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' PREFACE

This book, Risk Management with HACCP is intended as a reference for students
enrolled in Hospitality and Tourism rclated disciplines. The book was written in liné
with prescribed contents of course in Risk management as applicd to Safety, Security
and Sanitation. The book is madc up of ten (10) chapters. Principles of Food Safety and
Sanitation was cxtensively discussed in chapter 1. Methodical discussion on risk
management has becn emphasized in Chapter 2. Food and occupational Safety Hazards
were prescnted in chapters 3 and 4 respectively. Chapter 5 contains topics on kitchen
safety. Chapters 6 and 7 was about Foodhandlers and workplace Hygicne. A
comprchensive discussion on Food flow in Chapter 8 followed by a presentation on a
food protection system called hazard analysis critical control points were made in
chapter 9. Finally, information about food safcty plan was made in Chapter 10.

The pedagogical features included in this book will help students, faculty members,
and others maximize the value of this text and foster more positive lecaming outcomes.
Excrcises at the end of cach chapter to help pinpoint the important concepts of the
subject matter and serve as a study review and test for the reader, ensuring more
important information is learned.

The Author
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CHAPTER 1

PRINCIPLES OF FOOD SAFETY AND SANITATION

(OZ LEARNING OUTCOMES

Identifying different principles of food safety and sanitation.

Describing the proper sanitation practiccs.

Enumcrating the basic principles of food hygiene.

Comparing food suitability from food safety.

Evaluating food security and the availability of food supply in the society.

F ood safety and sanitation is an indispensable part of the food service industry.
Ensuring safe food is an important public health priority. Food sanitation is more
than just cleanliness. It includes all practices involved in protecting food from risk of
contamination, harmful bacteria, poisons and forcign bodies.

The word sanitation is derived from the Latin word sanitas, meaning “health.”
Applicd to the food industry, sanitation is “the creation and maintenance of hygienic-and
hecalthful conditions.” It is the application of a science to provide wholesome food
processed, prepared, merchandised, and sold in a clean environment by healthy workers to
prevent contamination with microorganisms that cause foodborne illness, and to minimize
the proliferation of food spoilage microorganisms. Effective sanitation refers to all the
procedures that help accomplish these goals.

Why is Sanitation Important?

Here are several reasons why sanitation and safe food handling practices are important
in the commercial kitchen.

* Sanitation is a legal requirement. The simplest argument for maintaining a safe,
sanitary commercial kitchen is because you are legally required to do so.

* Sanitation helps prevent food poisoning outbreaks. Most of the food-related
illnesses that arc caused by restaurants arc the résult of unsanitary food handling
practices

* Sanitation helps maintain food quality. Even if customers don’t get sick. storing,
preparing or serving food in unsanitary conditions will adversely affect the food
quality and taste. :

¢ Sanitation protects your brand. Keeping things clean and sanitary will gain the trust
of your patrons.



