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Abstract

This study was focused on the sanitary analysis of hazard factors and the establishment
of critical control points on steak-set menu in hotel by the documents and microbiological
investigation. The hazard factors of shrimp cocktail were microbial contamination, residual
pesticides, unsuitable heating and cross contamination. The hazard factors of potato soup
were residual pesticides, microorganisms contamination, unsuitable heating and solanine in
potato. The hazard factors of simple salad were microorganisms contamination, unsuitable
heating and cross contamination by inappropriate package. The hazard factors of steak
were residual antimicrobial drugs, microorganisms contamination, unsuitable heating and
cross contamination. The ‘crltlcal control points of shrimp cocktail were temperature control
, number of washing and center temperature control of heating step. The critical control
points of potato soup were stock temperature control , number of washing and center
temperature control of heating step. The critical control points of simple salad were number
of washing and dryness of utensil. The critical control points of steak were stock
temperature control , number of washing, center temperature and time control of heating

step.




