposes of the area

BEULENEARUBRREXEHMHEE (BII0HBAKEL. WBEERERE

 RGZ)

It is recommended to use electric cooking to avoid the installation of a large
number of fire-fighting equipment (such as fire water tanks, hose reels, and
sprinkler systems).

- BBR/RYMEALUSEE AL AR AN Y EE SR

The kitchen/food room must be separated with fire-resistant materials reaching
up to the roof.

@) snnuunszant //f
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Basics Requirements of Licensed Food Business in remote Old Villages

- REHDRERHBBBRT S NER

Provided fire protection equipment and newly constructed parts must comply
with fire safety requirements.

- RUFEERBERRRERERBERR

Provide kitchen mechanical ventilation systems and air filtration systems.

- REUEBENRE

Provide sufficient electrical power systems.

- REEBHERELUT S A ER

Provide adequate sanitation facilities to meet the legal requirements.

- REHKkRE

Provide water supply system

C BEE\ OB HEE R E R MRSKE L LA BERE OKFE S @ /EE T M)

Fresh air inlet and exhaust pipe should be separated by 5 meters or more (horizontal/vertical).

#xE58 //4

Main steps in applying for Licensed Food Business in remote Old Villages

- HWBAZEEHhHEERAR. EHBRREEEREE

Lands Department (Please refer to the Lands Department’s website to check the

completion time of the application scope).

« ZERESHERIIEIALIBRER:BEL MR IRFEEYRRE
If the application area is completed before 1 January 1961: the old grant lot is exempt
from the existing building restriction.

« HEREEERII61F1AIE E19874F108158 HIRE K : Bakm B
BERETHBRERZRE, BEREZAEFERIBERIRTE

If the application scope was completed between January 1, 1961, and October 15, 1987:

It is recommended to consult the Lands Department regarding the restrictions of lease
terms to ensure that the proposed use complies with the provisions of the lease terms.

« HREHERIISTEIOALIHEER: HMEFERARAIERS
If the application scope was completed after October 16, 1987: New lots are not
applicable to this guide.

« B RLEATFW, BREHET XA LT ZHR LS BB
If the boundary records are unclear, it is recommended to consult professionals
or relevant companies for assistance.

S & (X908 T EX)

Hong Kong Town Planning Board (approximately 90 working days)

« SEEWFERE, EHPFEERERAENERMESIERE:
Refer to the Town Planning Board (TPB) website and review the various
provisions for the proposed use or development of the application scope;

* PREERRACHERTEERRAFERRBITE:;
The proposed scope of the application or development must include restaurants,
shops, and service industries.

* BREEAWPFUBARERRIBHBPR.

The Town Planning Board (TPB) will publish the application for public inspection
and submission of representations

o

Y EnmEEBE—NE

)) HEEBE WA S

If the apphcatnon scope under Column 2

ABITHRRHAEEFE(S.16)
Need to apply for planning permission
separately under Section 16

Y somugEcuaEAR
If the appl|cat|on scope does not include the
intended use

iR HHEETEIRIEREE(S.12A) , HAGEIER
#5 &1 P i I3 1R S T AE S 4R L B o 4% 4
You can submit a revision plan (S.12A) to apply
for a change in land use. The TPB may impose
additional conditions.

If the appllcahon scope under Column 1

BABITHBRENT T

[\[¢} separate planning permission is required

C. ERYMIRGEFEZPFER YR (E10E T EX)

Application for Food Business Licence from Food and Environmental Hygiene Department (approximately 40 working days)

* BEXPFH(BHFERE. RIREBEARERBAS)

Submit the application (Application form, design inspection drawings, and a lease declaration).

* AP AP EETERREER

Relevant government departments will conduct on-site inspections.

* BERMABPAFTREBHFE. RIREAGEHTERR

The FEHD will issue a provisional license upon confirmation that the department concerned has no objection to the application

« HEEANBROMEZIAELEEEYE. AREAEEHERE
B ARIEENES //

The FEHD will issue the official license after the applicant declares that all licensing conditions have been fulfilled.
Proposed Type of Food Business Licenced

{&7E Note:
A. BEAREFEHHBTEBRABMOESRXRUT. HOEEHBHERLERIREREESI.

The case study mainly focuses on ground floor areas of approximately 50 sqm and below. For other floor areas, please refer to the FEHD application guidelines.

B. ERMARPRUZEBBHBEBEZHIR, EHLE.
The proposed figures provided in the case study are for reference only.
C. i, EFMEGERLHHRE, BTHRUEEENLERHE, ERXWFASHEHREFTHRSEE.

In this feasibility study, two other cases considered but withdrawn during the planning application stage due to respective land lease issues.

R EMAEREEE

Gross floor area for the
application

i:%ﬂ**iiﬁ :u\ ﬁ/j?ﬁﬂt‘ﬁ%&%ﬁ

’ Feature of Licence/ Type of food
Proposed Type of Licence Tras e o prO\YIFc’ied

BYENR/NMER

Food Room Area

:muﬁﬁﬁ*ﬁmzs 0y
RN SR S S

25% of total floor area, But not
Less than 8 SQM

23 FE B KF LT AINRA.6FEFH K
23 SQM or Less Not Less than 4.6 SQM
#8823 B K HIEEEER20%56E H K.,
EREIBISFEFH K L NE B

exceeding 23 SQM but not 20% of gross floor area or 6 SQM
exceeding 35 SQM whichever is less

: e EIEEEEAL8%ET.OFF XK,
HBid3I5FFH XK L :
{B A #B:B55F 55 K LB NE B

) h 18% of gross floor area or 7.5 SQM
exceeding 35 SQM but not exceeding 55 SQM . .
whichever is less

TERE

General Restaurant

EAESENRY. TEERAER

General Restaurant

100F 5K LLTF

100SQM or Less

JIRFARY . THEEBFPNER

List of food by using simple cooking.
Can service at premise.

INEREE

Light Refreshment Restaurant

EBNERE/REHNRYHIE
B, ARAAEERLIELX
HEME.

A minimum aggregate food room area of

6 SQM shall be provided in food factories
selling take—away cooked food/fast food.

EAEENRY IHHNHE

Any kind of food, for take away only

SBHREER

No specific requirements

p=1
b%)?)ﬁdfgctory
MACERBTERUBEETN
ﬁ#ﬁﬂLJﬁi ARBAERE
BELPISEFARNEVE.

For food factories reheating pre-cooked
food for sale, a minimum aggregate food
room area of 3.5 SQM shall be provided therein.
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