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Purpose E ﬂ

Effectively control & avoid hotel poisoning incident.
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Scope 7 /5

All departments.
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Responsibilities 77 {F
Security Dept {£ 28

Security Dept responsible for public area patrolling management, strictly control the outside person
enter and leave back of house through personnel guard, technique guard and equipment guard.
Supervise and check the important area especially for the chemical dangerous articles.
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Finance Dept o %538

Food purchase must meet national health standard to ensure goods safety and avoid pollution or
artificially destroy on the way of transportation, make sure safety storage. Storage management
department must strictly store according to the different types and nature of material, parts need
provide certification of inspection quarantine should be together stored with the goods. Purchasing
date, number of purchase, purchaser, receiving person etc information should be marked while
dispense.
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All kitchen chefs and restaurant managers must strictly keep food well in your respective precinct. For
the storage of food in bulk must be locked, for bags, bottles and other items found in confined damaged
packaging, if ensure they are safety we can continue to use it. Any rotten articles are strictly prohibited
to use, carefully observe suspicious personnel and inform security department in time.
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Eng. Dept TF2#

Engineering Department has to effectively patrol the riser, ventilation A/C, exhausts etc. facilities and
hidden places to prevent personnel who throw toxic gas or harmful substance; the water tank or other
water source should be locked. Preventative Maintenance Program for all Kitchen Equipment, especially
Chillers, Freezers and Holding Equipment needs to be in place, regularly checked by Chief Engineer and
Management.
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Front Office Bl JT &8

While concierge receiving guest articles should pay attention to the nature and scent of articles, also the
storage status should be asked clearly. If there is special taste or any suspicious status should inform
security department in time.
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Reinforce management for rotten and toxic material, strengthen training for new employees about
nature of material to prevent unsafe incident occurs.
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Reinforce management for hotel clinic, prevent staff to bring excessive drugs at the work area.
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About Food Borne llinesses
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e Food Borne lliness is defined as persons gotten sick by ingesting certain unclean, improperly
cooked and/or leftover foods over an extended period at outlets of the hotel.
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e The victims of food llinesses possible are hotel in-house guests, local guests dining in-house
and hotel employees.
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e The illness usually involved the following symptoms: nausea, vomiting, diarrhea, abdominal
pains and fever. Death may result in serious cases.
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e Food Borne llinesses usually can be detected at an early stage, as people get poisoned,
within a relatively short time of each other, and especially the same food was taken at the
same establishment with similar symptoms.
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e The reasons of food borne illnesses mainly are rot and degeneration of foods due improper
cooking or storage; failure to remove toxin contained in the foods whilst cooking and
contrived poisoning.
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e Food borne illness victims may have left the premises even before the symptoms become
apparent.
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Emergency Procedure:

P VElag

Once food borne illness is reported by guests or staff, please follow The “Food Borne Iliness instructions
on separate file >> “Food Borne Iliness Notification Process”
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Note:

Only the persons authorized on the Food Borne lliness Notification Process form are allowed to handle
reported cases.

No communication with anyone outside the hotel is authorized!
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