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We created a lesson on Hazard Analysis and Critical Control Points in the Registered
Dietitian Training Program. The class was designed for second-year college students
Before planning the class structure, we assessed their awareness of food hygiene. As
a result, it was found that they had extensive knowledge of Prerequisite Programs. We
explained that HACCP consists of Prerequisite Programs and HACCP plans, and how to
create HACCP plans. The college students’ evaluations indicated that they were able
to understand HACCP.
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