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W Fall
Kainan University [] Spring Department of Tourism and Hospitality Course Schedule

Hours
CRN Course title Instructor Subject grade Credits
per week
Chinese @ £grfirE Hl required
. wr Jai-Jaan Lee L req i LR 2 2
EiEy M Elective
156020500 English © Food safety C
_ o ourse
in the hospitality ..
prerequisites

industry

This course is to instruct the principle and practice of food safety and sanitation. This course includes basic

microbiology, food deterioration and intoxication, bacterial pathogens in foodborne diseases, shellfish toxins,

Teaching goal |plant toxins and human health. heavy metals, residues of pesticides in food, food additives, cleanliness and
and content [|disinfection, management of procurement and stocks, management of tableware washing, health management

of employees, Good hygiene practice, Hazard analysis and critical control points system, food sanitation

standards, and more.

Teaching |MLecture - [ |practical training - [ ]discussion °

Methods |[ lquestion-and-answer « [ |others ( Yo

Gradi d
radimg an midterm 25% - final 25% - Class participation 25% -

luati
SVATuAon | thers ( ) grade 25% -

criteria

(Author ~ Title ~ edition ~ publisher - publishing place ~ publishing year ~ from page to

Textbooks |PAge In sequence) °
Pl WA A AT WU - B 5405k - 2007 » PP 1~475 -

Subject introduction (including outline and course schedule) :

Week1. Introduction to food safety Week10. Food additives

W 2. Basic microbiology Week11. Cleanliness and disinfection

Week3. Food deterioration and intoxication Week12. Management of procurement and stocks
Week4. Bacterial pathogens in foodborne diseases |Week13. Management of tableware washing
Week5. Shellfish toxins Week14. Health management of employees
Week6. Plant toxins and human health Week15. Good hygiene practice

Week7. Heavy metals Week16. Hazard analysis and critical control points
Week8. Residues of pesticides in food Week17. Food sanitation standards

Week 9 Midterm Exam Week 18 Final Exam.

Instruction :

1. The teacher fills in this form before the semester beginning. After verified by the curriculum committee, this form should be
copied to give to the conveners who is belong to the same department, the department which the class is belong to, and the

office of curriculum planning. Besides, the teacher explains this syllabus to students at the beginning of a semester.

2. This form is approved by the curriculum committee ‘at*thzél forth time on April 23", 2002

\,

Convener of the curriculum committee : “Teacher : Lee, Jai-Jaan




