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This course provides the basic knowledge of food safety and sanitation:
foodborne illness causes and prevention, food legislation, food safety
management system, food safety on special topics like: food additive, meat
products, dairy products, egg products and restaurant food.
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(textbook & other references)

1. McSwane, D. Rue, N.R. and Linton, R. Essentials of Food Safety and Sanitation, 4th Edition,
Prentice  Hall, 2004.

2. 388 ALERF AET 2EFL PR, SR R4, 2004,

3. ZHW I FHF. B4 28FS, T 5 154, 2007

4. Marriott, N.G. and Gravani, R. B. Principles of Food Sanitation, 5th ed., Springer, 2006.
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