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Effect of Personal Hygiene and Cooking Methods on Food Quality
in Hospitals

The lecture will include these topics:-

- The importance of personal hygiene in Hospitals Kitchens and Restaurants.
Effect of different cooking methods on food quality.
- Why the nutrition in Hospitals different than any other food establishments.
- Food cycle and its importance on Quality of food in Hospitals.
- Cooking systems used in Hospitals:
A) Cook-chill system
B) Cook-freeze system
C) Sous-Vide system
- The relation between transportation of food in Hospitals and quality.
- The relation between food ad some common disease.
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