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Abstract

The purpose of the study is to find out
the potential problems might exist in the
process when the caregivers make meals for
the children. Such that we can suggest some
ways to improve and provide references for
on job training students.

30 nursery schools are selected as
sample of the study. Those schools, with
children more than 150, are registered to the
local government in the Tainan Area, and
have willing to raise the hygiene quality in
making the meals for children. According to
Hygiene Evaluation Table for the Nursery
School, we took focus on some checkpoints
that can easily tell the hazard in the ways of
biology, chemistry and physics. A survey is
also conducted into caregivers’ knowledge,
attitude and behavior of food hygiene.

Regarding to knowledge of food
hygiene, the survey reveals that there are
inadequate in kitchen or dining room on
equipment or surrounding comfort. There
needs regular health examination for working
labors in the kitchen. A sample of each
dispatched meal should be reserved. The
suitable temperature for preserving food is a
required common sense. They need to know
method to pick a fine egg and the proper way
to defrost food. Also, the proper way to clean
dining ware and chopping board is a
necessity

As regard to attitude of food hygiene,
the survey tells that there still some room can
improve in the fields as fellow. Employee
should be encouraged to take skill
certification and health examination. Before
buying food, they should have evaluation of
food quality in their mind. They should have
their opinion on putting food in freezer at



suitable temperature to keep it fresher. They
also ought to realize the need to defrost food
properly and to select a way for drink water

treatment.

Speaking of behavior of food hygiene,
the survey finds that some points need to be
mentioned to improve. Those who work in
the kitchen should clean their hands before
working. They should notice the way to
defrost food. They should keep their skin
ailing hands from infecting the food. Keep
fingers nail trimmed. Put cooked and
uncooked food separated.

There are 15 items that, usually found at
evaluation sites, do not meet the standard of
the evaluation should be widely notified such
that the effort can be put on these items to
make improvement.

Keywords: knowledge of food hygiene

attitude of food hygiene
behavior of food hygiene
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