
  2.5.4 Sustainable Food Procurement 

 

2.5.4 For information on sustainable food procurement, kindly refer to: 

1. The Dining Services Committee’s Meeting Minutes for the first semester of 

2020: https://apss.ncue.edu.tw/odedi/doc_page.php?id=./3-445503/4.5 

2. Website of Monitoring of Pesticide Residues in Agricultural Products: 

https://www.fda.gov.tw/TC/site.aspx?sid=2428&r=1485767145 

3. The Ministry of Education’s Campus Food Ingredients Registration Platform: 

https://fatraceschool.k12ea.gov.tw/frontend/ 

4. Outcome photos  

   

MOE’s annual on-site consultation on food 

hygiene 

The Dining Services Committee during one 

of its meetings 

  

Source management of food ingredients – 

non-GMO food 

Selective use of high-quality TAP- and CAS-

certified products 
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Disclosure of information regarding 

unqualified agricultural products 

Campus Food Ingredients Registration 

Platform 

 

  

Source management of food ingredients – 

source of meat products 

Use of local ingredients – eggs 

 

 


