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Strengthening Hong Kong’s ‘Food Paradise’ reputation

With exotic menu combinations and international gourmet expertise, Hong Kong has been known for a long time as the
'Food Paradise’ in the region. However, local food and catering companies are now facing a wide range of challenges,
even though the Mainland's individual visitor scheme has brought many new business opportunities to our city.

According to the latest figures from the Census and Statistics Department, the volume of total restaurant receipts fell by
0.9% In the first quarter of 2013 compared with a year earlier. This unsatisfactory news implies that the competition is
likely to become fiercer in the near future. High staff tumover is another big problem for the industry as this is a barrier to
maintaining service levels. It is also crucial for food and catering enterprises to strengthen themselves in order to thrive
in today’s highly customer-oriented and conscience-focused marketplace. They must maintain increasing levels of food
hygiene and service quality, establish brand reputation, and demonstrate their commitment to environmental protection
and social responsibility to achieve long-term success.

HKQAA is dedicated to introducing advanced management technology to local businesses and assisting them to increase
competitiveness. With the aim of raising the standard of professionalism for the food and catering sector, we have recently
joined hands with the Hong Kong Federation of Restaurants and Related Trades to launch the ‘Hong Kong Food &
Beverage Industry Operation and Management System Improvement Project’.

This project provides an effective and user-friendly assessment tool which motivates local companies to improve
performance in various management and operational areas. Our objective is to help them raise their strength against
competition, maintain consistency of service quality in face of labour tumover, and understand how to meet customer’s
needs and social expectations. An initial pilot scheme is funded by the Trade and Industry Department's SME Development
Fund, and we believe this will encourage Hong Kong food and catering enterprises, which are mostly SMEs, to join the
project so that they can better prepare themselves to face adversity.

To suit the needs of the industry, the assessment scheme covers five core areas: food hygiene, environmental protection,
social responsibility, service quality and brand building, and so measures a company's management and operational
performance from multiple angles. Objective evaluation methods include onsite assessment, mystery visitor assessment
and questionnaire surveys. Together with easy-to-leam training courses, we believe this project will foster continuous
improvement among industry players, and enable them to eventually align with international standards.

Adopting an effective management approach and maintaining operational performance to satisfy customer’s needs are the
keys to sustainable success. We hope this project will, in the long run, drive improvement in these areas, strengthening
the role of Hong Kong as a 'Food Paradise’, and creating more development opportunities for the sector as a whole.
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Improve service quality and build your brand image

BILARFKE REMMBRER

Since the Statutory Minimum Wage came into force, small and medium
enterprises (SMEs) have been facing rising operational costs and a labour
shortage, making it difficult for them to maintain service quality. At the same
time, consumers’ expectations of food and catering services are increasing
and they now consider hygiene, service, brand image and social responsibility
when making choices, in addition to food quality.

These new market challenges and the force of public opinion have exerted
great pressure on SMEs in the food and catering industry. In view of this, the
Hong Kong Federation of Restaurants & Related Trades (HKFORT) and HKQAA
have jointly launched the Hong Kong Food & Beverage Industry Operation
and Management System Improvement Project. The Project aims to introduce
international management and operational systems to SMEs using a simple
method, so that they can easily improve their operational efficiency and service
quality, sharpen their competitive edge, and lower their operational risk.

Pilot Scheme participation fully funded

The Project is funded by the Trade and Industry Department’s SME Development
Fund and is the first in Hong Kong to assess the performance of food and
catering enterprises from five perspectives: food hygiene, environmental
protection, social responsibility, service quality and brand building. It is
applicable to different types of food and catering enterprises. In order to
encourage participation, the first 75 applicants will receive full funding from
the SME Development Fund for the Pilot Scheme.

Comprising representatives from different professional backgrounds, the
Project’s Supervisory Committee has formulated an audit checklist and scoring
scheme using multiple perspectives, fairness and transparency. The framework
was developed with reference to ISO management standards and tailored to
the nature and capabilities of SMEs in the food and catering industry.

Simple and clear checklist for SMEs to follow

In order to ensure objectivity and fairness, the scheme evaluates a company’s
performance via various assessment methods: on-site assessment by HKQAA
professionals, visitor assessment by mystery customers and a customer
survey by The Hong Kong Polytechnic University. After the assessment, the
participating enterprises will receive independent reports and recommendations
which will help them improve their operating and management performance.

During on-site assessment, HKQAA will assess the business’s performance in
managing food hygiene, environmental protection and social responsibility with
an ‘audit checklist’. The simple and clear checklist makes it easy to calculate
the score and for SMEs to follow the requirements. By conducting mystery visits
and customer surveys, customers’ impression of the business’s service quality
and brand image will be measured respectively. Our objective is to provide
quantitative results at the end to help staff and management to understand
their overall performance.

If an applicantis eligible, HKQAA will recommend the applicant to the Project’s
Supervisory Committee to join the Pilot Scheme. By joining the Pilot Scheme,
it will be entitled as a pioneering participant for one year.

Moreover, the Project will provide training courses to introduce various ISO
management systems and continual improvement concepts to the local industry.
There will be sharing sessions on the courses for Pioneering Participants to
share their experience and good practices with their industry counterparts.
The training courses aim to develop the knowledge and ability of business
operators, management staff, hygiene managers and frontline staff to improve
their businesses’ operational efficiency, service quality and competitiveness.
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HKQAA will update the details of the scheme and introduce new elements
into the Project regularly, so as to ensure that the scheme responds to the
development trends and needs of the market. HKQAA hopes that the Project
will help the local food and catering industry gradually align with international
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standards, improve its image and standards, and strengthen Hong Kong’s

position as a ‘Gourmet Paradise’.
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Assessment Criteria SFBHBIAE

Assessment Scope

i il

1) Food Hygiene
Management

EMEEEE

2) Environmental

Protection

Management On-site assessment conducted

ERREEE by HKQAA professionals
éﬁénu%ﬂ% ERNEEABET
WRIGaTE

3) Social
Responsibility
1§ i3

User assessment conducted by
mystery customers

ERmERE R ENT
RxRE

4) Service Quality
RBHER

Customer survey conducted

by the Hong Kong Polytechnic
University
EREBETABUEETR -
WERBERH R ST

5) Brand Building
AR ST

Audit checklist in reference to Hygiene
Control System, international food
safety management systems (such as
HACCP and ISO 22000)
%@:’fiﬁﬁﬁﬂiﬁi‘:% BB R
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Audit checklist in reference to ISO

14001 Environmental Management

System

ﬂ%\ISO 14001 BRIFEEEE R HRTH
A

Audit checklist in reference to
ISO 26000 Guidance on Social
Responsibility

£ 1S0 26000 & &
BERFE
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Reporting form in reference to service
standards and guidelines of the
industry, supplemented with concepts
of ISO 9001 Quality Management
System
BIEITHE R RISIEE R FMREAR -
I ANLA ISO 9001 m/&E &2 Rt
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Questionnaire focusing on the
positioning, effectiveness and
sustainability of brand of food and
catering enterprises

HE R R 2 mAEER
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ent Method Assessment Tool Criteria
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Management responsibility
ERBE
+ Prerequisite programmes
AITR T 5=
¢ Hazard Analysis and Critical Control Points
fEE D M EERIE S 2
+ Continual improvement

SELUE

+ Environmental protection plan
RIRATE

+ Energy and carbon emission reduction
BRRE R

+ Environmental management and monitoring
REEERER

¢ Sustainable development
FEER

+ Organisational Governance
TEER
¢ Human Rights
A
¢ Labour Practices
EEEH
¢ Fair Operating Practices
+ Consumer Issues
HEESRIA
+ Community Involvement and Development

R B R AN R

Key service performances including:
BERHNRERE - HSEBHE
+ Booking
IS
Reception
FTHEM
¢ Seating arrangement
A BE
+ Taking order
BRIPSEE
¢ Serving dishes
i
+ Paying bill
R

>

Evaluating the business's brand equity from
customers' feedback in the following criteria:
REFH TREENERREERESR  SEBE
BEYHmE

+ Awareness

RAE

Impression

RiFE

¢ Loyalty

BHE

Perceived Value

RENEE

Emotional response and connection

*

>
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Funded by SME Development Fund
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Any opinions, findings, conclusions or recommendations expressed in this matenal/event (or by members of the Project team) do not reflect the views of the Government of the Hong Kong Special Administrative Region, Trade and Industry Department or the Vetting Committee for
the SME Development Fund and the Dedicated Fund on Branding, Upgrading and Domestic Sales (Organisation Support Programme)
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Hong Kong Federation of Restaurants & Related Trades

VISION (V): HKFORT is jointly initiating the Hong Kong Food & Beverage Industry
Operation and Management System Improvement Project with HKQAA. What
is the objective of this Project?

Chan Shou Ming (C): The local food and catering industry is developing fast,
along with the tourism business. However, it faces problems like increasing
operational costs and a lack of human resources.

HKFORT believes that an effective improvement system is essential to drive
the competitiveness of small and medium enterprises (SME) in the industry.
Therefore, HKFORT and HKQAA initiated this Project with the aim of improving
the operational efficiency and the service standard of SMEs in different ways.
We hope the Project can help the industry become more competitive in the
face of a difficult business environment.

When we began the programme, we wanted to ensure that it was tailored to
the unique nature of the local food and catering industry and the expectations
of customers. We believe a widely recognised operation and management
system can help increase the confidence of restaurant customers and boost
their consumption.

V: What do customers consider when choosing restaurants?

C: Major considerations include food hygiene, service quality and brand
reputation. Recently, performance in environmental protection and social
responsibility are also often taken into account. Since customers’ expectations of
restaurants are increasing, it is very important for the industry to keep improving
its performance in operation and management.

V: Is this Project suitable for food and catering enterprises of any size?

C: We want to make sure that it is easy for enterprises of any size to improve
their performance by joining the programme. We have prepared training courses
so that participating enterprises can understand the details and requirements
of the Project.

Moreover, since the Project is funded by the Trade and Industry Department’s
SME Development Fund, it is completely free to join the pilot scheme. | do
believe itis a great opportunity for SMEs to experience the benefits of improved
management systems.

V: What benefits do you expect the Project will deliver to local industry?

C: As one of the participants in the Hong Kong food and catering industry, we
hope the industry and every participant will thrive. In the long run, we hope
the Project will allow more SMEs to learn about and make use of international
management standards, eventually aligning with international standards. We
believe this will help establish a positive image of the Hong Kong food and
catering industry and strengthen the city’s reputation as a “Gourmet Paradise”.

Chairman of Hong Kong Federation of Restaurants
& Related Trades (HKFORT)

Dr Chan Shou Ming
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Ms Judy Chung
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VISION (V): Who belongs to the Project’s supervisory committee? Does the
committee represent the opinions of different sectors?

Judy Chung (J): In order to collect opinions on the five major areas of the Project,
the supervisory committee comprises representatives from different professional
backgrounds, including food and beverage associations, environmental
sector, voluntary sector, academic sector, certification sector and, of course,
catering enterprises. The opinions of different sectors and professions allow
us to formulate the assessment criteria that are both practical and suitable for
the food and catering industry.

V: How does the supervisory committee strike a balance between the
professionalism of the Project and SMEs’ ability to participate?

J: The Project requirement is based on ISO international standards, which have
good recognition in the market. In developing the contents of the programme, we
have introduced elements of the ISO standards and considered the capabilities
of SMEs in Hong Kong.

V: How does the Project help enterprises make preparation?

J: In the pilot scheme, we will provide training courses which help participating
enterprises understand the requirements and processes of the entire Project.
We will tell them what preparations should be made and give them sufficient
time to adjust their operation and management before the actual assessment.

V: What promotional benefits do the enterprises gain from joining the Project?

J: Improving management quality will help enterprises gain customer
confidence. Moreover, upon completing the programme, participating
enterprises will receive individual feedback reports and recognition. In the long
run, it will help raise the image of the industry with the public.

V: How are you going to promote this Project and the importance of operating
quality of food and catering enterprises?

J: We will promote this Project through the network of HKFORT, HKQAA
and other associations in the food and catering industry so as to encourage
participation and increase awareness of improving management systems. We
are also organising a series of seminars to introduce the Project to the public.
The first seminar was held in early June 2013.

Chairman, Supervisory Committee for the Hong Kong Food & Beverage
Industry Operation and Management System Improvement Project
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HKQAA recently launched the Pilot Scheme of the Barrier Free Accessibility
(BFA) Management System Certification initiative. It offers a simple, practical
and objective standard for evaluating and improving an organisation’s BFA
performance.

This is the first BFA certification scheme of its kind in Hong Kong. It can be
applied to different kinds of businesses and organisations, such as hotels,
industrial, commercial and residential buildings, medical institutions, public
facilities, transportation facilities and shopping malls, as well as retailing,
entertainment and catering services. It will also involve people with disabilities
and elderly people.

Benefits

1. Improve your organisation's image; win stakeholders' trust
Through the scheme, organisations can establish their own management
systems which take into account the needs of persons with disabilities,
implement corporate social responsibility, win customers and stakeholders’
trust, and raise their profile with customers.

2. Create job opportunities; promote integration with communities
People with disabilities and elderly people will be employed as assessors,
and engagement in the assessments encourages these challenged
people to develop their strengths and may lead to the creation of more
job opportunities.

3. Identify and respond to expectations of stakeholders with
direct user engagement
The scheme evaluates organisations’ BFA performance from various
aspects, with BFA auditors and direct users’ feedback. It can serve as a
tool for responding to public expectations about BFA.

HKQAA believes that the BFA scheme will bring great development opportunities
for businesses and will encourage people with disabilities and elderly people
to develop their strengths, leading to the creation of more job opportunities.
This will then increase the productivity of society, resulting
in a situation in which society, businesses and the
disadvantaged benefit.
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HKQAA recently held a number of
seminars about the BFA scheme
and some organisations have
expressed their interest in joining
the pilot scheme.

y Interested parties are welcome to contact HKQAA to obtain copies
of the scheme handbook and join the pilot scheme. For enquiries,
please contact Mr Johnny Leung of HKQAA at (852) 2202 9357 or
- johnny.leung@hkgaa.org.

KBEHH [EERERRERRE|ERIE  25BRTZ 5N A
RIERZL - I H TR HIE R G2 5 EEE -

DHEGEEEGE ARG E FMAIA Lk

& © 2202 9357/ EE - johnny.leung@hkqgaa.org)
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HKQAA and Hong Kong Jockey Club (HKJC) launched Hong Kong’s first
“HKQAA-HKJC Carbon Disclosure e-Platform (CDeP)” at a launch ceremony
held on 18 June at The Ritz-Carlton Hong Kong.

This user-friendly platform allows organisations to disclose their performance in
carbon management online, thus generating ideas for continuous improvement
and facilitating knowledge exchange.

In his opening address, Ir Prof. Peter K. W. Mok, Chairman of HKQAA said, “In
addition to fulfilling various new international carbon management requirements,
enterprises are expected by today’s global consumers and investors to enhance
their transparency in carbon management. We are happy to cooperate with
Hong Kong Jockey Club to launch this e-Platform for Hong Kong. We hope this
project can speed up the pace of the industry in combating climate change
and arouse public awareness on this issue.”

Carbon Performance Questionnaire & Territory-wide Survey

HKJC is funding the project while HKQAA provides the manpower for
establishing and operating the web-based platform. With the aim of assisting
organisations to understand and provide their carbon information in a simple,
user-friendly and methodical way, the “Carbon Performance Questionnaire”
was designed according to a disclosure framework set out by the HKQAA.
The framework was established on the basis of several international standards,
such as the ISO 14001 Environmental Management Standard and ISO 14064
Greenhouse Gases.

The e-Platform enables organisations to conveniently share their performance
data and good practices in carbon management over the internet. Organisations
can learn by comparing their own performance with other organisations so as
to generate ideas for continuous improvement, while the general public can
search for and browse carbon information for reference. The performance
data collected will be analysed annually to reveal the progress of carbon
management among organisations in Hong Kong. The first report is expected
to be released by the end of 2013.

Mrs Mimi Cunningham, Director of Human Resources and Sustainability at
HKJC, said, “With so much activity going on across Hong Kong, | believe
the establishment of the HKQAA-HKJC Carbon Disclosure e-Platform is very
timely. Indeed | would argue that it is absolutely essential, because what we
are engaged in is a collective effort. Only through accurately measuring the
collective impact of our carbon reduction efforts will we be able to determine their
overall effectiveness.” - -

Carbon Disclosure e-Plat

Prof. Mok expects the
project to e_ggoq__r}_‘ageigj
organisations to integrate
carbon management into
their corporate policies,
and eventually fulfill the .
~ ultimate goal of “carbon
i
t*"" gyﬁu’trallty “while rnakmg a _ _ - [
Sith Co’]‘mb (frm left to rihtj Ir C. S. Ho Depu‘t:/ Chairmal

Michael Lam, CEO of HKQAA, officiate the launching ceremony

ﬁﬁﬂif@ﬂ:

n of HKQAA; Ir Prof. Peter Mok,
( Chairman of HKQAA; Mrs Mimi Cunningham, Director of Human Resources and ] ’ i
] Sustainability of HKJC; Ir Dr Hon W. K. Lo, Deputy Chairman of HKQAA, and; Dr |- ! ; i {
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Introduction to the Carbon Performance Questionnaire [BERBABE  ASEN
Organisations can conveniently understand and disclose their existing carbon 2B #HE Q525K [HKQAA-HKICIHRIEEE FF & |8
performance by completing the “Carbon Performance Questionnaire” onthe  [#xKRIBME | ErAIUMATHEFHREKIRE UK

newly created e-Platform. When answering the questionnaire, they may choose

BRIAMINRRREREREN - HERESH

to either fully or partially reveal their information to the general public, or if SERETREEET NN ERNRBLATRERH
desired, they may even chose to keep the information confidential. BEEBERTERE -
Areas such as Gas Management and GHG Reporting information (Scope 1 - [XRIRMEE | REAWAEREEELEERERS
Scope 3) are covered. The Carbon Disclosure Questionnaire can be used by AR (HE—ZE=) W& E - %T%TDX FMBIERBZER
organisations to determine their physical boundaries and identify operations E_',I REHBHEE BUFTEREZEHRE - MR
for reporting purpose. There are several sections for reporting, including: E’Jﬁﬂ MAl D B%ZEER - B
1. GHG management, direct emissions and removals (Scope 1) 1. BERETHE HES|IBZzEEmBENEBINER
For example: Electricity generators, boilers, gas cookers, company fleet, (iﬁ—)
own HFC refrigeration and air-conditioning equipment leaks, etc. filgn 5'577%5'57% HRIE - BEMREA s AFEE
2. Energy-related indirect emissions (Scope 2) & RXQ%&I ﬁmi'f%ﬁ_r o
For example: Electricity purchased from the power company, gas purchased 2 %iﬁbfﬁjgﬂ%% ?}iﬁ— migﬁg% B B
from the gas company, etc. = ) T
3. Other indirect emissions (Scope 3) 3. HptpmiEesmiEdim(SEE=)
For example: Methane emissions from waste in landfills, consumed electricity a0 EEAREHERANFEEER EERKES
from the treatment of water and waste water, etc. IKFFFEANEES
4. GHG offsets/removals 4. WHEGER/ Wk . s .
For example: Tree plantation carbon sink, carbon offset or neutrality (by ZMD MEBREANEERBAR  BERESS
=1

carbon credits), etc.

ERESIERESRERZEFEEMIZ 2013 ASHIRR(CELSETESTB) TN
n to get a free ticket for HKQAA Symposium 2013 & a book of “CSR in Hong Kong”

Easy Steps to Take Part in the Questionnaire Survey

BHSBHMRIPENHITE

Check info the website of the e-Platform at

BAE7 443 - hifp://cdep.hkqaa.org ..\ .
I PEGARA Pis.

Click "Join our Territory-wide Survey"” and "Online Questionnaire™

BIE [2mEBMURAE] R [HLEE]

Fill in your carbon information into our Carbon Performance Questionnaire

If you click "resume later”, you may create a username and password for completing the
questionnaire later

T TRBAE , FEBRBIER
ﬁﬂgﬁ‘é—/‘i’%ﬂiﬁ-ﬂ% » iFIEIE [resume later] - WREMF EBREM » LEHEE
HEE

2
O

- —

i S PTG R TICE

Do you wish to dislose your performance to public?

EEFEAHRTHRIBNREERN?

(optional &4 2 )
Disclose Your Carbon Performance

NFERMMXEER

Download and print out the “Disclosure Declaration Form”, fill in the
required information and stamp your company chop, then upload it
back to us by clicking “upload file”

*You may choose to fully or partially disclose your data

RIS T8 [ 1 FEE B3 (Disclosure Declaration Form) | » ¥
RiEAGEZE#%  BIZ [Upload files] IEXRE LB ZEFFE
*HRERTHEENBIRRTRELLIAS

Submit! 1832 |
Thank you for making a

valuable confribution to our
territory-wide database

BEERE M2 BHE
RHEENE

i

= R R

Submit! }23% |

Your reported data will be processed and soon uploaded to the e-Platform for public viewing

BREREE  BEERENERNEERTRETFESL
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ISO distributes Committee Draft for ISO 9001:2015

Work on development of the revision to ISO 9001 reached a significant milestone
at the beginning of June 2013, when the Committee Draft (‘CD’) was distributed
to all member bodies of ISO/TC176/SC2 for Ballot and Comment. This means
that the Working Group (WG24) that had developed the initial rough drafts felt
that these had achieved a sufficiently high level of maturity and consensus to
be circulated at a higher level. Member Bodies now have until 10 September
2013 to discuss the Committee Draft with interested parties in their own countries
and to submit their comments to ISO. Based on experiences from previous
revisions to ISO 9001, it is likely that there will be several thousand comments
submitted, all of which will be taken into consideration prior to the issue of the
Draft International Standard (‘DIS’) early in 2014.

The new ISO 9001 will be based on the ‘Common High-level Structure and
Identical Text’ that has been agreed for all ISO management system standards,
and published as ‘Annex SL’ in the ISO Directives. This means that the future
ISO 9001 will have a very similar look to the future revision of ISO 14001, and
indeed any new revision or publication of a management system standard.
This is intended to facilitate the implementation of integrated systems by those
organisations that choose to do so. The ‘identical text’ (common to all the
standards) will be supplemented by additional quality-specific requirements
in the case of ISO 9001, environmental-specific requirements in the case of
ISO 14001 and so on.

The draft ISO 9001:2015 includes the following improvements, among others:

e Replacement of the generic term ‘product’ by ‘goods and services’
wherever possible, to make the standard more easily understandable in
service organisations

e Introduction of the concept of risk, and recognition that ‘preventive action’
is not a stand-alone topic, but is something that has to be incorporated
throughout the quality management system

e More emphasis on the process approach and the need for processes to be
effectively managed in order to provide conforming goods and services

e The replacement of requirements for ‘Purchasing’ by a clause on ‘Control
of external providers’, which addresses all forms of external sourcing of
goods and services, whether by purchasing from a supplier, through an
arrangement with an associate company, through outsourcing or by any
other means

The Committee Draft recommends a transition period of three years after
publication of the new standard, subject to agreement with the IAF (the
International Accreditation Forum) and ISO/CASCO (ISO’s Committee on
Conformity Assessment).

ISO/TC207 prepares to issue 2nd Committee Draft for
ISO 14001:2015

After circulating an initial Committee Draft for comment at the beginning
of 2013, ISO/TC207/SC1 meets in Botswana at the end of June to address
comments received and to prepare its 2nd CD for Ballot among its members.
The new revision to ISO 14001 will follow the same ‘High level structure and
identical text’ as ISO 9001, and a joint liaison group has been established
between TC176/SC2 and TC207/SC1 to ensure that any additional
requirements introduced in ISO 9001 and ISO 14001 are also aligned as
far as possible. ISO 14001 is expected to be ready for publication in 2015.

ISO 9001:2015 E A ZEEE R

ISO 9001 FER] TIEE E A B B E——1R 2013 F
6 A% - BEISO 9001 FEET A &) TE/ N4 (WG24)
BEERNERDED —ETWTRERLE - Bt
BIEEQ@ER|HDBEISO/TCI76/SC2ET & B
B UREERRETKRE - AREEZFE2013F
9A10H  SEEBMNEEEMERRNIEHERETT
i W E RN FISO - iR AEEETISO 9001
&R Bl ISTHER  TERBEELEE
B R2014F Y8R (BEBRIZERSR) -

HFEZTAREIISO 9001 5 & LA [ S 2848 | K [ MR 3TN |
FRAES - WIEACSO B3I FETHIESL] Bk
I EANEE EIERTRAISO 14001 & E A Bl #&
BN EEEREE+ DL ERBEERZIET
REERER - WIHRXK]BERRAEERE &£
ISO 9001/ » N - EMEEE R EM INERKIE
W7 0 MAEISO 140017 » RN EEHERREBEENK -

ISO 9001:2015 MERIA T TN IMEE] - BIE ¢

o BEILIER| —FANEIERLRE]  BRGHES
SER

o MARBEBES  UREBAE—BILEAAN[IBHE
Ml BMAREEEEEERS

o BARFIBEFE] UREBBEUEEBRE  RHE
1 B EE R R0 AR 75

o I HREBIZR  AMINBHERm R WEE
BEMER - HINRGERMERBENITE  BIEEHE
EEEE  BAMBARTH I ITES

ZEQREREGTRAEL=ZFBEH - LEH
ARSERR N wIE (IAF) RISO fEMHFREES
(ISO/CASCO) Hy3@iM °

ISO/TC207 # fif ¥ & 1SO 14001:2015 5
“HEREER
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FEISO 14001 MEEEBE XA FVEISOSEMNE
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ISO 14001 IR BEHMEL S © FTHRAAIISO 14001 FE 5T
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Work already well underway on the revision to
ISO/IEC 17021

ISO/CASCQO’s Working Group WG21 has already met twice to review and
propose improvements to the ISO/IEC 17021:2011 standard (Conformity
assessment — Requirements for bodies providing audit and certification of
management systems). This is the standard that is used as a basis for the
accreditation of management system certification bodies such as HKQAA
by accreditation bodies such as HKAS, UKAS, CNAS, and
others. The new version of the standard is expected to include
modifications to the requirements regarding transparency
and the provision of publicly-available information about
the certification process. Improvements and clarifications
will be made to the text on the competence of auditors and
other personnel involved in the certification process, and it
is expected that the new standard will be more aligned with
the recently-updated ISO/IEC 17065 standard for Product
Certification.

ystems™
= [30)

“It won’t happen to us.”

“We don’t have spare time to work on things that might not happen. It's busy
enough to work on our routine jobs.”

“Our insurers will pay for our loss.”

These are common assumptions, but are they really true? More and more
organisations think that they are not, and are adopting Business Continuity
Management Systems (BCMS) to ensure that critical business operations are
maintained during and after disruptions. BCMS prevents loss and enhances
brand image at the same time.

The International Organization for Standardization published international
standard ISO 22301 in mid-2012 in response to the strong global interest
in BCM. Hong Kong Quality Assurance Agency (HKQAA) is now providing
certification, training and related services for ISO 22301 in order to further
promote BCMS.

Seminars about this new
international standard have
been held successfully. As
the main speaker, HKQAA
provided an overview of the
standard and the global
trend of BCMS. Experienced
BCM executors shared the
framework of the system
and their prospects.
HKQAA will continue to
organize similar events to
enhance the exchange of
BCMS ideas.

Ms Michelle Chung &858/ 8

Tel T:E: (852) 2202 9327

E-mail E#S: michelle.chung@hkgaa.org
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For more information on ISO 22301 and BCMS, please contact:
BABRE —2F T #RISO 22301k & @B E IR XNV BME A - FEag
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SN Welcome on Board

..
February 2013 to A
201
| .

Memorable

Moments & =
—Zl

Hong Kong Quality Assurance Agency
(HKQAA) has been helping industrial
and commercial bodies to develop
effective management systems to achieve
organisational and business goals since 1989.

From February to April 2013, we have been
pleased to welcome 28 organisations to our
community. Among them, they have obtained
33 certificates of ISO 9001, ISO 10002, ISO
14001, OHSAS 18001, ISO 27001, ISO 50001,
HKQAA-WSMS-FINE, HACCP, PAS 55-1,
QSPSC, SA8000 and SQM. We believe the
new members will contribute to the overall
success of the brand that adds values to
stakeholders.

EEmERE )% E 1989 F X LAZK - BN 1
BjJI-’;ﬁ)I E /‘@ % ﬁ)&iﬁ_j, = *%T%WM
BERE -

H2013F 2 A4 AHiME - BERERERL
ML 33REFE - AFEISO 9001  ISO 10002
ISO 14001 * OHSAS 18001 * ISO 27001 * ISO
50001 + HKQAA-WSMS-FINE + HACCP - PAS
55-1 + QSPSC * SA8000 & SQM ° 7EtHEMRE
28 RILIE I AER BRI - NBRIE - ¥
X BRI A] BRI @A A a8 75 |
IR AR 8RS ©




Training Schedule BeH[EIE

. |

AugtoNov2013 2013F 8HAZE 11 A

Duration (Day) Fee (per head) RMB Course Code & Date R EERS R AR
RERE(X) KEEBA)ARR Aug )\R Sep LA Oct+A Nov +—A

VM1P/GZ-08A VM1P/GZ-10A

Mainland China A [E R,

Course Title
REERW

ISO 9001:2008 Quality Management Systems - Understanding & Application @ ’ RMB 600 GZ 14 GZ 23

1SO 9001:2008 @ BRI R —BfE 55 A VM1P/SH-08A  VM1P/SH-09A  VM1P/SH-10A  VM1P/SH-11A
SH 05 SH 04 SH 23 SH 06
VMB3P/GZ-08A VMB3P/GZ-10A

ISO 9001:2008 Quality Management Systems - Internal QMS Auditor Training @ 5 RMB 1.200 GZ 15-16 GZ 24-25

1SO 9001:2008 A2 E MR —NHBREEEMRFTIZAF I ’ VM3P/SH-08A  VM3P/SH-09A  VM3P/SH-10A  VM3P/SH-11A
SH 06-07 SH 05-06 SH 24-25 SH 07-08
MT23P/GZ-08A

The Must-know Essentials for Quality System Management Representative Gz 14

REERAR. BRACKNEE AR ¢ g P RME 980 MT23P/SH-10A

SH 21
ISO 9001:2008lI Sgglity Managemer;t Systems Documentation Training @ 1 RMB 780 QMS4P/GZ-11A
ISO 9001:2008 & EE KRN H1RF2 Gz 21

Environment 3%

EMS3P/SH-08A  EMS3P/SH-09A EMS3P/SH-11A
ISO 14001:2004 Environmental Management Systems —

f e SH 14 SH 25 SH 06
}Jsrgei]rz(t)%nggoi %%%?}tg&,% — B 58 A @ ! RMB 600 EMS2P/GZ-08A EMS2P/GZ-09A EMS2P/GZ-11A
GZ 29 GZ 25 GZ 11
e "y vt EMS3P/SH-08A  EMS3P/SH-09A EMS3P/SH-11A
2 nvironmental Management Systems — SH u SH y SH y
Internal EMS Auditor Training @ 2 RMB 1,200 15-16 26-27 12-13
1SO 14001:2004 MNEE IR R — NHIMNEBE AR TR AF I ZMZSZF;/S%";)QA ZMZSZF;;;E%-; 1A

Occupational Health and Safety Bl @RI 2

) OHS8P/GZ-09A OHS8P/GZ-11A
OHSAS 18001:2007 Occupational Health and Safely Management Systems —

Understanding & Application P i RMB 600 @ 11 @ o
OHSAS 18001:2007 Rl M %L 2 EIRIR R — F i 5 1
OHSAS 18001:2007 Occupational Health and Safely Management Systems — OHS8P/GZ-09A OHS8P/GZ-11A
Internal OHS Auditor Training @ 2 RMB 1.200 Gz 12-13 GZ 05-06
OHSAS 18001:2007 BRI Z2 2B R — '
AEPER L R A% 2 E IRk R iz RIF I

SA01P/GZ-08A SA01P/GZ-11A
SA8000:2008 Social Accountability Management Systems - Internal Auditor Training @ 1 RMB 1.800 GZ 01-02 GZ 14-15
SA8000:2008 4t & FHEE IR F — AP & AL I ! SA01P/SH-10A

SH 16-18

An in-depth Understanding of ISO26000 — What Does Social Responsibility SPO3P/GZ-09A SPO3P/GZ-11A
Mean to Your Organization? @ 2 RMB 2,500 Gz 11 Gz 08
IRAEIHTIS026000 — 2 REMMEHIE X

BS02P/GZ-08A BS02P/GZ-09A
BSCI (Business Social Compliance Initiative) Understanding Training Gz 22 GZ 26
BSCI{E X B R4t 2 FE 2 5 XM ® RMB 780

BS02P/SH-11A
SH 22

Management Tools and Skills ¥ T & fii%kE

l%/haigﬁgﬂt%%g ;\ngtrlis?)ggﬁ I\%IaE?/%%ﬁent practices — Group Leader Management @ 1 RMB 980 l\é;SSP:(:Z»OQA l\(/I;;SSP1/§%Z-1 1A
B 2 e
Cﬁogg:r%ghgzi\v% %u}gnﬂ_y Promotion Of Management @ 2 RMB 1,800 l\é;S?P(/)gZ-OQA %;37P(/)(852-1 1A
gg %ti% L\Eﬂgaﬁ%ge%nt; ;nd 8D Technique @ 1 RMB 980 l\é;SQPé(é-Z—OQA

%eg;;gduction @ 2 RMB 1,800 I\é';AOPgi—gSA r\(/la';AlOPé(;-Za; 0A

QI%\EAJ’ tgg)é;g%r}t{gc%;é%\n{wgnage the sales team @ 1 RMB 980 l\é;49P1/(:Z»09A %;49P£Z-1 1A
TETEE;ED@C)S' %J%%n%r éaiiifg%ion management workshops @ 1 RMB 1,200 l\(A;';SOP:(jZ-OSA

Telecommunications and Information Service B il 1% iR BR 5
Understanding the Essence of TL 9000 Requirements Handbook R5.0 @ 1 RMB 1.280 TLO3P/GZ-08A TLO3P/GZ-11A
TL 9000 R5.0 & B R ERFMEARIEE ! GZ 16 GZ 18
Understanding the Essence of TL 9000 Measurements Handbook R5.0 @ 1 RMB 1.280 TLO5P/GZ-09A
TL 9000 R5.0 & B RN E F Mk hREE : GZ 13

TLO4P/GZ-08A TLO4P/GZ-11A
TL 9000 R5.0/R5.0 Quality Managerment Systems - Internal Auditor Training @ 3 RMB 3.800 GZ 14-16 GZ 19-21
TL 9000 R5.0/R5.0 i & BN R — NP &% R F I ’ TLO4P/SH-08A  TLO4P/SH-09A  TLO4P/SH-10A

SH 26-28 SH 11-13 SH 29-31
TL 9000 R5.0/R5.0 Quality Managerment Systems - Auditing @ 3 RMB 9.600 TLO2P/GZ-10A
TL 9000 R5.0/R4.5 [T 8 & Bk X & ZIRIE (QUEST LRI A[1RIE) ’ GZ 28-30
Six Sigma T
Introduction of Six-Sigma EW04P/GZ-08A EW04P/GZ-10A
6 Sigma 125 & 1212 — A 1R P RMB1.800 67" 02 Gz 31

For registration and enquiry = Hong Kong Office FHEMEIE « Tel T5F : (852) 2202 9111 » Email EIJ : training@hkgaa.org
BEREN HKQAA Certification (Shanghai) Ltd. ##ER2 8BRS (L) HMR AT « Tel E57 : (86 21) 6876 9911
HKQAA Certification (Shanghai) Ltd. Guangzhou Branch ##£52i2BR¥ (_Li5) BRATRM S A7) » Tel FiE © (86 20) 8383 3777

Conducted in Cantonese Conducted in English Conducted in Putonghua Guangzhou Shanghai Macau
SO 55 45 B IREE DL A R Gz & SH Ts MU e

For training course details and online registration, please visit HKQAA website F#MIFRENRA LKL  FHEFERERBERR/E
http://www.hkqaa.org
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Course Title Duration ((Da¥) Fee (per head) HKD Course Code & Date RRE2#E5%R A 1
REREB RERE (X K% (5A) #% Aug \B Sep LA Oct +A Nov +—B
Quality Management Systems B =T

: i i 9:00am- QMS1C/HK-08A QMS1C/HK-11A
ISO 9001:2008 Quality Management Systems - Introduction .
IS0 5001:2008 7 & BB 2 A Ps © 1%2{2,3;’;’” IFND 20 2 20
ISO 9001:2008 Quality Management Systems - Understanding & Application VMIC/HK-08B  VM1C/HK-09A ~ VM1C/HK-10A  VM1C/HK-11A
190 50012005 & & gl 2 Kogs ey © RIND) 200 6 9 4 1
ISO 9001:2008 Quality Management Systems - Internal QMS Auditor Training @ 5 HKD 3.200 VM3C/HK-08B  VM3C/HK-09A  VM3C/HK-10A  VM3C/HK-11A
ISO 9001:2008 & & E 2B E — N EEZ 2157 ' 27-28 25-26 24-25 21-22
ISO 9001:2008 Quality Mana%;ement Systems Documentation @ 1 HKD 1,600/ QMS4C/HK-09A
ISO 9001:2008 & = B 188 X4+ HKD 1,500* 13
Quality Management Systems Auditor/Lead Auditor Training Course QMS/IRCA/11
IRCA Fegisration No. A17071) Encish) B s HKD 11000/
HE TR — — T EBHXE B &5 IFRE (RCAZEMITA17071) : 11-15
Energy / Environmental Management Systems &R RIBEEHEE R
ISO 14001:2004 Environmental Management Systems - HKD 1,600/ EMS2C/HK-09A EMS2C/HK-07A
Understanding & Anpigllcatlon @ 1 HKD 1/500*
ISO 14001:2004 BIR E 248 R — IR AR B AR ’ 27 4
ISO 14001:2004 Environmental Management Systems - EMS3C/HK-08A EMS3C/HK-10A
Internal EMS Auditor Trainin _ L © 2 e
ISO 14001:2004 3R EHEE R — AR ELE RBE X B 57| ; 5-6 28-29
ISO 14001 Environmental Management Systems Auditor / EMO1E/HK-11A
Lead Auditor Training (English) ) E s e S
14001 BRI R — F T EZ BB ELIIRR g 18-22
ISO 50001:2011 Energy Management Systems - Internal Auditor Training @ 2 HKD 3,500/ EMO8C/HK-09A
ISO 50001:2011 AEJRE B R — NEbEZ 2 53 HKD 3,200" 5-6
ISO 50001:2011 Energy Management Systems Auditor / EM10E/HK-11A
sl e T g:Englisr;I) . . /@ 5 EEB 12)8884
ISO 50001:2011 BEIRE I R4t — = EEX BB EFIRE i 25-29
GreenHouse Gas Verifier Training EM09C/HK-08A
BERERAR ©c HKD 3,000 AN

Occupational Health and Safety Management liERBEIR 2

OHSAS 18001:2007 Occupational Health and Safety Management Systems - HKD 1.600/  OHS8C/HK-08A OHS8C/HK-10A
Understanding & Application » @ 1 HKD 1500

OHSAS 18001:2007 B2 i BrM %2 2 E 12 88 2% — 12 R B [ d 22 1S

OHSAS 18001:2007 Occupational Health and Safety Management Systems -

Internal OHS Auditor Training " @ 5 HKD 3,200/ OHS9C/HK-09A

OHSAS 18001:2007 M= fEFMZ 2 EIRFE R — HKD 3,000* 23-24
ANESEEREN T 2 E R R R FR a1

OHSAS 18001 Occupational Health and Safety Management Systems Auditor / HKD 11.000/ OHOBE/HK-11A
Lead Auditor Training Course " - N @ 5 HKD 10.000*

OHSAS 18001:2007 B £ BEMZ 2 EEB A — IR R E B EEIRE ' 18-22
Risk Assessment for Safety Management Implementation @ 1 HKD 1,600/ OHS8C/HK-10A

Z2ER 2 BB E R HKD 1,500 31

Food Safety & Wine Storage RMRZ2 REKTE

ISO 22000:2005 Food Safety Management Systems Implementation Course @ P HKD 3,700/ HA9C/HK-09A
ISO 22000:2005 EjE R an% 2B FEHE KaRi2 HKD 8,500 4-5
ISO 22000 Food Safety Management Systems - Internal FSMS Auditor Training @ P HKD 3,500/ HA7C/HK-10A
ISO 22000 RmEZ 2 ERER - NHBRBLEEEBRBTREEI HKD 3,300* 7-8
ISO 22000:2005 Food Safety Management Systems Auditor / IRCA/FSMS/11
Lead Audtor Course (HCAReq #17289) 0 o B s HKD 11,000/
ISO 22000:2005 R @& 2 E 8 & — T (T E% 8 HEIEHRE ' 4-8
Implemanting HACCP for Food Business Programme @ 5 HKD 3,500/  HA10C/HK-08A
BERYE 2 B HITHIRE HKD 8,200 12-13
Foundation of HKQAA Wine Storage Management Systems Specifications %%%an HKD 900/ ~ QMOAC/HK-08A QMO4C/HK-11A
B BRI R — R Hélf-gay HKD 820* 2 20
How to Prepare Corporate Sustainability Report? SR01C/HK-08A
IR s B A ¢ © e s 21
[[[37 Corporate Sustainability Trainin%WQrkshop: Report Writing @ 5 HKD 4,800/ SRO5C/HK-09A
WllE CEFRERE Y —HRERERE HKD 4,500 12-13

Management Tools, Skill for Improvement & T B¢

ISO 31000:2009 Principles and Guidelines for Risk Management - MT41C/HK-10A

‘ Al HKD 4,000/
Understanding & Application 1:) 1 'BAN*
10 31000:2000 [BIIRE B #Y /6 K 45 3| — AR B B HRD S 2
Co\s{thedy\cj[igr)p% Lean Management @ 1 HKD 1,600/ ~ MT38C/HK-08A
TRt B A S @A AN HKD 1,500* 14
Mediation in your Workplace EW36C/HK-08A
B MRS © - HKD 3,200 1-2

1 in Crisi icati 9:00am- MT58C/HK-09A
Media Management in Crisis Communications
A 12:30pm HKD 1,800

foteh iR e 1© ] iR 10-11
ISO 22301 Business Continuity Management Systems - MT51C/HK-10A
Understanding 8 Application @ 1 HKD 1,600
1ISO 22301 ZEFRFAEEIZIE R — 2R ELME 22
Public Security and Crowd Control Management MT30C/HK-10A
ARRERAMEHEE © - DR 16-17

Customer Satisfaction &A=

ISO 10002:2004 Customer Satisfaction - Guidelines for Complaints Handling - MT14C/HK-08A

14

Understanding & Application N @ 1 HKD 1,500 8
ISO 10002:2004 & /= 5.8 — R ERIRIE 5| — B AR B fE
ISO 10002:2004 Customer Satisfaction - Guidelines for Complaints Handling - MT56C/HK-11A
Internal Auditor Trainin% N N s © 2 HEB 3888{
ISO 10002:2004 & Fjm B8 — — IR EIEHE 5| — AEE X 157 J 18-19
Service Excellence through Quality Call Handling and Managing Difficult Customer EW41C/HK-09A
Situations © HKD 1,600
BERR RS — A AREERELRRT 2 EFPRE 3
Remarks | * Please refer the early bird payment deadine to our website ;5 A B E 2B @ G 2 NS
e The course schedule is subject to change. Please refer to the most updated schedule in our web-site ;212 WAL &8 ARk - BHFBEELELAREA

Organisations contracted HKQAA as their management system certification service providers have no obligation to enroll in any HKQAA training services
AR REIREARE RSO ERELERB2 IR BITERNIZTIRIE

For enquires, please contact our Training Service Unit at Tel : 2202 9111 Our web-site : http://www.hkgaa.org Email : training@hkgaa.org Last Updated Date : 19 April 2013




rh) .Training Schedule EE[E:FH
"-*
Hong Kong &% Aug-Nov2013 20138 AZE 11 A

Course Title Duration ((Da¥) Fee (per head) HKD Course Code & Date R #E5% R A M
REER RERE (X (BA) % Aug \R Sep LA Oct +A Nov +—A

Integrated Management S%/stems Set Up & Audit Approach @ 2 HKD 8,500/ IMS2C/HK-09A
IR EIBEE R — Ny A HKD 3,300" 5-6

Telecom and Information Service Management B R E R 2RI EHE

3Tk ISO/IEC20000 IT Service Management Audltor Course ISO3C/HK-08A
Wl ISO/IEC20000 {= B B AR 218 2 kx B 3571 © =2 ARDEZ 20-30

ISO 27001:2005 Information Security Management Systems Auditor/Lead Auditor |SE6E/HK-08A
Course (IRCA Reg.#17321)_ o @ 5 HKD 12,000/

ISO 27001:2005 5 S X 2 E BB R — T EBE KRB FZEFIRE HKD 11,000 12-16
(IRCA EffftsR A17321) 3

Implementation of ISO 27001:2005 Information Security Management Systems 3 HKD 5,100/ ISESC/HK-10A
ISO 27001:2005 BEEEEL 2 EHER HKD 4,800* 9-11
Payment Card Industry Data Security Standard (PCIDSS): Implementation @ 5 HKD 5.800/ ISO5C/HK-10A

HATE and Auditin 4
e T Ve HO 5 23,28 &30

HKQAA Sustainable Building Index (HKQAA SBI) E &R E R EREBFHERRER

HKQAA Sustainable Buildin Index (HKQAA SBl) - Understanding & Verification SBI1C/HK-08A  SBI1C/HK-09A SBI1C/HK-11A
B AT R e TR © IR 13 9 30 8

HONG KONG QUALITY ASSURANCE AGENCY p § % x g 5 * iE {g $ ﬁ

H R H B B E b HKU School of Professional and Continuing Education

Programme with HKU SPACE
- 3¢ > %Y Pty |

HAXBERERERARTE

Executive Certificate in Corporate Social Responsibility

THASEE (BRHEBEMRE)

Commencing date : 26/8/2013

Course duration : 45 contact hours in 4 months

Course Time : 7:00pm - 10:00pm

The Executive Certificate will be jointly awarded by HKU SPACE and HKQAA

*Continuing Education Fund is available
Enquiry : Mr Kuk Chun Man | 2867 8456 | cm.kuk@hkuspace.hku.hk

i
IERIHAR R EERTE

Course date : 18/10/2013

Course time : 9:00am - 5:30pm

Trainer : Ms Winniss Kong, HKQAA trainer with specialist in CSR
Enquiry : Mr Kuk Chun Man | 2867 8456 | cm.kuk@hkuspace.hku.hk

Wine Storage and Wine Investment

AR ERERIRERTE

Course date : 30/8/2013
Course time : 9:00 am - 5:30pm
Trainer : Mr Karl Lung, founding partner of HK Wine Academy

Mr Arthur Ma, HKQAA trainer with specialist in wine storage
Enquiry : Mr Jason So | 2520 4607 | whj.so@hkuspace.hku.hk
Location : HKU SPACE Learning Centre

http://hkuspace.hku.hk
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:NG-KON-G mLmSURANCE AGENCY HKQAA Seminar
EBBREREER . T H g R RTE )

Speakers &

Ir Dr Mckey Ho, Manager (Quality Management), Housing Department, HKSAR
FEERELE (REER) ARG TR

Mr Yau Chun Kau, Quality Manager, Tysan Foundation Limited
FRHETRERATGELCEREIREEE
Mr P. C. Chan, Chief Operating Officer, HKQAA
ERGpERBRERAEMMTSEE
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Updates on Housing Department's.initiatives'in.energy management
BEENREEENRMIBMER

Keys-to implementing project-based-energy management systems
EIRNHFRRERERERHER

Overview:and.updates on ISO 50001 standard

1SO 50001 R4l /R I FT R =

Real case sharing — practical experience:in:IS0O.50001 for construction projects

HERFFHEAISO 50001 K858 5 iy

8 August 2013 (Thu) olment & Enquiries &R

gg?)g::o 5t:00 I;‘m URS. 8/F Contact Person B4 A : Ms Laura Chan F&/\E
SO IR L s oA Telephone No. 5% . (852) 2202 9372 (Direct E4Z)

United Centre, Admiralty (852) 2202 9111 (General )

2013%8H8H (EHM) E-mail £ *laura.chan@hkgaa.org
T4 3:00 - 5:00 Website 8 & © www.hkgaa.org

EEH—PLIBTBETHXER
si;ﬁfﬁﬂ;%ugs;‘ials Free of charge 2%

Hong Kong &i# Shanghai Lif§ Guangzhou EM

T (852) 2202 9111 T (86 21) 6876 9911 T: (86 20) 8383 3777
B (852) 2202 9222 E: (86 21) 6876 9922 H.: (86 20) 8382 3066
: hkqaa@hkgaa.org 5 info.sh@hkgaa.org B info.gz@hkgaa.org




