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COURSE OUTLINE

COURSE NAME	: SANITATION MANAGENT	COURSE CODE	: LHM 2130

PROGRAMME	: BLEH (CATERING AND HOTEL MGT OPTION)
CREDIT UNITS: 3	CONTACT HOURS: 45 HOURS


Facilitators:  Dr.Tinka  Mukama		Thursdays	2-3pm
		Ms. Sophie Nasaka	Fridays 	12-2pm

Course Description
The students will be introduced to the procedures and methods of behaviour in disease prevention and health protection. Students are also exposed to the health risks associated with food. Students obtain a general set of principles for the preservation of health and hygiene food safety in the process of production, handling and circulation food. Students learn the fundamental principles of cleaning, disinfection, effective pest control and sanitation procedures customary in food premises. The course focuses on: importance of personal hygiene; hygienic handling of foods; ventilation systems; water purification; sewerage and refuse disposal; vermin and fly control; good health and disease.

[bookmark: _heading=h.39kk8xu]Course Objectives
· To impart knowledge and skills in observing sanitation in catering premises
· To create awareness on the best way to avoid food contamination and wastage
· To enable students to store food appropriately to avoid food wastage
· To create awareness of waste management

Learning Outcomes
At the end of the learning experience, the student should be able to:
· Appreciate the need to work in a clean environment
· Identify the aspects of Leisure and Hotel environment that need special attention
· Protect people against eating contaminated food
· Store food appropriately to avoid food wastage
· Dispose refuse in Leisure and Hotel environment appropriately 

Course Content:
	Topic 
	Sub topic 
	Hours 

	The food premises	
	· Definition of hygiene
· Lay out of food premises
· Importance of hygiene especially in food premise
	3 Hrs
Mukama

	Food storage
	· Food storage facilities
· Causes of food deterioration and spoilage
· Food preservation principles and methods
	3 Hrs
Mukama

	Food poisoning
	· Definition
· Causes
· Prevention
	3 Hrs
Mukama

	Personal hygiene	
	· Care of body parts in the kitchen
· Good grooming
· Dressing code in the kitchen
· Suitable clothing in the kitchen
	4 Hrs
Sophie

	Environmental hygiene	
	· Ventilation in premises
· Lighting in premises
· Water provision in premises
· Types of surfaces in kitchen premises
· Cleaning agents
· Washing up
· Disinfection
· Sterilization
	4 Hrs
Sophie

	Waste disposal
	· Human excreta
· Kitchen refuse
	2 Hrs
Sophie

	Control of pests in food premises
	· Types (vermin, cockroaches, houseflies, black ants etc)
· Dangers caused 
· Prevention of pest infection
	2 Hrs
Sophie

	Water in food premises
	· Source
· Uses of food premises
· Water contamination
· Central purification and distribution
· Local purification
	3 Hrs
Sophie

	Food-borne diseases
	· Types (Dysentery, Cholera, Typhoid, Worm infection etc)
· Prevention   
	3 Hrs
Mukama

	Hazard Analysis and Critical control Points (HACCP)
	· Critical control points
· Determination of critical control points
· HACCP tree
	3 Hrs
Mukama

	Practical
	· students will visit a hotel/restaurant, observe the employees’ personal hygiene including the appropriateness of the dress code, body odour and cleanliness of body parts.
· students should visit a hotel/restaurant, observe the environmental hygiene and present to the class for guided discussions
· students will carry out effective cleaning of kitchen lab equipment
	30 Hrs



Delivery Methods
· Lecture method
· Case studies
· Discussions 
· MUBSEP


Mode of Assessment
Test	I		15%
Test	II		15%
			30%
Final exams		70%
Total			100%
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