FA ERHSOREE 104 BTG 1 SRR R

u{il%
—

P2 ATH BB g
e ] MOD00802
Z S oM
Eaf SARG PIHCEIR— &
B R A RIS
25 2.0
i5] 5 2
EERER AR, 712 = T0505
DNE(E WME
E Yt BB S PRICE I HEEN AT HEEREALENFERNE
Y o ARFRFEE TEEAKIRE (D) BERMEEIRAEAL (U R B e A
PIRHIRR % (3) 1 N Bl A4 a2tk % (4) TEV e 537
%:(5) IEMEF BT M AIRAR.
eSS 1ERA & A Bl A B -
2B EEIEE -
S EaYhENRE -
44143 HACCP %7 -
5.9 4EIR IR AR BT
R A 1l Ema el
LEmMUREHE
BN EmPHELAR
4B iz
5. ETEEE TR AL © irE ML EEREF
6.55 0t ~ axffiElEs H
1.5 RS
8 BRI A B
9. AN e L e A PR
10. B LA
BERK 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

9.Accident prevention and crisis management

1




10.Food safety regulations
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