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how food safety and sanitation practice prevent foodborne illness , 9 FEHEE K
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2BES WA LGN EEDEA! | Be able to identify the main categories of
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3.5EMEH HACCP 245 Wi TEIF B LG E 24 |, Be able to apply the HACCP
system to analyze and protect food items from contamination , 4 =F&jfiE AR E
4. 5ERRAAAHRR AR | Be able to recognize the role of government in regulating
and monitoring food safety , 9 FLHEE KA
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Ur/H SRR R4E | 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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