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We will explore the fundamenta] principles and concepts that form the foundation
of food hygiene. We will discuss the sources of food contamination, including
biological, chemical, and physical hazards. We will delve into the importance of
personal hygiene, proper sanitation, food storage, hanfiling practices, and the
implementation of hazard analysis and critical control points (HACCP) systems to
ensure the safety and integrity of the food supply.
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