Environmental Hygiene Report

RIS EI RSN

l. Introduction

Under the coordination of the current Food and Beverage Team,
comprehensive efforts to enhance the quality of catering services
began in July 2025. We have engaged a former Vocational Training
Council training instructor to provide on-site guidance and drive
improvements. A specialized "Environmental Hygiene" inspection
was launched, revealing that over the past year, the Food and
Beverage Department had issues with hygiene management and
supervision, resulting in poor kitchen hygiene.

Il. Key Issues

Long-term inadequate cleaning, and in some cases a lack of
cleaning has caused serious grease buildup in the kitchen. The
drainage system is not functioning properly, with multiple blockages
in the floor drains and pipes. This has led to odor emissions and
water accumulation on the floor, which further encourages pest
infestations.

The key facilities also have malfunctioning issues. For example,
critical components of the water-wash air hood (such as the
centrifugal fan, pump tank, and nozzles) have not been maintained
according to standards, resulting in the failure of oil fume
purification and ventilation. This has also caused a rise in kitchen
temperatures.

lll. Issues with Cleaning Contractors

After the process of oil absorption on August 21 and the cleaning of
the water-wash air hood were finished on August 23, further
inspections revealed incomplete work by both contractors: the
grease trap was not cleaned, rendering the oil absorption service
ineffective, and the water-wash air hood was not functioning

properly.

IV. Improvement Actions

A professional cleaning company has been commissioned to carry
out in phases deep cleaning of the entire area from top to bottom,
including the ventilation systems, air hoods, walls, and floor drains.
This has quickly addressed issues of the long-standing hygiene blind
spots.

(See attached images)

Service contracts with contractors are being re-evaluated to clearly
define the scope of services and acceptance criteria.

Hygiene responsibilities have been delineated, covering six core
dimensions: environmental facilities, equipment and tools,
personnel hygiene, process control, cleaning and disinfection, and
waste and pest management.

V. Conclusion

The severe problems concerning kitchen hygiene stem from
long-term neglect of the impartance of cleaning by the responsible
personnel in charge last year in the Food and Beverage Department.
There was a lack of supervision, execution, and consideration for
issues such as poor kitchenventilation leading to high temperatures,
which could easily cause bacterial growth and food spoilage.
Multiple requests from employees for improvements were ignored,
resulting in a continuous decline in the averall hygiene conditions,
which could have seriously affected food quality.

The current Food and Beverage Team has promptly addressed the
hygiene issues, having conducted thorough cleaning to remove dirt,
stains, and pests. Cleaning methods have been improved based on
the consultant's recommendations, while monitoring and
supervision of the conditions of the kitchen have been strengthened.
With the active cooperation of employees, the club's catering
operations have been quickly brought back on track, ensuring a safe
and hygienic kitchen environment.
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