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引言及適用範圍
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沙律常見的
食物安全問題
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cool, dry place.
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製作沙律的食物安全措施



2

3

 

 

貯存

配製
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cool, dry place.

供應/包裝 :

運送、分發和展示 
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自助式沙律櫃

≤4°C
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給食物處理人員的個人及

個人衞生
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https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/how_to_wash_your_hands_c.pdf
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/files/how_to_wash_your_hands_c.pdf
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環境衞生建議

環境衞生
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cfs.gov.hk/safekitchen
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沙律的製作流程圖
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https://www.cfs.gov.hk/tc_chi/programme/programme_haccp/programme_haccp_industry_safe.html
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