RIFIRAINR S § 665 2011 4F
Journal of Nagano Prefectural College, No. 66, 2011

T380-8525 F¥FTli iy 8-49-7

BN RET ISR BT B FESHFDOHFERRITOVT

The results of improvements to a food service

training curriculum
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Abstract: The purpose of sanitation in mass cooking is checking for accidents in food hygiene,

such as food poisoning, and providing safe meals. We think the education of sanitation in training

facilities is important because dietitians and national registered dietitians shoulder the main re-

sponsibility for sanitation in the facilities for providing meals.

Our school's cooking facilities are very old, and they don't correspond to HACCP. We tackled

an improvement of the cooking facilities by color coding the floor and dividing the working area

with shelves. Using student's self evaluations we examined the contents that are necessary for

management of providing meals including sanitation, and found a high level of sanitation. But we

felt it necessary to improve the class so that we can develop the ability of management that is

demanded from dietitians.
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