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Food Hygiene Problems and Management Measures of the Culinary Training Room
ZHOU Ning (Xiangsihu College, Guangxi University for Nationalities, Nanning, Guangxi 530008 )

Abstract

The whole process of the cooking practical courses was analyzed, the potential safety hazards were pointed out, including purchasing

raw materials, storage, personnels health, cleanliness of work environment, disinfection kitchen utensils and food processing, etc. and corre-

sponding solutions were put forward.
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