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1 RER TR B in P Y B A Bl 2R FRAE | Be able to recognize how
food safety and sanitation practice prevent foodborne illness , 9 E:REEHR A%
2. BESr a2 EBUEAY | Be able to identify the main categories of
foodborne hazards , 10 EEEIRITRE
3.BEMEH HACCP 24t R & e E#4: |, Be able to apply the HACCP
system to analyze and protect food items from contamination , 4 = &hf# LR E
4 gERF MRS A{E |, Be able to recognize the role of government in regulating
and monitoring food safety , 9 FEREE TRAIE
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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

10.Food safety regulations
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1 Ch 01 Food safety and sanitation management

2 Ch 02 Hazards to food safety

3 Ch 02 Hazards to food safety

4 Ch 02 Hazards to food safety

5 Ch 03 Factors that affect foodborne illness

6 Ch 04 Following the food product flow

7 Ch 04 Following the food product flow

8 Ch 05 The hazard analysis critical control point(HACCP) system
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10 Ch 06 Facilities, equipment, and utensils

11 Ch 07 Cleaning and sanitizing operations

12 Ch 08 Environmental sanitation and maintenance
13 Ch 08 Environmental sanitation and maintenance
14 Ch 09 Accident prevention and crisis management
15 Ch 10 Education and training 4033 #

16 Ch 11 Food safety regulations

17 Ch 11 Review
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