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Fostering Academia Industry Collaboration
In Food Safety & Quality





WP2: E-learning MODULES

TITLE: PERSONNEL HYGIENE
Teaching/contact time:  13
Total time of the course: 25
ECTS: 1
REFERENCE PARTNER INSTITUTION: AUA / UNIST
1. Target group:

· Staff of food industries and food related companies involved in quality and food safety management or with responsibilities in operational areas such as in production.

· Professionals or students in their final years of degree with interest in quality and food safety and background in food related areas.

· Staff from Jordanian universities with knowledge / activities related to food and food safety issues
2. Learning outcomes: 

Trainees will BE ABLE TO:
· Describe the basic principles and reasons for effective personal hygiene

· Apply an effective personnel hygiene model in food business

· Identify causes of and prevention procedures for food-borne illness, intoxication, and infection.

· Demonstrate good personal hygiene and safe food handling procedures.

· Explain sanitation of dishes, equipment, and kitchens including cleaning material, garbage, and refuse.

· Discuss Occupational Safety and Health Administration (OSHA) requirements and effective workplace safety programs. 
· Develop their capability, by integration of knowledge, to be able to teach these subjects in Jordan.

3. Minimum knowledge pre-requisites 
Minimum requirements: i) Basic knowledge in food safety principles / hazards
4. Contents

*synchronous/asynchronous
	Module  no. 
	Type of session*
	Duration (h) 
	Sub-topic
	Contents and/or keywords
	Partner institution / reference person 

	S1.1
	Synchronous
	1h
	Section 1 – Personal Hygiene

1.1 Definition of personal hygiene

1.2 Goal of personal hygiene

1.3 EU Regulations relevant to personal hygiene
	Personal hygiene – Regulations – Food safety
	UNIST/ Josipa Giljanovic

	A1.1
	Asynchronous
	2h
	Section 1 – Personal Hygiene

Study and resolution of the evaluation exercises
	(Contents 1.1 – 1.3)
	

	S1.2
	Synchronous
	1h
	Section 1 – Personal Hygiene

Discussion / Solution of the evaluation exercises


	(Contents 1.1 – 1.3)
	UNIST/ Josipa Giljanovic

	S2.1
	Synchronous
	1h
	Section 2 – Good hygiene practices

2.1 Hand washing

2.2 Clothing and cleanliness of clothing

2.3 Prohibited clothing/material


	Hand washing  instructions – GHP – Clothing – Protective equipment
	UNIST/ Josipa Giljanovic

	S2.2
	Synchronous
	1h
	Section 2 – Good hygiene practices

2.4 Personnel behaviour - Description of good and bad employee (in terms of food safety)
2.5 Handling of food products

2.6 Instructions for visitors 
	Personnel behaviour-  Food handling instructions -  Visitors policy
	UNIST/ Josipa Giljanovic

	A2.1
	Asynchronous
	3h
	Section 2 – Good hygiene practices

Study and resolution of the evaluation exercises
	(Contents 2.1 – 2.6)
	

	S2.3
	Synchronous
	1 h
	Section 2 – Good hygiene practices

Discussion / Solution of the evaluation exercises


	(Contents 2.1 – 2.6)
	UNIST/ Josipa Giljanovic

	S3.1
	Synchronous
	2h
	Section 3 – Health and medical screaning
3.1 Health Certificate-medical examination of personnel

3.2 Foodborne illnesses

      3.2.1 Definition and nature

      3.2.2 Economic impact of foodborne illness

      3.2.3 Health consequences of foodborne illness

      3.2.4 Infectious dose

      3.2.5 Infection

      3.2.6 Intoxication


	Health certificate -  medical examination – foodborne illness – infection – intoxication 
	AUA / Papanikolaou Nestor

	S3.2
	Synchronous
	2h
	Section 3 – Health and medical screaning
3.3 Occupational Health and Safety in food companies

      3.3.1 Implementing safety training for new employees

      3.3.2 Training on personnel hygiene

      3.3.3 Guardrails and Floors

      3.3.4 Ventilation and lightening

      3.3.5 Equipment, machine guarding and maintenance

      3.3.6 Personal Protective Equipment

      3.3.7 Safe and hygienic Practices

      3.3.8 Working in confined space 
	Occupational health/safety – training – protective equipment – safe practices 
	AUA / Papanikolaou Nestor

	A3.1
	Asynchronous
	4h
	Section 3 – Health and medical screaning
Study and resolution of the evaluation exercises
	(Contents 3.1 – 3.3)
	

	S3.3
	Synchronous
	1 h
	Section 3 – Health and medical screaning
Discussion / Solution of the evaluation exercises


	(Contents 3.1 – 3.3)
	AUA / Papanikolaou Nestor

	S4.1
	Synchronous
	2h
	Section 4 – Employee training

4.1 Content of training material

4.2 Goals of training


	Training material – training program - training records – training modules – training goals  
	AUA / Papanikolaou Nestor

	A4.1
	Asynchronous
	3h
	Section 4 – Employee training

Study and resolution of the evaluation exercises
	(Contents 4.1 – 4.2)
	

	S4.2
	Synchronous
	1 h
	Section 4 – Employee training

Discussion / Solution of the evaluation exercises


	(Contents 4.1 – 4.2)
	AUA / Papanikolaou Nestor


4. Teaching material available/to be prepared (e.g. ppt presentations, case studies, videos, …)
*: for some topics/subtopics e-books, posters and videos are already under preparation (WP1).
	
	Sub-topic
	Teaching material available (see WP1)*
	Teaching material to be prepared 
	Partner institution
	reference person (availability)

	1
	Personal Hygiene
	Personnnel hygiene Ebook
	ppt presentations, exercises
	UNIST
	Josipa Giljanovic

	2
	Good hygiene practices

	Personnnel hygiene Ebook, Hand washing video, Hand washing poster

	ppt presentations, exercises
	UNIST
	Josipa Giljanovic

	3.
	Health and medical screaning
	Personnnel hygiene Ebook
	ppt presentations, exercises
	AUA
	Papanikolaou Nestor

	4.
	Employee training
	Personnnel hygiene Ebook
	ppt presentations, exercises
	AUA
	Papanikolaou Nestor

	
	
	
	
	
	

	
	
	
	
	
	


Evaluation: self-evaluation

Evaluation will be based either: in multiple choice questions or short questions based on examples presented in each course.

For each one of the course’s sections, evaluation exercises will be available for resolution at the beginning of the first session of that section. 

Resolution of the evaluation exercises of each section has to be submitted up to 7 days after the last synchronous training session of the section was finished (excluding the sessions of “Discussion /solutions of evaluation exercises”).
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