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Department: Hygiene of children, teenagers and hygiene of nutrition \

Science: Nutrition hygiene X

Faculty: Medical prevention and public health

Course: 5(S......... ) Semester: 9-10 Hours allocated: 144

PRACTICAL SESSIONS
Ne Date Topics of practical training Hour Place of
instruction

1 Hygienic assessment of the nutritional status of the population 4 Department
2 Testing methods for food poisoning 4 Department
3 Hygienic requirements for food containers 4 Department
4 Hygienic requirements for therapeutic and preventive nutrition 4 Department
5 Hygienic requirements for dietary and preventive nutrition. 4 SEW and PHS
6 Organizational and methodological work on food hygiene according to SEW and PHS 4 SEW and PHS
7 Planning the work of the food hygiene department for SEW and PHS - Department
8 Intermediate tasks of sanitary control and stages of project examination 4 SEW and PHS
9 Hygienic requirements and sanitary inspection of public catering establishments 4 Department
10 Hygienic requirements and sanitary inspection of a commercial enterprise 6 Department
11 Hygienic requirements for confectionery production. 6 Department
12 Hygienic control of a confectionery production enterprise 6 SEW and PHS
13 Hygienic requirements for a bread production enterprise 6 Department
14 Sanitary control of a bread production enterprise 6 SEW and PHS
15 Hygienic requirements for a flour production enterprise 6 Department
16 Hygienic requirements for a dairy enterprise. 6 Department
17 Sanitary control at a milk production plant 6 Department
18 Hygienic requirements for a sausage factory 6 SEW and PHS
19 Sanitary control of meat production enterprises 6 Department
20 Sanitation Controls at Farmers' Markets 6 SEW and PHS
21 Hygienic requirements for fish production enterprises. 6 Department
2 Hygienic requirements and sanitary supervision in the production of soft drinks. 6 Department

23 | Sanitary control of canned food production enterprises ) 6 SEW and PHS




24

| Hygienic requirements for an oil production enterprise 6 Department
25 Sanitary bleaching work 6 Object
26 Scientific and practical work 6 Library
2 Discussion of scientific and practical works. Final control and OSCE 6 Department
Total 144
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