REIR B e R A 2
#4655 (2011) 33~46H

MEEHEEPOELEERICONWTI

Hygiene Management at Practice of Service
Management 1

FFIIRESE - - Sl O < 2

Emiko MURAYAMA, Megumi SUMIURA

Hygiene management at practice of service management is necessary for students to be nutritionist.It is

necessary to acquire a sense of hygiene and a technique of hygiene management for them.

Previously, the author reported that both ATP measurement by the swab test and microbial experiment by

Petrifilm were effective methods for hygiene management at practice of service management.

This time, we examined sanitary education effects by feedback system to students on results of two kinds

of measurements.

ATP measurements by the swab test for feedback system was effective on the cleaning and disinfection

after cooking work.but,it was not effective for unconscious student about sanitary.

The feedback system of results on microbial experiments by Petrifilm method was effective on sanitary

education at the direction for cleaing methods to next practice group from guide for practice.
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Fig.1. Feedback system of ATP measurement results by the swab test.
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Fig.4. Sanitary examination of dish towels soaked in Sodium hypochlorite(1)
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Fig.5. Sanitary examination of dish towels soaked in Sodium hypochlorite®
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Fig.8. Sanitary examination of dish towels soaked in Week electrolyzed water
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Fig.10. ATP measurements of taps at practice of service management.
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Fig.17. ATP measurements of counter and handle at practice of service management. ~7/15~
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Fig.19. ATP measurements of counter and handle at practice of service management. ~7/22~
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Fig.20. ATP measurements of taps at practice of service management. ~7/22~
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