BEHA B4 (Food Hygiene) BEH=a—FK 452
BARER PR A R BRX Sy HE BN (RERE) 1 HAT (1582RE)
BB X5 BRLE B s R 3R AT RE3E#EDP HOR®

HYEEEA FARE Rk

BWEAETE, RMOMAFER, RPE, @OEME, AESTORMEE, RnFEOHKLE, &

REME | NERER EEEFEORAEEE, AROLERE VAT LAREIZONT, EHi2F LA THESEL, 2N
BIZOWTRERINE O A TEFT 2,
I MAEICERE T AME LOMEOIRKAELBIET A2 DO L 230, BRRELY S ERees
REAE -
AT,
(s il
[a] HH N
1 A LA cBAEAFOER, BhOEENS#S
B PR c BPHROTEE, BPEORARN, BPBREILPLE S
2 BPESw (1) UM, AN AR T EOBATR & TRiEES

3 BHRHESW (2) - BREE, MR RS O RAETER L LS
4 BRHEA - BB O
B E LA O fEE CREORYYE « FAERE, ARAEWE. BT LIV XS
5 B (1) C T, TR B n TR X R S R L Y
6 AR (2) - Bk, BEEAA . HACCP, TRhikSsf nfrd s ks
7 BAEAR (3) AR, BROL XN
. - TBEORe) LITE
8 i & &7) * Dihgﬁ . %&5&
B fE RE M T Ik Z5n AR D5 I oD A TR,
HptE Auaen] TR - RBERET Y —X KW LEFE R0%E4) (FEILE)
BN EL
PRS0 BEHEIESNBFIZONTHT TFELTL 5,
iﬂ%iwf Za— ARHMRESE CHEREICEA LEDL ) R ENEREE 2o TV DD
e HRIE 1T 5,
BHERL B 453 FEAETEY: = 451 RMBEFRER = &SRB

W &

RS BE RO R L EAEHE B MR ER 2 IS 272013, TRMERES, TR
anfi /B TRIAEATEOR ] KON T OB 2 ERT 208155,

— 236 —




