SEZIONE 3 - Igiene nella
ristorazione e sistema HACCP

Impara facile, p.68 - Inglese

Sanitary facilities must have walls and floors that are easy to wash and to disinfect, sinks with both
hot and cold water, liquid detergent, and a hygienic drying system.

Food waste is a source of microorganisms, so it must be removed from places, where food is found
as soon as possible.

Impara facile, p.68 - Cinese mandarino
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Impara facile, p.68 - Arabo
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Impara facile, p.68 - Rumeno

Spatiile sanitare trebuie sd aibd pereti si pardoseli usor de spdlat si de dezinfectat, chiuvete cu apd
caldd sirece, detergent lichid si un sistem de uscare igienica.

Deseurile alimentare sunt o sursd de microorganisme, deci trebuie eliminate cat mai repede posibil.
din locurile in care se gdsesc alimente.
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