FE S RHORES 103 B2 T 5 1 B HERIZ &
BMELTE BN A Bl B (B R U R B ik — &)
BRI Gy MON01403
NS Rw oM
FRERDTAR RIUFCE—W
Eaf =2 Ry
25 2.0
5334 2
L RREYH B g 1112 = T0209
DNE(E WME
BRI B AT S EUCE R EEEN AT JHEERE R LR NFERNR
V) o AERREEETT EEARIGE © (D ERMRERAVELLQ)FFHENRE AR M
BIRHIRR R (3) EEA BEA AR 20IRI % (4) TR S 5957
%:(5) IEMEF BT M AIRAR.
Mz R REH?\ nffr AR Bl e EH -
EBEMEENEE -
ST EEYRENRE -
44145 HACCP 4% -
5.9 M HERIE T AR LY
R A LemZeimeEH
2BEMEEEE
BN BEmTELZRE
4B
S.EENMEEEHIR AN - HirBmZEHIEERER
6550 ~ BeffiEEs A
1B R HEERE
8 IRIR M AR B e
0. SNy B fE A 3
10. B LA
A 1.Food safety and sanitation management

2.Hazards to food safety

3.Factors that affect foodborne illness

4.Following the food product flow

5.The Hazard Analysis Critical Control Point(HACCP) System
6.Facilities, Equipment, and Utensils

7.Cleaning and sanitizing operations

8.Environmental sanitation and maintenance
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9.Accident prevention and crisis management
10.Food safety regulations

B2

FFEITA

fEERSE

SEER HrémE R E e
=5 (Author) =E
Z£J5 (Publisher) ggd‘%%ﬁ

yincZe =] AR & i A BE

BEER

FEEH

2I2INEIER 0

BERES 1 HERE

&E%DEI]:[

BHEZIR 1

HHEZIE 2




