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ABSTRACT

In this thesis, 33 meal suppliers at Taichung city were investigated for the starch and lipid residue on their bows and plates used.

Among these suppliers, 30.3 % were found to have starch residue on the plates they used, and more than 50 % were found to have

lipid residue on the plates they used. Meal type, detergent type, washing machine type, and the water pressure were found to closely

relate to the starch and lipid residue on the plates. However, washing time and water temperature were found to not closely relate to

the starch and lipid residue on the plates they used. After instructed the meal suppliers to wash their plates according to the washing

guideline offered by the government including adjust the water temperature, the water pressure, and the amount of detergent used,

most of suppliers’ plates can not be detected in starch and lipid residue, any more.
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