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ABSTRACT

The food hygiene management by dealer becomes important as the food service develops very fast. Good

food service hygiene can reduce food poisoning. Condition leveling for food service establishments has been

operated to improve food hygiene in foreign countries with good outcomes. The Rating system of food service is

operated by Food and Drug Administration, Department of Health in Taiwan in 2011 except for Taipei City. The

passing percentage is 83.7%. The best passing rate is from Hualien County followed by New Taipei City and Ilan

County. Rating system of food service could encourage dealer to manage food hygiene, improve food service

hygiene quality and thus protect people health.

Key words: condition leveling for food service establishments, rating system of food service



