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This course allows students to understand to learn how to design group meals menus and nutrition plans in
accordance with the Hazard Analysis and Critical Control Points system. In terms of five-ring of Food Safety Policy,
strengthen the process from the source to the process and provide consumers with affirmative product. To design
menu of six major balanced diets that cultivate student professional competence in entering the workplace. In
response to the aging of the Taiwanese population in the future, and the dietary needs of the elderly in the family.

LR

FO1E AT R RSN R - SR EE
5021 | FENEHHEE LR

F039E : FEMGE - ETHEYRH

F044 WIS E MR IRIOAR

550548 : GHP& 5 BLFfF A

5063 | REH BT
F073E « BYMEEE

408 : GHP3} S EEREH

5004 | BRI E R

E100 : BIPHE RIRBHRES S

F1E A EEEREH

F120 1 B PEIE R BE

F139 ¢ BWERAE S AT

B4 BRBEst

E150 | R AT R A R B S
F160 : B G BBRRTE] R BT
E1TE  RSMERE EE
H189 : HIKEE

58 B 78 77 2%

s R AR R CGRIESRAZEESER) 1 40%
HACh#45 B IR E R 1 30%

IR MBS E - BREEHE  30%

AHREEIR - BREARBEER -

FeEgpt

1 AR A T Bl 3% ~ EFH SRR B EE$£9789866264 115201 0Vl (L&)
2BERAEETIHE  HEEK - R EEEE HAR11978-98666291-92011— AR (HFIE)
JHBEEAREEERREFEIEERMDEIR /AT 97895778447982013— R —Rl(FHFlE)

4 EHEEE HHE - BENSESHERGERAE97898619451492019/ AR (Rl &)

.

RREES T LR

e



1RBECEEHE
2 R EE IR

2 2Rt

ZERAEE ¢ http:/mww.cyut.edu.tw/~willytao0218/
E-Mail : willytao0218@cyut.edu.tw
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