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Students with good food hygiene planning capacity, food and nutrition and food preparation to have a correct
understanding, in order to achieve their own health practitioners Hospitality basic concepts; tourist hotel with the
government fully implemented HACCP system, to develop their ability to have a food safety management personnel
to help them future work required in the workplace.
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28023 : Chap.1 FZEHMHE

28503# : Chap.2 EHHEGKATIE

204 : Chap.2 EHEHEKEEE

25054 : Chap.3 BT ESE

25063 : Chap.3 3LEMTHRI 2

25074 : Chap.4 BN BEAVEERE

2083 : Chap.4 3B BEK BRI
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25104 : Chap.5 3 FEHEEGET

11 : Chap.b FEEHEERGT

251234 : Chap.6 ZENTGHRE

55137 : Chap.7 EHEEE

#1438 : Chap.8 Bz &

251544 : Chap.9 3B A S & (H

%1648 : Chap 108 EREE S
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E-Mail : n691732@cyut.edu.tw
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