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GENERAL  GBJECTI VES:
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To provide the students with a basic know edge of the principles of nutrition,

sanitation, and nental

Sanitation & Hygi ene:

a)
b)
c)
d)
e)
f)
9)
h)

Mental Hygi ene:

Personal Hygi ene

Handling of utensils

Heal th Regul ati ons

Sanitizing & Sterilizing

Bacteria Routes and conditions for growth
Types of bacteria

Causes of food contam nation

Communi cat abl e di seases

How to be happy on and of f the job.

Your attitude - how it affects your work and life

Nutrition:
Nutrients -
a) Food as the source of energy for growh, renewal
and repair.
b) Calories
c) Carbohydrates, fats, proteins, mnerals
v d) Vitamns

e) Nutrients value of sone common foods.
f) Sources of food, nutrition materials.
g) Malnutrition - causes and preventions.

EVALUATI O\

hygi ene, as outlined in the topics indicated bel ow

, repl acenent

Sanitation and Hygi ene - conbined, objective and essay type test
Mental Hygiene - termessay - topic ow choice

Nutrition - conbined test - true-false; miltiple choice



