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1. Introductory lesson. Test control of the incoming level of hygienic 
knowledge. 2

2 . Hygienic assessment of the human environment. 2
3. Hygienic assessment of the physical properties of air. 2
4. Hygienic assessment of indoor microclimate. 2
5. Hygienic assessment of solar radiation. The use of artificial ultraviolet 

radiation for preventive purposes. 2
6. Hygienic assessment of natural and artificial lighting. 2
7. Air pollution and its consequences. Public health risk assessment. 2
8. Ecological and hygienic problems of the urban environment. 2
9. Hygiene of residential and public buildings. 2

1 0 . Modular lesson "Hygiene of the environment". 2
1 1 . Hygienic assessment of water supply sources in populated areas. 2
1 2 . Hygienic assessment of drinking water quality. 2
13. Methods for improving the quality o f drinking water. 2
14. Solution of situational problems on the topic "Hygiene of drinking water and 

water supply". 2
15. Hygienic assessment of soil safety for public health. 2
16. Methods for cleaning populated areas. 2
17. Modular lesson "Hygiene of water, water supply and soil". 2
18. Hygienic assessment of rational nutrition of the population. 2
19. Evaluation of the qualitative composition of the diet. The role ot 

macronutrients in nutrition. 2
2 0 . Minerals and their role in nutrition. 2
2 1 .

Hygienic assessment of the vitamin value of nutrition. Prevention o f vitamin 
deficiency. 2

2 2 . Protection of independent work on the assessment o f actual nutrition. 2
23. Hygienic examination of the nutritional value and good quality o f products of 

animal origin. 2

24. Hygienic examination of the nutritional value and good quality o f products of 
plant origin. 2

25. Food poisoning of microbial etiology and their prevention. 2
26. Food poisoning of a non-microbial nature and their prevention. 2
27. Investigation and prevention of food poisoning. 2
28. Hygienic requirements for the layout and operation of the catering unit. 

Sanitary examination of the catering department. 2
29. Hygienic assessment of therapeutic and preventive nutrition. 2
30. Modular lesson "Food Hygiene" 2
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