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Precautions

FHEFR LSRN 2Z A FALTFIE (TR RRE ~FHiEdhi)!
Maintenance of delicatessen hygiene precautions (Sourced from Campus

Services Committee & Division of Extracurricular Activities):
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Do not place food directly on the ground or against the wall. Food should be placed at least 3
cm away from the ground and the wall, and avoid placing it in a high temperature place (e.g.
directly exposed to the sun).

2. ey TAREEL R LR EEL R
Always maintain the refrigerated foods in the refrigerator, and the frozen foods in the freezer.

3. AR B R KA FEST A RRE 0 p P A RHITER > BA ML PR L R
Note that ice cubes must be purchased from qualified manufacturers. Do not use raw water to
make beverages to avoid the growth and reproduction of microorganisms.
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Do not talk when serving cooked food to prevent droplets from spraying into the food, and
take the cooked food with tongs or wearing disposable gloves. It is not allowed to grasp
the cooked food directly by hand. Sellers should pay attention to food hygiene.

5. ATRIRE F AR pELEREG Y LB ALAEL 0 RRBERYREXRETE
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For the sake of environmental protection and student health, please do not use disposable
plastic tableware during events and make every effort to use eco-friendly or reusable
tableware.

6. W@ AR RF R REY A

Do not introduce external manufacturers to enter the campus for profit.

BB~ B R ERIE (FHRRR D ARE ~FT P )
Disposal of garbage and kitchen waste precautions (Sourced from Campus

Services Committee & Environmental Hygiene and Safety Center)
A~ 35 Garbage
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DO NOT use black garbage bag or putting bags in other bags. Please use high
transparency garbage bag.
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Sort, recycle, and dispose of the garbage after the event (during the cleanup hour, and
follow the regulations by the Environmental Hygiene and Safety Center of CCU). Do
not dispose of the garbage at where the food was sold (prevent attracting vectors). If
the amount of garbage is too much to dispose of, please apply to the Environmental
Hygiene and Safety Center for garbage carts and food waste bins in advance (refer to
website: Keep the trash off the ground/ Environmental Hygiene and Safety Center/

Administrative Services/ National Chung Cheng University Homepage).
B ~ &4 Kitchen waste
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Sort the food waste and pack it without garbage leaking, and dump it to the garbage
truck during the cleanup hour (every Monday, Wednesday, and Friday) by the
Environmental Hygiene and Safety Center. If the event is held at night, please sort and
pack it well, and dispose of it according to the stipulated time the next day.

2. MR E2Z R FR FEE Y SRR S IR RS S oo
Please wash the ingredients and tableware at the sink next to the student restaurant in the
Activity Center. The sinks in the toilets of Activity Center are not allowed to wash
ingredients and tableware.
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Recycle the waste cooking oil to legally registered environmental protection recyclers
by contacting [ Campus Services Committee] at student restaurant, Do not throw the
waste oil into the toilet, the event organizer and the club manager will be held
accountable if the dirt blockage or damage to public property occurs due to the improper

handling of the waste oil.
EIRA NI 4 SRS AR
Division of Extracurricular Activities of National Chung Cheng University

(IEETHUA © 2019.01.23)



2 4+
H‘:' i )

Consnet
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Our club/association has understood and will abide by the above regulations
on food hygiene, garbage, and kitchen waste. | hereby issue this letter of consent

as the evidence.

& ¢ i Activity Name:

48 ¢AL® (F3 ) Stamp of club/ departmental student association:
= p Hp 2 pF P Activity date and time:

&8 3 2L Activity venue:

. 7 *~ % ¢ Authorized signer:

f F % i % 7 3 Signer cell-phone number :
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To maintain food hygiene and sell food must pay attention to:
- MFSHFREMI REESAF T ENT SR ET

When buying ingredients, please try to buy complete packages and check for the following

food labels:

1~

2~

e

Item name.

REPEHEZEE FEAEECHEZABAUIRESE A BRR o

The ingredients and weight of the content, containers, and quantity; if it is a mixture of
two or more, it should be marked separately.

8 ik 4o 4~ &4 o The name of the food additive.

W M CAE s ik o B~ F el R B R

Manufacturer's name and address. And the name and address of the importer.

W ph o 5P LA FRM 2L UFRA ERH VS ERERE o k- MR
T2 o

Date of manufacture. If the central competent authority has announced the storage
periodor storage conditions of certain items, it shall be marked as well.

Huwge Ligpl ot Frdn e

Other designated labelling items by the central competent authority.
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Other hygiene precautions:

1v BRBOLFIAFSRL L FHEREALE L Fod ko Up FHH
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Those who serve cooked food should wear masks or not speak, and those with long
hair should tie the hair up to prevent hair falling into the food.

2~ FF FL“% a j‘?&im&’ri FCE S ?#ﬁ 5~ "?#ﬂ LR A 8 &
Food sellers are requested to pay attention to hand hygiene: clean, no over long
fingernails, no nail polish...etc. to avoid food pollution.

3y BagEr AL Gy oo
Do not sell the cooked food which fell on the floor or on the table.

4 FFRe RPN HRBNIIRIITIFSE -
ALFSSH IMAARFLRIABRNELEL LI FTAL PR
Be aware of direct cross-pollution between the hands that pack the food and the hands
that collect money.

S5~ 2 v Bagrth-Az 2 R e7 BRE S R o
Do not put raw and cooked food together; do not share raw and cooked food knives and
chopping boards.

RS EHEAG PR G et Fhoo
Please mark the expiration date or inform the customers in person
when selling food.

CEE O B BT R REFELE O FRAUIL F S S TR E R
Please handle garbage, kitchen waste, waste frying oil and pot cleaning... etc. according to
the regulations, so as not to cause trouble to anybody.

CHE L EF APPSR T WA AR SR
Please clean up foods or oil stains on the ground immediately to avoid pollution and danger.

CH R T BRI BRI E S -

Be sure to clean up the site after use to avoid the breeding of mosquitoes and flies

EP e RRLGR LR s g El e KgFpERE O -

Please cover over food and tableware properly to prevent extra objects from falling into it.

CHOAEZETIRERE - = Pie FE2 HoGRAEME fRESY > X
FER ERF P E SR (RRDERATE )

N
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Do not leave cooked food at room temperature for more than four hours. Please remind
the buyers to consume the sandwiches contained with mayonnaise as soon as possible. It
is recommended to make those sandwiches depending on the amount of the buyers at the
site. (Fresh foods are always recommendable).
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The food provided in school should give priority to the use of local high-quality agricultural
products certified by the central agricultural authority. Prohibit the use of genetically
modified fresh food (such as a genetically modified soybeans, corn, etc.) and genetically
modified primary processed food (such as soy milk, tofu, bean curd, dried tofu, tofu skin,
vegetarian meat products made from soybean protein, etc.).
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Please consult with the vendors in the student restaurant if you have any
guestions at the site.

*EF RAGE S 40101 Fol e | HBFE e & | B RS A |

Any other questions please contact Ms. Sue (CCU Tel. 49101). Thank you so
much! Happy Event!

............................................................................................................................................................

# 8% 7| & Double-sided printing pls.
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