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g Em BERER — Frequently Asked Questions
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What are the evaluation criteria of this certification with reference to?
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The certification requirements are developed with reference to the guidelines provided by
Hong Kong Centre for Health Protection (CHP), Food and Environmental Hygiene Department

(FEHD), and Prevention and Control of Disease Regulation (Cap. 599)
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Does it imply that a certified organization is free from the risks of viruses and diseases?
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The purpose of this certification scheme is to encourage organizations to implement
standardized hygiene measures, so as to help minimize infection risk and demonstrate their
commitment and effort. This does not imply that a certified organization is completely free

from the virus and disease.
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What should a certified organization do if it has confirmed case(s) within the certification

validity?
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Certified organizations shall immediately inform HKQAA if there is any confirmed case of
infection of COVID-19 within the certification validity, and submit a follow-up report within 14
days covering the measures implemented and relevant execution records in response to the
confirmed case. HKQAA may arrange extra audits to follow up if necessary; otherwise,
follow-up action will be taken during the next audit. The certification validity of the certified
organization might be suspended by HKQAA if necessary, and resume its validity after

confirming the risk is under control.
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What is the validity of the certification?
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The certification is valid for one year and is subject to renewal. HKQAA monitors and evaluates
whether the applicant continuously fulfills the requirements through Recertification Audit.
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Why the premises of the dining industry required to ensure that the indoor ventilation is up
to 6 air changes per hour non-recirculating, or air filtration and disinfection equipment is

used otherwise?
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After consulting experts and with reference to relevant Chinese national standards (Guobiao
standards), indoor ventilation up to 6 changes per hour non-recirculating is able to achieve the
specification for general medical rooms in hospital, which can effectively reduce the risk in
spreading the virus. Taking the industry stakeholders’ opinions into consideration, air filtration
and disinfection equipment is also an acceptable alternative due to the engineering and

resources constrain that might encounter.
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Regarding to previous question, how to fulfill the requirement?
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Restaurants are required to prove the indoor ventilation is up to 6 air changes per hour
non-recirculating by presenting evidence (for example, the amount of m?/hr/person when
applying for restaurant license). If 6 air changes per hour non-recirculating is not feasible,
HEPA (High Efficiency Particulate Air) Filter (remove 99.97% of particles, from air the air that
passes through, whose diameter is equal to 0.3 um) can be used. Restaurants should
determine the number of filter needed according to the size of the restaurant and the

effective room size of the HEPA filter, the specification of the HEPA filter is also required.



