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The Method and Evaluation of Courses on Food Sanitation
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Abstract

The purpose of this study was to examine the approaches for organizing effective courses on food sanitation.
Four food sanitation inspectors held 8 courses on food sanitation. After each course, a questionnaire survey was
conducted on the participants in order to evaluate the course concerned. Based on the evaluation result, the
lecturers tried to improve those areas with low scores for the next course. Using this approach, the evaluation
scores were improved from the next course onward, and the participants’ resistance to the course on Hazard
Analysis and Critical Control Point (HACCP) was successfully resolved. Regarding the performance in the test of
the questionnaire, although the overall correct response rates were high, the correct response rates decreased
significantly with increase in age for the courses involving new or complex knowledge (test of regression
coefficient : p<0.05). It is necessary for the lecturers to design the courses so as to facilitate continuous attendance
by older participants.

Key words : course on food sanitation, food—poisoning, HACCP, evaluation




