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Hotels & Food Industry Programs
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Quality assurance of food storage
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Development of technical skills of quality controllers and
managers at food plants
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Detection of chemical pollutants in foods
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Total food quality control
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Analysis and evaluation of food hazards
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hazard assessment and control of critical points,
food safety
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Protection of food inventory.
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Food microbiology
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Scientific Bases for Development of lab. Technician skills
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Detection of fungal poisons in foods
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Hotel, furnished flat and exhibition control
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Instant testing of perishable foods
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Testing oils, and aromatic substances
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Food quality control in catering companies
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Cleaning and disinfecting mess halls
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Quality assurance of hotel catering
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Quality of catering for elite group
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Quality & cleanness in managing restaurants.
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Quality performance of supplies & ration supervisions.
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Hotel Storing.

3/25 - 3)21

7/2 - 6/28
12/24 - 12/20

- A ) Ol g @l

Products. Hotel and Tourist
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The Arts of Hotel Alimental Services &Menu.
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