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ABSTRACT

International tourist hotels offer accommodation, food service and entertainment to domestic and
international visitors. The associated restaurants constitute an essential part in the operation of such
industry, and therein traceability information of foods has become an important focus in terms of food
safety and sanitation management. In this study, basic information of international tourist hotels in Taiwan
was analyzed, and self-management on foods and their ingredients by 35 hotel-associated restaurants
were investigated in 2017. The results demonstrated that hotel-associated restaurants have progressively
introduced management mechanism of food traceability in accordance with food safety control system.
The observed inspection results of self-management could be used as references for the promotion of food

traceability implementation by industry, and thus providing safe, hygienic and assured food service.

Key words: international tourist hotels, traceability



