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A Survey of the Scale, Facility and Hygienic Management of Food Service
Establishments 1n Jung-Li city, Taoyuan
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Food service establishment hygienic management Jung-Li city Taoyuan

AT R R ek [l R R O T 2B B 2 R R g AR BB ERUN. » 12 93 4 7
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SEE R ERE R S B4R HEL(Good hygienic practice * GHP)E 17.0% » K
PR R G E T EE B S H(Hazard Analysis Critical Control Points * HACCP)#&
& 7.5% » BUREBTEEE N DIvE R NE o PIFETHVRECELIE 3
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SEIVES A AR A B BB SR /K E 2 - (A RIS IR 7 H Al
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W& SRR © (S ARG DT LA G i =i(88.2%) » =K 2 (84.7%) - Ry 2
BEFEQRSNLL L) B ERE B TR EYIFEEZERE - HEHTE

In order to understand the scale, facilities and hygienic management of food service
establishments in Jung-Li city of Taoyuan, the survey was carried out in the period
of July 20047September 2005 through a door to door interview with caterers located
in main streets of Jung-Li city. A total of 294 completed questionnaires was
recovered. Results from SPSS analysis revealed that about 17.0% and 7.5% of food
service establishments understood the Good Hygienic Practice (GHP) and Hazard
Analysis Critical Control Points (HACCP) respectively, indicating much room for
food hygiene training. The classification of food service establishments in Jung-Li
city consisted of 171 snack bars (58%), 60 restaurants (20%), 20 coffee bars (7%),
14 breakfast diners (5%), 12 fast food restaurants (4%), 9 self-service restaurants
(3%) and 8 steak houses (3%). Food types served by food service establishments in
Jung-Li city consisted of 137 Chinese (46%), 34 American (12%), 20 Japanese
(7%), 17 Taiwanese (6%), 2 Italian (1%), 11 French (4%) and 73 other (24%) styles,
including Thai food and other combinations. Japanese food restaurant was the best
In many aspects, such as kitchen and meal service hygiene, business registration,
full-time food protection staff, pallet, employee health examination and wearing hat
with hair restraint. Cross-comparison between classifications of food service
establishments and facilities and hygienic management showed that fast food
restaurants were many superior aspects. Incomplete hygienic measures of Taiwanese
food restaurant need to be improved. However, the percentage of licensed cooks in
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Taiwanese food restaurants was the highest, implicating that the government
promotion policy of cook licensing was partially successful. Up to 88.2% Taiwanese
food restaurants used monosodium glutamate, and Chinese food restaurant was the
second highest, 84.7%. It 1s a affirmative that most food service establishments (>
85%) required their employees to put on aprons while in handling foods.
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