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Enhancing Food Safety and Hygiene Management
in the Food Delivery Industry: An International
Comparative
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ABSTRACT

Consumer dietary habits have shifted due to the impact of COVID-19, leading to the rise of food
delivery platforms. This report consolidates the food safety and hygiene management of the United
States (U.S.), the United Kingdom (U.K.), Japan, Singapore, and China to improve the self-regulatory
hygiene management guidelines and manuals for online food delivery platform industry and foodservice
providers in Taiwan. The research reveals that although the U. S., the U. K., Japan, and Singapore have
not classified food delivery platforms as food business operators, they have developed guidelines for
the delivery industry, covering aspects such as packaging, temperature control, and delivery time, with
a focus on hygiene and safety recommendations. The U.S., U.K., and Japan also emphasize consumer
education. In contrast, China has established food safety regulations for third-party/self-built online
platforms, foodservice providers, and delivery services. In Taiwan, food delivery platform operators are
currently classified as food logistics providers and are managed under the transportation controls of The
Regulations on Good Hygiene Practice for Food (GHP). This report draws on the management systems
of the five aforementioned countries and compares them with Taiwan’s regulations. The management
practices of Singapore and China are similar to those of Taiwan. However, Taiwan could benefit from
adopting best practices from the U.S., U.K., and Japan, particularly in areas such as allergen labeling on
food delivery platforms, improve hygiene and safety during the delivery process, and reinforce guidelines
for the foodservice industry. Strengthening management mechanisms and food hygiene and safety
education for the food delivery industry sector are essential to safeguarding consumer health and food

safety.

Key words: Food delivery, Food hygiene and safety





