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''ACI Collaborate with Hong Kong Federation of Restaurants 
and Related Traders offering a seminar on 

"Introduction to ISO 22000 Food Safety Management System: 
HACCP'' 

On 23rd August, 2007, Hong Kong Federation of Restaurants and Related 
Trades (HKFRR) hosted a seminar on the topic of “ISO 22000 Food Safety 
Management System”. Most of the participants are managers and company 
owners involved in food and other relevant industry, including food transporting, 
storage, sales and others. 

HKFRR acts as the communication bridge between the industry and the 
government, associating the government in promoting relevant strategies and 
associating the industry to develop chances.  

The seminar is divided into three main parts, the ISO 22000 basic requirements 
and its principles, the basic concepts and requirements of HACCP, the 
certification process and its requirements. Technical Director of ACI, Mr. Billy 
Chiu, and Business Director of ACI, Ms. Kit Yung were both invited to deliver the 
importance of food safety management during the seminar.  

The seminar ended with big hands awarded by the participants. Most of them felt 
that they have had a better knowledge over the importance of food safety 
management and strengthening their competing power as they learn more about 
the exact practice of food safety. Representatives from HKFRR gave their 
sincere thanks to Mr. Chiu and Ms. Yung for their clearness in introducing food 
safety management to their members. 
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国际认可认证跟香港餐饮业协会合作提供 “认识ISO 22000 食品安全

管理系统：危害分析和关键控制点(HACCP)研讨会” 

“ISO 22000 食品安全管理系统 (2007 年 8 月 23 日)” 

於 2007 年 8 月 23 日，香港餐饮联业协会举办「ISO 22000 食品安全管理系统」讲

座。大部分参与者均为从事食品及相关行业，包括食品运输、贮藏、零售及服务的

中小企负责人及管理人员。 

香港餐饮联业协会扮演著业界与政府的遘通桥梁，协助政府推广相关的政策及协助

行业开拓商机。 

讲座分为三部分，ISO 22000 的标准要求重点和原理、危害分析及关键控制点之基

本概念及实践要求、认证过程及基本要求。国际认可认证有限公司的技术总监赵国

强先生及营运总监容洁屏小姐一同被邀为讲座的讲者，宣扬食品安全的信息。 

讲座在参与者的掌声中完结。 大多的参与者都认为他们对食品安全的重要性有更

好的认知，并通过学习实际的食品安全应用以加强其竞争能力。香港餐饮联业协会

的代表衷心感谢赵先生及容小姐於讲座时清晰地讲述食品安全的重要性予他们的会

员。 
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