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WP2: Development of training courses

TITLE: Personnel Hygiene
Teaching/contact time: 4 hours (2018) 
REFERENCE PARTNER INSTITUTION: AUA / SPLIT
1. Target group:
· Practitioners of the food chain sector 

· Experienced professionals

· Undergraduates

· Master degree students, PhD

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. 
3. Minimum knowledge pre-requisites

· Basic knowledge of Food Safety Hazards
4. Contents

(Take as reference the contents already defined for the teaching materials)
	
	Sub-topic
	Contents and/or keywords
	Teaching material to be prepared *
	Partner institution
	reference person (availability)

	1.
	Personal Hygiene
	1.1 Definition of personal hygiene

1.2 Goal of personal hygiene

1.3 EU Regulations relevant to personal hygiene
	Ebook

PPT

e-learning

	AUA-SPLIT
	

	2.
	Good hygiene practices
	2.1 Hand washing

2.2 Clothing and cleanliness of clothing

2.3 Prohibited clothing/material

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
	Ebook

PPT

e-learning

	AUA-SPLIT
	

	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

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
	Ebook

PPT

e-learning

	AUA-SPLIT
	

	4.
	Employee training
	4.1 Content of training material

4.2 Goals of training
	Ebook

PPT

e-learning

	AUA-SPLIT
	


5. 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
	Ebook
	PPT 

e-learning
	E-book: AUA + SPLIT + JUST + BAU + UJ + JU 
	

	2.
	Good hygiene practices
	-Ebook
-Videos (Hand Washing)
	PPT 

e-learning
	E-book: AUA + SPLIT + JUST + BAU + UJ + JU 

Videos: SPLIT + JUST + UJ + AUA + JU
	

	3.
	Health and medical screaning
	Ebook
	PPT 

e-learning
	E-book: AUA + SPLIT + JUST + BAU + UJ + JU 
	

	4.
	Employee training
	Ebook
	PPT 

e-learning
	E-book: AUA + SPLIT + JUST + BAU + UJ + JU 
	


6. Evaluation: self-evaluation

4 questions for each subtopic should be collected.
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