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This course aims to help students understand food hygiene hazards and prevention and control related to catering
and travel, prevent food hazards from occurring, to ensure the safety of public eating life, and learn from the
establishment and implementation of the catering HACCP food safety control system and related food safety
certification.
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ZERAEE ¢ http:/mww.cyut.edu.tw/~willytao0218/
E-Mail : willytao0218@cyut.edu.tw
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