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Course description

The course focuses on: importance of personal hygiene, hygienic handling of foods, disinfection and sterilization methods, ventilation systems, water purification, water purification, sewerage and refuse disposal, vermin and fly control; good health and disease.

Course objectives

This course will assist the student to;

· Appreciate the need to work in a clean environment

· Identify aspects of the hospitality environment that need special attention

Learning outcomes

On completion of this course, the student should be able to;

· Protect people against eating contaminated food
· Dispose refuse in hospitality environment appropriately

· Store food appropriately to avoid food wastage

	Detailed Course Unit
NO
	TOPICS
	SUB TOPICS
	
	

	1
	The food premises
	· Understanding hygiene and sanitation

· Layout of food premises

· Importance of hygiene and sanitation in food premises
	
	

	2
	Food storage
	· Food storage facilities
· Causes of food deterioration and spoilage

· Food preservation principles and methods
	
	

	3
	Food poisoning
	· Definition
· Causes

· Prevention
	
	

	4
	Personal Hygiene
	· Care of body parts in the kitchen
· Good grooming

· Suitable clothing in the kitchen

Practical session: students should visit a hotel/restaurant, observe the employees personal hygiene including appropriateness of the dress code
	
	

	5
	Environmental hygiene
	· Ventilation in premises
· Lighting in premises

· Water provision in premises

· Types of surfaces in kitchen premises

· Cleaning agents

· Washing up

· Disinfection

· Sterilization

Practical session: Students should visit a hotel/restaurant, observe the environmental hygiene and present to the class for guided discussions
	
	

	6
	Waste disposal
	· Human excreta
· Kitchen refuses
	
	

	7
	Control of pests in kitchen premises
	· Types (vermines, cockroaches, houseflies, black ants)
· Dangers caused

· Prevention of pest infestation
	
	

	8
	Water in food premises
	· Source
· Uses in food premises

· Water contamination

· Local purification

· Central purification and distribution
	
	

	9
	Food-borne diseases
	· Types (dysentery, cholera, typhoid, worm infection e.t.c)
· Prevention
	
	

	
	
	· 
	
	


Mode of Delivery
· Straight lectures

· Class discussions and assignments

· Practical sessions

Mode of Assessment

· Tests and take home

20

· Practical sessions


10

· End of semester examination

70

Total Mark



100%
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