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Analysis of hotel food safety and management strategies

XIAO Qiao-Ling"

(Guangdong Innovative Technical College, Dongguan 523960, China)

ABSTRACT: Under the background of increasing hotel catering income, hotel food safety has become the focus of
people's attention. The diversification of hotel food safety problems determines the diversification of safety
management strategies. This paper pointed out the food safety problems in the hotel from hotel food utensils, safety
awareness of employees, information asymmetry and food safety supervision and management, and finally put
forward the management strategies of food safety, so as to provide references for the prevention and control of food
safety in hotels
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