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when preparing serving and storing food and drink. , 2 E#%5HEE/EREE
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i/ H SRR A4 Food safety control and safety evaluation.
Bacterial food poisoning.

Mycotoxins.

Toadstool (Mushroom) toxins.

Natural toxins of plant.

Marine natural toxins.

Parasites and viruses in food.

Food additives.

Pesticide residue.

10. Heavy metal.

11. Products from food processing.
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12. Safety of genetically modified foods.
13. Package materials and detergents.
14. Food labeling management.
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