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A Study on the Space Planing for Restaurant Kitchens to Improve Hygiene
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Abstracts

This research proposed the space planing methode and diagrams of restaurant kitchens to improve
hygiene by analyzing the related contents collected from books and researches in interior design and
HACCP (Hazard Analysis and Critical Control Point). HACCP is an effective and scientific hygiene
system for food safety in order to prevent cross—contamination from food hazards. Based on the
analyses, improvement of food production environments like restaurant kitchens is necessary for food
hygiene. The space planing methode of restaurant kitchens to improve hygiene are followings: The
circulation planing is that the direction of movement of the food, workers, waste, and dishes should
be fractionated and managed for cross—contamination prevention. The space separation planing is that
the spaces in the kitchen should be classified and divided into contaminated area and
non—contaminated and clean area depending on the degree of cleanliness. The zoning is space
arrangement with feed—back process to check the possible points of cross—contamination and correct
space arrangement until the possibility of cross—contamination disappear in Kkitchen. However, if
cross—contamination is unavoidable in some points in restaurant kitchens, hygiene facilities such as
washing rooms, pass rooms, and double doors with air—shower should be located in order to remove
contamination.

Keywords
restaurant kitchen, hygiene, space planing, HACCP
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