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