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SPECIAL ASPECTS OF HYGIENE
list of compulsory practical skills FOR students
	№
	Name of practical skill
	Date of its 

working up
	Mark
	Signature 

of the teacher

	1. 
	Carrying out somatoscopic, somatometric, physiometric researches of the children and adolescents’ physical develop​​​ment. Mastering methods of physical development’ complex assessment
	
	
	

	2. 
	Carrying out the sanitary inspection of the location, general plan and internal design of secondary school and performing the act of sanitary-hygienic inspection 
	
	
	

	3. 
	Determining the type of temperament and character attributes, the type of day work capacity and of biological rhythms
	
	
	

	4. 
	Determining and assessing the project patient care institution’s location using the construction drawings of the situational plan; patient care institutions’ territory zoning using the construction drawings of the general plan -
	
	
	

	5. 
	Determining and assessing the correspondence to hygienic standards of the hospital premises’ area, cubic capacity and sanitary accomplish​ment; their correspondence to the functional purpose using the constructions’ plans and slits
	
	
	

	6. 
	Carrying out the sanitary inspection and determine the objective figures of the hygienic condition of the situational and general plan of the hospital
	
	
	

	7. 
	Carrying out the sanitary inspection and determine the objective figures of the hygienic condition of the internal design of a department and a hospital ward of the  hospital; performing the act of sanitary- hygienic inspection of the hospital with a conclusion 
	
	
	

	8. 
	Carrying out the sanitary-hygienic inspection of nutritional unit; performing of  the act of sanitary-hygienic inspection of the nutritional unit with a conclusion 
	
	
	

	9. 
	Carrying out the sanitary-hygienic inspection of the X-ray room;  performing of  the act of sanitary-hygienic inspection of the X-ray room with a conclusion
	
	
	

	10. 
	Acquiring the technique of sanitary examination of water supply sources, field technique for determination of drinking water quality
	
	
	

	11. 
	Mastering methods of medical control of water treatment quality in field conditions
	
	
	

	12. 
	Organizing and carrying out medical control of adequacy of food for personnel of the units (and for affected population) and to take necessary prophylactic measures to provide adequacy of food
	
	
	

	13. 
	Determining the microclimate parameters and their influence on the human body.
	
	
	

	14. 
	Mastering the medical control methods of hot and tropical regions water supply and prevention of waterborne diseases
	
	
	

	15. 
	Carrying out medical control of nutrition sufficiency and safety, using methods and measures for prevention of diseases among certain population groups in tropical regions
	
	
	


HYGIENE OF CHILDREN AND TEENAGERS

Date
________

Subject 18. Methods of study of childrens' health under influence of environmentAL factors. The methods of study AND estimation of physical development of children and teenagers
Learning objective

- To strengthen the theoretical knowledge about environmental factors and conditions rhat influence the formation of children’s health.

- To master the methods of study of the children and teenagers health and physical development.

To strengthen theoretical knowledge about main criteria and indices of the children and adolescents health and development.

- To master methods of complex assessment of the children and adolescents health and physical development.

Basics

You should know :
- Principal factors of environmental and social conditions of life, which influence the health of childern and adolescents.

- Main patterns of growth, development and peculiarities of morphological and functional state of the child’s and teenager’s organism.
- Methods of studying of physical development of children and teenagers

- Methods of estimation of physical development of children and teenagers.
You should have the following skills:

- Determining the health groups, somatometric, somatoscopic and physiometric indices of the children’s and adolescents’ physical development.

- Measuring main parameters of physical development of a child and a teenager/
- Estimating the physical development of a child and a group of children using different methods.
CARD 

of physical development of a child and a teenager (student)
1. General data
1.1. First and second name _________________________________________________
1.2. Sex
_______________________________________________________________
1.3. Age (date of birth) ____________________________________________________
1.4. Nationality___________________________________________________________
1.5. Address_____________________________________________________________
1.6. Place of studying _____________________________________________________
1.7. Data about the parents: 
Mother's profession and place of mother's work______________________________
Father's profession and place of father's work________________________________
1.8. Living conditions (presence of a separate room, a separate bed, a desk for study

____________________________________________________________________________
____________________________________________________________________________
1.9. Character of nourishment (good, bad, satisfactory) ____________________________
1.10. Diseases at past time______________________________________________________
____________________________________________________________________________
____________________________________________________________________________
1.11. Presence of chronic diseases at present ______________________________________
____________________________________________________________________________
____________________________________________________________________________
2. Somatoscopic data
2.1 Constitutional type_________________________________________________________
2.2 Skeleton _________________________________________________________________
2.3 Development of the musculature _____________________________________________
2.4 Fat deposit _______________________________________________________________
2.5.
Color of mucosa and skin, elasticity of skin _________________________________
2.6.
The form of the thorax ___________________________________________________
2.7.   Posture ________________________________________________________________
2.8 The form of the legs________________________________________________________
2.9 Foot-print ________________________________________________________________
2.10 Sexual development_______________________________________________________
3. Somatometric data
3.1.
The stature
upright________________________           in sitting position___________________
3.2. The weight__________________________________________________________
3.3. The circumference of thorax
3.3.1 at maximum inspiration ________________________________________________
3.3.2 at maximum expiration ________________________________________________
3.3.3 at rest_______________________________________________________________
3.4.The circumference of the head _____________________________________________
4. Physiometric data
4.1. The vital capacity of  lungs______________________________________________
4.2. The muscular force of hands: right
_______________       left _______________
4.3. The muscular force of the trunk__________________________________________
4.4. Pulse
_______________________________________________________________
4.5. Blood pressure________________________________________________________
4.6. Respiration (number in 1 min) ___________________________________________
Conclusion _______________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
Situational task 1

To estimate the physical development  of a 12 year-old girl using the method of "sigmal deviation". The stature of the girl is 138 cm, the weight is 40.6 kg, the circumference of the thorax is 61.8 cm

	Parameter of physical development
	Value for the child

A
	Standard value of parameter

M
	Difference

Δ
	σ
	Sigmal deviation

Δ / σ
	Estimation

	stature
	
	
	
	
	
	

	weight
	
	
	
	
	
	

	circumference of the thorax
	
	
	
	
	
	


Conclusion__________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
Situational task 2

Draw a profile of physical development for a nine year-old boy if it is known that he has deviation by stature + 1.3σ,  by weight  - 0.9σ, by circumference of the thorax - 1.2σ 

                             -3σ           -2σ            -1σ             M            +1σ           +2σ          +3σ

	Stature
	
	
	
	
	
	

	
	
	
	
	
	
	

	Weight
	
	
	
	
	
	

	
	
	
	
	
	
	

	Circumference of the thorax
	
	
	
	
	
	

	
	
	
	
	
	
	


Conclusion __________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
Situational task 3

To give the hygienic estimations of physical development of a 7 (seven) year-old girl with the help of a "Regression scale by the stature".

Stature of the girl is 128 cm 

Weight is 24 kg

Circumference of the thorax is 59 cm
	Parameter of physical development
	Value for the child

A
	Standard value of parameter by Regression scale

M
	Difference

Δ
	σR
	Δ / σR
	Estimation

	stature
	
	
	
	
	
	

	weight
	
	
	
	
	
	

	circumference of the thorax
	
	
	
	
	
	


Conclusion __________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________
Test questions

1. The methods of studying of physical development of children and teenagers and their essence.
2. The methods of measurement of stature in children and teenagers (upright and sitting); the instruments used for   these measurements.
3. The methods of measurement of circumference of the thorax, head, abdomen, etc; the instruments used for these purposes.
4. The methods of measurement of weight in children and teenagers; the instruments used for this purpose.
5. The methods of measurement of muscular force in the hands and trunk.
6. The methods of determination of somatoscopic parameters of the body (posture, development of muscles, the thorax form, development of fatty tissues, degree of sexual development)
7. The methods of estimation of children’s' and teenagers' physical development.

8. The essence of the "sigmal deviation" method.

9. The essence of the graphical method.

10. The essence of  "regression scale" method by stature.

11. The essence of the complex method of estimation of physical development.

12. Groups of physical development of children and teenager, when you estimate them by the method of "sigmal deviation", by the method of "regression scale by stature", by the complex method.
Signature of the Teacher__________               Signature of the Student ___________

Date
________

Subject № 19: THE METHOD OF HYGIENIC ESTIMATION 
                      OF THE SECONDARY SCHOOL DESIGN, PROVISION AND MAINTENANCE. 
Learning objective

- To strengthen the theoretical knowledge about the significance of optimal hygienic conditions maintenance during organization the educational process for preservation and strengthening of schoolchildren health, prevention of “school diseases”.
- To become familiar with methods of hygienic assessment of the land plot and the building of educational establishment, its main premises (school class), inspection of conditions for the schoolchildren, the implementation and substantiation of hygienic recommendations for improvement of the training and education organization.

- To master the method of hygienic assessment of school furniture. 

Basics

You should know :

- Peculiarities of main environmental factors and conditions of training and education, which influence the children and adolescents health. 

- Health disorders and diseases caused by the influence of environmental conditions, training and education.  

- Hygienic requirements to the land plot and the building, planning, sanitary and technical infrastructure (microclimate parameters, illumination, ventilation, water-supply etc.) of main premises of training and educational establishments.

You should have the following skills:

- Drawing up the plan of inspection of training premise and filling in appropriate papers (sanitary description, sanitary inspection act, hygienic conclusion).

- Researching the temperature regimen, humidity and air movement, illumination, calculating the required and actual ventilation volume and rate (air exchange rate).

- Determining main parameters of school furniture, carrying out the school desk marking.

- Working out and substantiating preventive recommendations concerning improvement of sanitary and hygienic conditions of the pupils. 

Act

of sanitary and hygienic inspection of secondary school

I, student (doctor in hygiene of children and teenagers) ____________________________ conducted sanitary - hygienic inspection of secondary school №  ____________________

1. General information
1.1 The name of secondary school_____________________________________________
1.2 Address of secondary school_______________________________________________
1.3 Number of pupils in the school_____________________________________________
1.4 Radius of service of the school_____________________________________________
2. Sanitary inspection of the situational plan of the school

2.1 Location of the school in the city ________________________________________
____________________________________________________________________________
____________________________________________________________________________
2.2 The surrounding objects and distance to them_________________________________
____________________________________________________________________________
____________________________________________________________________________
2.3 Sources of the environmental pollution and distance to them ____________________
____________________________________________________________________________
____________________________________________________________________________3. Sanitary inspection of the general plan of the school

3.1 The shape of the plot of the school__________________________________________
3.2 Length of the plot_______________________________________________________
3.3 Width of the plot________________________________________________________
3.4 The area of the plot______________________________________________________
3.5 Presence and names of zones on the territory of school plot______________________
________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________________________________________________________________________________
3.6 Number of entrances to the territory of the school______________________________
3.7 The percentage of building of the territory____________________________________
3.8 The persentage and location of green plantation _______________________________
________________________________________________________________________________________________________________________________________________________

4. Hygienic character of school building

4.1.
Distance of school building from 

the road _________________________________________________________________
"red line"_________________________________________________________________
4.2. Orientation of the school building front _____________________________________
4.3. Number of stories_______________________________________________________
4.4.
Location of the rooms on the stories_______________________________________
4.4.1 On the ground floor there are ____________________________________________
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

4.4.2 on the first floor there are _______________________________________________
________________________________________________________________________________________________________________________________________________________

____________________________________________________________________________

4.4.3 on the second floor there are ____________________________________________
________________________________________________________________________________________________________________________________________________________

4.5. Water supply and sewerage system at the school ______________________________
4.6. Heating system of the school building_______________________________________
4.7. Character of the corridor_________________________________________________
4.7.1  type of the corridor .___________________________________________________
4.7.2  length of the corridor __________________________________________________
4.7.3  width of the corridor ____________________________________________________
4.7.4  the corridor area  _____________________________________________________
4.7.5  the corridor area  per one pupil   _________________________________________
4.7.6 The characteristic of natural lighting of the corridor
· number of windows______________________________________________________
· height of the window___________________ width of the window _________________
· the window area  _______________________________________________________
· area of all windows (without the frame) _________________________________________
· lighting coefficient in the corridor___________________________________________
4.8. Character of the class-room

4.8.1 length of the class-room ______________________________________________
4.8.2 width of the class-room ______________________________________________

4.8.3  the class-room area  ________________________________________________
4.8.4 the class-room area per one pupil_________________________________________
4.8.5 natural lighting in the class-room:

· number of windows______________________________________________________
· height of the window_____________________________________________________
· width of the window_____________________________________________________
· window area  __________________________________________________________
· area of all windows (without the frame) ______________________________________
· lighting coefficient _______________________________________________________
4.8.6
microclimate in the class- room:

· air temperature__________________________________________________________
· air humidity ____________________________________________________________
· velocity of air movement__________________________________________________
4.9.
Characteristics of the gymnasium:

4.9.1  gymnasium is situated on________________________________________________
4.9.2  length the gymnasium __________________________________________________
4.9.3  width the gymnasium 
________________________________________________
4.9.4  floor area  ____________________________________________________________
4.9.5  floor area  per one pupil _________________________________________________
4.9.6  lighting coefficient_____________________________________________________
4.9.7  artificial lighting_______________________________________________________
4.9.8  microclimate in the gymnasium:

· air temperature__________________________________________________________
· relative humidity_________________________________________________________
· velocity of air movement__________________________________________________
4.9.9
cloak-room for the gymnasium __________________________________________
4.9.10 shower-bath for the gymnasium_________________________________________
4.10.
Characteristics of the workshop__________________________________________
4.10.1 length______________________________________________________________
4.10.2  width______________________________________________________________
4.10.3  floor area ___________________________________________________________
4.10.4  floor area per one pupil________________________________________________
4.10.5 microclimate in the workshop:

· air temperature__________________________________________________________
· air humidity____________________________________________________________
· velocity of air movement__________________________________________________
5. Additional information ___________________________________________________
________________________________________________________________________________________________________________________________________________________
6.Conclusion ____________________________________________________________
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

Scheme of internal design of the school building


Test questions

1. Hygienic requirements to the placement of schools in the city.
2. Hygienic requirements to the plot area.
3. Hygienic requirements to a school building.
4. Set of rooms in a school and their location on the stories.
5. Hygienic requirements to a class-room and its equipment.
6. Hygienic requirements to a gymnasium and its equipment.
7. Hygienic  requirements to a workshop and its equipment. 
8. Organization of physical training in a school.
9. Organization of pupils' work in a workshop.

Signature of the Teacher__________                       Signature of the Student ___________
Date_______
Subject 20. METHODS OF PSYCHOHYGIENE AND PRIMARY PSYCHICAL PROPHYLAXIS. SCIENTIFIC BACKGROUNDS OF MEDICAL BIORHYTHMOLOGY AND CHRONOHYGIENE 
Learning objective:
- To master theoretical knowledge about mental health and its basic criteria, main characteristics of human personality.

- To master methods of temperament and character attributes determination, motivation direction and determination of personality nervous and mental characteristics.

- Strengthening the theoretical knowledge on biological rhythms and their main characteristics and types.

- Mastering the methods of determination of the physiological, psychological and calculative correlates of the organism biological rhythm.

- Learning the biorhythmological principles of the rational organization of the people’s everyday activity. 

Basics
You should know:

- Main objectives of psychohygiene and main criteria of mental health assessment.

- Hereditary factors and environment factors influencing the children’s and adolescents’ mental health.

- Main characteristics of human personality (temperament and character attributes, motivation direction, and nervous and psychological state characteristics) and their psycho-hygienic value.

- Initial conditions and development reasons of medical biorhythmology as a science and its psychohygienic value.

- Main characteristics and classifications of the most widespread biological rhythms.

- Development reasons and the main clinical manifestations of desynchronosis as a medical and hygienic category. 

You should have the following skills:

- To determine the main human personality characteristics.

- To use psycho-hygienic principles of person’s daily activity optimization during training and in free time.

- To determine different types of biological rhythms day curves, the type of day work capacity and to calculate biological rhythms.

- To use the biorhythmological principles of the rational organization of the everyday activity for the organization of educational (working) process and of one’s free time.

Self-training assignments:
1. Determine basic attributes of your temperament

Hygienic assessment of individual and typical organism characteristics, especially temperament characteristics allows to determine people with different degree of leading polar basic attributes of higher nervous activity such as extraversion – introversion; rigidity of nervous processes - plasticity of nervous processes, emotional excitement - emotional balance, reactions rate (slow-fast), activity (high- low).

In order to determine basic temperament attributes it is necessary to ask a person to answer the questionnaire honestly and quickly. A person can answer only “Yes” or “No”.
1. Do you like being in a company frequently?

2. Do you avoid owning things which are not reliable or not firm but beautiful?

3. Do you have frequent mood changes?

4. Do you speak quickly?

5. Do you like the kind of work that requires high force exertion?

6. Do you gossip?

7. Are you a cheerful and funny person?

8. Do you get used to certain clothes, its style, colour and don’t want to change it?

9. Do you often feel that you need a person who understands you, can praise you or 
     cheer up? 
10. Is your handwriting quick?

11. Do you look for a work if you can rest?

12. Do you keep your promises?

13.  Do you have many good friends?

14. Is it difficult for you to get distracted from one activity which you are deeply involved into and switch to another?

15. Do you often feel guilty?

16.  Do you always walk quickly?

17. Do you think over a difficult task until you solve it?

18. Can your intellectual activity sometimes be worse than usual?

19. Are you a sociable person?

20. Do you plan your behavior for the future meeting?

21. Are you easily insulted by somebody’s jokes?

22. Do you gesticulate while speaking?

23. Do you wake up fresh and cheerful?

24. Do you have such thoughts, which you wish nobody knew?

25. Do you like mocking?

26. Do you check your thoughts before express them?

27. Do you have nightmares?

28. Do you remember things and study easily?

29. Is it difficult for you to sit still for several hours without any work?

30. Do you lose your temper when you’re angry?

31. Can you cheer up a dull company?

32. Do you think for a long time before making an important decision?

33. Do you take everything to heart?

34. Do you like games which require speed and good reaction?

35. If you don’t cope with something, do you keep on trying till the end?

36. Did you have a feeling of irritation towards your parents?

37. Are you sincere and do you like companies?

38. Is it difficult for you to start a new work?

39. Do you have the feeling that you’re worse than others?

40. Is it difficult for you to work with slow people?

41. Can you work efficiently the whole day without being tired?

42. Do you have any harmful habits?

43. Are you a careless person?

44. Do you consider your good friends only those, whose friendship to you is reliable 
       and checked?

45. Are you easily irritated?

46. Do you find the best answer during discussion?

47. Do you force yourself to work for long periods of time or do something?

48. Do you discuss things which you don’t know?
Questionnaire code

EXTRAVERSION

“Yes” 1, 7, 13, 19, 25, 31, 37 – 3 marks

“No” 4, 43 –2 marks

“No” 2 – 1 mark
RIGIDITY OF NERVOUS PROCESSES

“Yes” 8, 26, 32 – 3 marks

“Yes” 2, 14, 20, 38, 44 – 2 marks

“No” 37 – 2 marks 

“No” 19, 46 – 1 mark
EMOTIONAL EXCITEMENT 

“Yes” 15, 21, 33, 39, 45 – 3 marks

“Yes” 3, 9 -2 marks

“Yes” 27 –1 mark
REACTION TEMPO 

“Yes” 4, 16, 28 – 3 marks

“Yes” 10, 22, 34, 40, 46 – 2 marks

“Yes” 17, 29, 37 – 1 mark
ACTIVITY

“Yes” 5, 11, 17, 23, 29, 35, 41, 47 – 3 marks

“Yes” 10 – 1 mark

“No” 38 – 1 mark
SINCERITY 

“Yes” 30, 36, 42, 48 – 3 marks

“Yes” 6, 12 – 2 marks

“Yes” 18, 24, 25 – 1 mark

Assessment of results

EXTARVERSION

22-26 – extremely high extraversion

17-21 – high extraversion

12-16 – middle extraversion

7-11 – high introversion

0-6 – extremely high introversion
RIGIDITY OF NERVOUS PROCESSES

16-23 – extremely high rigidity

12-15 – high rigidity

7-11 – middle plasticity of nervous processes

3-6 – high plasticity 

0-2 – extremely high plasticity of nervous processes
EMOTIONAL EXCITEMENT

18-20 – extremely high emotional excitement

14-17 – high emotional excitement

8-12 – middle emotional composure

4-7 – high emotional composure

0-3 –extremely high emotional composure
REACTION TEMP 

20-22 – extremely quick

14-19 – quick

9-13 – middle

5-8 – slow

0-4 – extremely slow
ACTIVITY

24-26 – extremely high

21-23 – high

14-20 – middle

9-13 – low

0-8 – extremely low
SINCERITY 

13-20 – high

8-12 – middle

0-7 –low (answers are not reliable).

Conclusion ______________________________________________________________

______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

2. Determine the human day work capacity type
The most adequate and accurate method of the day work capacity type is the test method by O. Ostberg, modified by S. Stepanova. The examined person is suggested to read thoroughly the questions of the personal questionnaire and strictly following their order to choose the most suitable option of answer.
1. What time would you prefer to wake up if you were free enough to plan your day schedule according to your own desire?
	in winter
	in summer
	points

	a) 500 – 645
	400 – 545
	5

	b) 646 – 815
	546 – 715
	4

	c) 816 – 1045
	716 – 945
	3

	d) 1046 – 1200
	946 – 1100
	2

	e) 1200 – 1300
	1101 – 1200
	1


2. What time would you prefer to go to bed if you were free enough to plan your evening time according to your own desire?

	    in winter
	 in summer
	points

	a) 2000 – 2045
	2100 – 2145
	5

	b) 2046 – 2130
	146 – 2230
	4

	c) 2131 – 0015
	2231 – 115
	3

	d) 0016 – 130
	116 – 230
	2

	e) 131 – 300
	231 – 400
	1


3. Do you need an alarm clock if you have to wake up early in the morning at the definite time?

	a) I don’t need it at all
	4

	b) I need it in some cases
	3

	c) I really need it
	2

	d) Obligatory, I can’t do without it
	1


4. If you had to be preparing for an exam being limited in time and using night time (2300 – 200) for learning, how efficient could your work at night be?

	a) Absolutely inefficient, I couldn’t work at that time
	4

	b) There could be some benefit
	3

	c) My work could be quite efficient
	2

	d) My work could be highly efficient
	1


5. Is it easy for you to wake up in the morning under the usual circumstances?

	a) Very difficult
	1

	b) Difficult enough
	2

	c) Easy enough
	3

	d) Very easy
	4


6. Do you feel that you have woken up finally during the first 30 minutes after you got up?

	a) I have terrible somnolence
	1

	b) I am sleepy a little
	2

	c) I am quite awake
	3

	d) I am absolutely awake
	4


7. What is your appetite during the first 30 minutes after you have gotten up?

	a) I have no appetite
	1

	b) My appetite is reduced
	2

	c) Good enough
	3

	d) Perfect appetite
	4


8. If you had to be preparing for an exam being limited in time and using morning time (400 – 700) for learning, how efficient could your work at that time be?

	a) Absolutely inefficient
	1

	b) I couldn’t work at that time
	2

	c) There could be some benefit
	3

	d) My work could be efficient
	4


9. Do you feel any physical tiredness during the first 30 minutes after you have gotten up?

	a) Very strong weakness
	1

	b) I am rather weak
	2

	c) I am rather vigorous
	3

	d) Absolute vivacity
	4


10.  If you are having a day off tomorrow, what time will you go to bed?

	a) Not later than usually
	4

	b) 1 hour or less later
	3

	c) 1-2 hours later
	2

	d) 2 hours and more later
	1


11.  How easy do you fall asleep under the usual conditions?

	a) Very difficult
	1

	b) Difficult enough
	2

	c) Easy enough
	3

	d) Very easy
	4


12. You’ve decided to work out regularly training. Your friend has suggested doing it together during 1 hour twice a week from 700 till 800 in the morning. Is this the best time for you?

	a) I would prefer that time also 
	1

	b) I could be quite fit 
	2

	c) It could be difficult for me
	3

	d) It could be very difficult for me
	4


13.  When in the evening you are tired enough to feel like going to bed?

	a) 2000 – 2100
	5

	b) 2101 – 2215
	4

	c) 2216 – 0045
	3

	d) 0046 – 200
	2

	e) 201 – 300
	1


14. Which of the suggested time would you prefer to fulfill 2-hour work requiring absolute mobilization of your mental activity? 
	a) 800 – 1000
	6

	b) 1100 – 1300
	4

	c) 1500 – 1700
	2

	d) 1900 – 2100
	0


15.  How tired are you at 11 p.m.?
	a) Very tired
	5

	b) Quite tired
	3

	c) Partially tired
	2

	d) Not tired at all
	0


16. Due to some circumstances you had to go to bed some hours later than usual. It’s not necessarily to wake up in the morning at the definite time. Which of the suggested options is the most suitable for you?  
	a) I will wake up and won’t fall asleep any more
	4

	b) I will wake up as usual and will be dozing
	3

	c) I will wake up as usual and then will fall asleep again
	2

	d) I will wake up later than usual
	1


17. You have to be on duty at night from 4 to 6 a.m. The next day you are free. Which of the suggested options is the most suitable for you?  

	a) I will sleep only after my duty
	4

	b) I will doze a little before and sleep after my duty 
	3

	c) I will sleep before and doze after my duty
	2

	d) I will sleep totally before my duty
	1


18. You have to work physically hard during 2 hours. What time would you prefer to do it if you were free enough to plan your day schedule?
	a) 800 – 1000
	4

	b) 1100 – 1300
	3

	c) 1500 – 1700
	2

	d) 1900 – 2100
	1


19. You’ve decided to work out regularly training. Your friend has suggested doing it together during 1 hour twice a week from 10 to 11 p.m. Is this the best time for you?
	a) I could be quite fit 
	1

	b) I think I could be quite fit
	2

	c) It’s rather late, I couldn’t be fit
	3

	d) Absolutely not, I couldn’t do it that time
	4


20. What time did you use to wake up during summer vacations in your childhood?

	a)  500 – 645
	5

	b)  646 – 745
	4

	c)  746 –  945
	3

	d)  946 – 1045
	2

	e) 1046 – 1200
	1


21. Imagine, that you could arrange your working hours yourself. Which of the suggested periods could you have the maximal efficiency in?

	a)  0001 – 500
	1

	b)   501 – 800
	5

	c)   801 –  1000
	4

	d)  1001 – 1600
	3

	e)  1601 – 2100
	2

	f)  2101 – 2400
	1



22.  What time do you usually reach “the top” of your working activity? 
	a) 0001 – 400
	1

	b)   401 – 800
	5

	c)   801 –  900
	4

	d)   901 – 1400
	3

	e) 1401 – 1700
	2

	f) 1701 – 2400
	1


23. Sometimes we can hear about people of the morning and evening types. What type do you attribute yourself?

	a) clearly to the morning 
	6

	b) more to the morning than to the evening one 
	4

	c) more to the evening than to the morning one
	2

	d) clearly to the evening
	0


The work capacity type is determined by the total score:

more than 92 points – clearly defined morning type;

77 – 91points           – mildly defined morning type;

58 – 76 points          – the arrhythmic type;

42 – 57 points          – mildly defined evening type;

less than 42 points   – clearly defined evening type. 
Conclusion ______________________________________________________________

_______________________________________________________________________

_______________________________________________________________________
_______________________________________________________________________

_______________________________________________________________________
Test questions
1. Psychohygiene as a science, it’s main objective, methods and means.

2. Concept of person health and main criteria of its assessment. Boundary neuropsychic and mental disorders and abnormalities as a hygienic problem. 
3. Critical periods of psychological development. Hereditary factors that impact peculiarities and environment factors’ influence on children and adolescents mental health. 

4. Main human personality characteristic (temperament and character traits, motivational direction, and nervous and psychological state characteristic) and methods of their studying.

5. Psychohygienic basics of daily activity optimization.

6. Biological rhythms and human health. The biological rhythms concept. Initial conditions and development reasons of medical biorhythmology as a science. 

7. Main characteristics of the biological rhythms (level, period, amplitude, acrophase, form of daily curve etc.).

8. Classifications of the most widespread biological rhythms.

9. Methods of determination of different types of biological rhythms day curves.

10. Methods of determination of human day working ability type.

11. Methods of determination of calculative biological rhythms.

12. Conception of desynchronosis as a main type of chronopathology and its medical and hygienic category. Types of desynchronosis.

13. Biorhythmological principles of the rational organization of the everyday activity. Chronohygiene as a basis of the desynchronosis prevention.
   Signature                                                                                Signature
of the Teacher________                                                           of the Student_______
HYGIENE OF MEDICAL PREVENTIVE ESTABLISHMENTS

Date

Subject 21. HYGIENIC ESTIMATION OF THE PLACEMENT AND DESIGN OF SEPARATE HOSPITAL DEPARTMENTS BY THE PROJECT

Learning objective
- To strengthen the students’ knowledge of the hygienic requirements concerning the patient care institutions’ location and planning on the basis of assessment and analysis of the study project materials and the normative documents; 
 - To teach the students to draw the hygienic conclusions, substantiated resolutions and give the recommendations

Basics

You should know :

- Basic hygienic requirements concerning the planning and regime of exploitation of the patient care institutions, the therapeutic, surgical, infectious diseases and other specialized departments
      You should have the following skills:
- Using the construction drawings of the situational and general layout to determine and assess the project patient care institutions’ location and territory zoning, taking into account objects, adjacent to the land plot, “wind rose”, correspondence with the site development, percentage of green area and the constructions’ orientation.

- Using the constructions’ plans and slits to determine and assess the correspondence of the hospital premises’ area, cubic capacity and sanitary accomplishment to hygienic standards; their correspondence to the functional purpose.
Independent work
1. Sanitary estimation of the placement of the hospital (situational plan)

1.1.The scale of the situational plan ……………………………………………………….
1.2. Characteristic of "wind rose"…………………………………………………………...
1.3. Location of the hospital………………………………………………………………...
1.4. The surrounding objects and distance to them…………………………………………

…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….………..
1.5. Presence of environment pollution sources around the hospital and distance to them……………………………………………………………………….…………………

……………………………………………………………………………………………………………………………………………………………………………….………………
1.6. Conclusion ……………………...……………………………………………………
……………………………………………………………………………………………………….………………………………………………………………………………...…….
Example of situational plan of district hospital
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2. Sanitary and hygienic estimation of the general plan of the hospital for 320 beds.

2.1. The scale of the general plan:
…...……..
2.2. Shape of the hospital plot
…..……..
2.3. The size of the plot: length
; width
….………
2.4. The ratio of width and length of the hospital plot
…………
2.5. The area of the  hospital plot
………….

2.6. The general number of beds in the  hospital 
…………
2.7. The area of the hospital plot for one bed
………….

2.8. System of hospital planning 
………….
2.9. Presence and number of entrances to the territory of the hospital………………..……..
……………………………………………………………………………………………….
2.8. Presence of separate entrances to the morgue zone, to the economic zone and to the
polyclinic zone
...……

……………………………………………………………………………………………….
2.9. Presence of a sufficient number of paths and passages on the hospital plot……………
……………………………………………………………………………………………….
2.10. The percentage of building on the territory 
………….
2.11. The percentage of green plantations on the territory
……….…
2.12. The list and location of medical buildings and other buildings on the territory of the plot…………………………………………………………………………………….…….
……………………………………………………………………………………….………
…………………………………………………………………………………….…………

……………………………………………………………………………………………….
2.13. Orientation of the medical building front
………….…
2.14. The correct situation of different zones on the hospital territory (by "wind rose")
……………………………………………………………………………………………….
……………………………………………………………………………………………….
Conclusion:

……………………………………………………………………………………….………

………………………………………………………………………………………….……
………………………………………………………………………………………….……
………………………………………………………………………………………….……
………………………………………………………………………………………….……
………………………………………………………………………………………….……
………………………………………………………………………………………….……
Example of general plan of district hospital
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Scale 1 : 1000

3. Sanitary-hygienic estimation of the internal design of the hospital section

3.1. The scale of the internal design.
………………….
3.2. Number of beds in the ward section
………………….
3.3. Number of the entrances to the ward section
………………….
3.4. The type of the corridor in the ward section
………………….
3.5. The set of main rooms for medical treatment and other rooms in the ward section

…………………………………………………………………………………………….

…………………………………………………………………………………………….
…………………………………………………………………………………………….
…………………………………………………………………………………………….
3.6.
Number and percentage of:
3.6.1 one-bed wards in the ward section
………………………………
3.6.2 two-beds' wards
………………………………
3.6.3 four-beds' and more wards
………………………………
3.7.
The scheme of movement of the patients in the ward section………………………..

…………………………………………………………………………………………….
3.8. The place of sanitary sections in the ward department……………………………….

…………………………………………………………………………………………….
3.9. Possibility of the draught ventilation of the wards and others medical rooms in the ward section ………………………………………………………………………………
3.10. Estimation of the corridor
3.10.1 length of the corridor ………………  width of the corridor……….……………...

3.10.3. area of the corridor……………………………………………………………….

3.10.4 The area of the corridor for one patient……………………………………………

4. Hygienic estimation of the ward

4.1. Length of the ward ………………….……width of the ward ………………...……..

4.2. Area of the ward 
…………………..…………………
4.3. Area of the ward for one patient
……………………………………………...............
4.4. Height of the ward - 3,2 m
4.5. Volume of the ward ..
.
…………..
4.6. Volume of the ward for one patient 
……………………………………
4.7.  Natural lighting of the ward

4.8.1  number of the windows in the ward -
.


…………
4.8.2  width of the window …………………….height of the window ………………………
4.8.3  area of one window 
…….
…………………………
4.8.4  total area of windows (without the frames) -


………
4.8.5 Light coefficient ……………………....……………………………………………. 
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The internal design of the therapeutic department

 a -  the ward section with a corridor of two-side building; b-the ward section with a two-way corridor;

1 – the sanitization room; 2 the day patient facility;  3 - the dressing room; 4 - the wards for 4 beds; 5 - the post for the nurse on duty; 6 - the wards for 1 bed; 7 - the enema room; 8 - the room for keeping the portable equipment; 9 the bathroom; 10 - the room for dirty linen; 11 – the sanitary room; 12 - the wards for 2 beds; 13 - the doctor's room; 14 - the head's room; 15 - the room for endoscope; 16 - the refreshment room; 17 - the dining room; 18 - the room for personnel; 19 - the chief-nurse's room; 20 - the nurse-manager's room; 21 - the day patient facility;  22 - the doctor's room
Conclusion:

……………………………………………………………………………………………

……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
……………………………………………………………………………………………
Test questions
1.
Hygienic requirements to the placement of medical preventive establishments on the

territory of the city.
2. Hygienic requirements to the general plan of a hospital
3. Hygienic characteristic of the various systems of planning of hospitals,
4. Hygienic requirements to internal design of a hospital.
5. The main principle of the design of a ward section.
6. Hygienic requirements to the hospital wards.
Signature of



Signature of

the Teacher _____________



the Student _____________
Date _________
Subject 22. THE METHOD OF SANITARY-HYGIENIC INSPECTION OF THE PUBLIC HEALTH ESTABLISHMENTS
Learning objective
- Mastering the knowledge on the hygienic conditions and harmful factors influencing the efficacy of patients’ treatment and medical workers’ health.

- Becoming familiar with the legislative and organizational measures of the provision of the optimal regime, hygienic conditions for patients of the in-patient departments and the medical workers’ labour protection. 

- Mastering the general scheme and methods of subjective (sanitary inspection) and objective sanitary control of the conditions of patients’ stay and the conditions of medical personnel labour at the hospital.

Basics

You should know :

- Basic hygienic requirements concerning the planning, equipment, regime, exploitation of the treatment, diagnostic, accessory and consumer subdivision of the in-patient departments.

- Hygienic standards of microclimate, air, ventilation, natural and artificial lighting of different subdivisions of the medical institution, their importance in the patients’ treatment efficacy and the conditions of medical personnel labour.

- Harmful and dangerous factors of different subdivisions of the medical institution (diagnostic, physiotherapeutic, balneal etc.), their influence on the patients’ and medical personnel health.

You should have the following skills:

- To carry out the sanitary inspection and determine the objective figures of the hygienic condition of the medical institution different subdivisions.

- To determine and assess harmful and dangerous factors of different subdivisions of the medical institution and their influence on the patients’ and medical personnel health.

Act

of sanitary inspection of a public health establishment
1.   General information.

1.1. Name of the public health establishment
.
……………………………………………………………………………………..…………
1.2. Address of the hospital
…………………………………..
1.3. Number of beds in the hospital
…………………………..………
1.4. Radius of service of the hospital………………………………………………..……….
2. Sanitary inspection of the situational plan of the hospital.

2.1 Location of the hospital in the city
……………………..………….
2.2 The surrounding objects and distance to them
……………………...…………..

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..……
2.3 Presence of polluted environment sources around the hospital and distance to them……………….………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
3. Sanitary inspection of the general plan of the hospital.

3.1. Shape of the plot of the hospital
…………
3.2. Length of the plot
…………
3.3. Width of the plot
…………
3.4. Ratio of the width and length of the plot
…………
3.5. The area of the hospital plot
…………
3.6. The area of the plot for one bed
…………
3.7.Number of entrances to the territory
…………
3.8.Presence and names of zones on the territory of the hospital…………………………..…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..…….
3.9. Presence of sufficient number of paths and passages on the hospital plot……..…..…..

………………………………………………………………………………………………
3.10. Presence of separate entrances to the morgue and economic zone……………..…….

……………………………………………………………………………............................
3.11. The percentage of building of the territory
……..……
3.12. The percentage of green plantations and their location on the territory of the hospital……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

3.13. The list of medical buildings, their situation and co-situation on the territory
……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………...
………………………………………………………………………………………………

………………………………………………………………………………………………
………………………………………………………………………………………………
Scheme of general plan of hospital

	


Scale
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………………………

………………………………………………………………………………………………
4. Hygienic inspection of the main building of the hospital.

4.1. The system of construction of the hospital
……………………………….…
4.2. Orientation of the medical building front
…………………………………
4.3. Number of stories in the main building
…………………………………
4.4.
Location of departments on the hospital floors:
4.4.1 on the first floor………………………………………………………………………
………………………………………………………………………………………………

………………………………………………………………………………………………

4.4.2 on the second floor
……………………………….………………

4.4.3
……………………………..………………..
4.4.4
……………………………..………………..
4.4.5
……………………………..………………..
4.4.6
………………………………..……………..
4.4.7
……………………………..………………..
4.4.8
………………………………..……………..
4.4.9

………………………………………………
5. Sanitary inspection of the ward section

5.1.
Number of beds in the ward section…………………….……………………………
5.2. Number of the entrances to the ward section………………………….………………
5.3. Type of the corridor in the department
……………………………….…………….
5.4. The set of main rooms for medical treatment and other rooms in the ward section. 

…………………………………………………………………………………………….
…………………………………………………………………………………………….
…………………………………………………………………………………………….
…………………………………………………………………………………………….
…………………………………………………………………………………………….
…………………………………………………………………………………………….
5.5. Presence and number of one-bed wards, two-beds' wards, four-beds' wards and more in the ward section………………………………………………………………….………
………………………………………………………………………………………………………………………………………………………………………………..…………….
5.6. The scheme of movement of the patients in the ward section………………………..

…………………………………………………………………………….………………
5.7. The place of sanitary sections in the ward section
………………………
…………………………………………………………………………….………………
5.8. Possibility of the drought ventilation of the wards and other medical room……….
……………………………………………………………………………………….…..
Scheme of internal design of the department

	
	……………………………………………..…………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….

	
	

	
	…………………………………………………………………………….


     Scale
6. Hygienic inspection of the ward:

6.1. Length of the ward
..……………………..
6.2. Width of the ward
………………………
6.3. Area of the ward
……………………...
6.4. Number of beds in the ward
,;
……………………...
6.5. Area of the ward for one patient…………………
……………………...
6.6. Height of the ward
………………………
6.7. Volume of the ward
………………………
6.8. Volume of the ward for one patient
………………………
6.9. Natural lighting of the ward
-
the number of windows
..………………..……
· the width of the window
.…………………..….
· the height of the windows
…………………..…..
· the area of one window
………………………
· the area of all windows (without the frames)
……………………...
· the lightning coefficient in the ward
………………………

7.Conclusion ...............................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................
......................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................

................................................................................................................................................
................................................................................................................................................
................................................................................................................................................
................................................................................................................................................
................................................................................................................................................
................................................................................................................................................
Test questions
1. Hygienic requirements to the placement of a public health establishments on the city territory. The method of inspection.
2. Hygienic requirements to the general plan of a hospital. The method of inspection.
3. Hygienic characteristics of the various systems of planning of hospitals.
4. Hygienic requirements to internal design of a hospital. The method of inspection.
5. The main principle of planning of a ward section.
6. Hygienic requirements to the ward of a hospital.
7. Hygienic requirements to the microclimate in a hospital.
8. Hygienic requirements to natural and artificial lighting in hospital wards and other medical rooms. The method of inspection.
9.
Hygienic character of medical protective regimen in a hospital.
10.Prophylaxis of hospital infections.
Signature
Signature

of the Teacher________
of the Student_______

Date_____
Subject 23.  SANITARY-HYGIENIC INSPECTION OF NUTRITION UNIT 
OF THE HOSPITAL
Learning objective
· To strengthen the students’ knowledge of the hygienic requirements to nutrition unit
Basics

You should know :

- The main sanitary-hygienic requirements to location of nutrition unit.

- Sanitary requirements to the internal planning and to the equipment of nutrition unit
- Hygienic requirements to culinary processing (cooking) of food products.

You should have the following skills:
- To carry out the sanitary-hygienic inspection of nutrition unit,

- To perform the act of sanitary- hygienic inspection of nutrition unit with a conclusion.

1. The location of the nutrition unit on the ground area of hospital………………….……
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..………….
2. Keeping  sanitary requirements to the territory of the nutrition unit (regimen of a scavenging; organization of the garbage collection, set up of garbage collectors and cesspools,  their cleaning and disinfection)
………
………………………………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………
3.  The set of basic and supplementary locations which are included in nutrition unit, their floor space and height………………………………………………………………..……….
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………

4. Intrinsic design of nutrition unit. Keeping the principle of "streaming" (sequence of
technological processes; lack of opposing streams of raw products and cooked dishes)
…………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……………
5. Regimen of a streaming sweeping of locations of nutrition unit. Keeping the regimen of sanitary day. Disinfection of floors, walls, doors etc. Presence, nomenclature, condition of a storage and marking of cleaning implements
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

……………………………………………………………………………….………………

………………………………………………………………………………………………
……………………………………………………………………………….………………

6. Arrangement of  the  technological equipment in the basic locations of  nutrition unit
….………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………

7.Performance of the technological equipment (finishing tables, chopping boards, knives,  intrafactory tare)
………….
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

8.Condition of storage and marking of finishing tables, boards, knives etc……………..…
……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….
…………………………………………………………………………………………………………………………………………………………………………………..…………

9. The sequence of the collecting of waste and dust in the industrial locations of nutrition unit …………………………………………………………………………………………
……………………………………………………………………………………………………………………………………………………………………………………………..
………………………………………………………………………………………………
………………………………………………………………………………………………
10. Regimen  of washing kitchen  and  restaurant  utensils,  glassware  and tableware

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………

11.Correspondance of foodstuff acting on the nutritional unit, requirements the working normative-engineering specifications. Presence of the accompanying documents certifying the quality of products, indicating the date and the hour of production of perishable food, and also the expiry date and the hour ………………………………………………………. ……………………………………………………………………….……….……………
……………………………………………………………………………………………………………………………………………………………..…………..……………………

………………………………………………………………………………………………………………………………………………………………………………………………
12. Categorization of meat and eggs in the nutritional unit. Presence of  marking
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………
13. Keeping the rules of products compatibility in the cold storage rooms………….…….
………………………………………………………………………………………………………………………………………………………………………………………...……

14. Marking cold storage rooms on aspect of products, stored in  them……………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….…

15. Keeping the requirements to culinary handling of foodstuff……………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..…..
16. Keeping terms and temperature schedule of  storage of  cooked dishes…………..…….
………………………………………………………………………………………………………………………………………………………………………………………………
17. Keeping the journal of cooked dishes assays ……………………………………...……
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
18. Methods of insects and rodent control …………………………………………………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

19. Keeping the requirements to transportation of foodstuff from the supplying bases and transportation of cooked meals from nutrition unit to other departments of hospital
………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………
20. Water supply, water drain, heating and ventilation on the nutrition unit …….…………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….…….….
………………………………………………………………………………………………………………………………………………………………………………………………

21. Air-thermal regimen in the nutrition unit ……………………….……………..………
……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..……….
22.Natural and artificial illumination in the nutrition unit ……………….…….…………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………
23. Timeliness of medical examination of the nutrition unit personnel. Presence and maintenance of personal medical records
……….

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………
………………………………………………………………………………………………
24. Keeping the requirements to personal hygiene by the nutrition unit staff
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

25. The presence of the first-aid set with a necessary panel of medicines in the nutrition unit ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Conclusion……………………………………………………………………………………………………………………………………………………………………………..…………………………………………………………………………………………………..…………………………………………………………………………………………………..………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………
Test questions
1. Sanitary requirements to the territory of a nutrition unit location.
2. Sanitary requirements to the internal planning of a nutrition unit.
3. Sanitary requirements to the equipment of a nutrition unit.
4. Hygienic requirements to culinary processing (cooking) of food products.
5. Hygienic requirements to the regime of dish washing.
6. Personal hygiene of the staff of a nutrition unit (preliminary examination, periodical examination).
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Subject 24. SANITARY-HYGIENIC INSPECTION OF AN X-RAY ROOM

Learning objective
- To master methods and ways of radiation control of personnel working  conditions of and protection of patients in X-ray departments of hospitals..

Basics

You should know :
- The peculiarities of the placement and internal design on X-ray room,

- Peculiarities of sanitary-hygienic and medical protective regimen in
X-ray room.

You should have the following skills:

- To carry out the sanitary - hygienic inspection of the X-ray room.

- To perform the act of sanitary - hygienic inspection of the X-ray room

Act 

of sanitary-hygienic inspection of the X-ray room

1. Location of the X- ray room in an inpatient and outpatient complex.
……………………………………………………………………………………………
……………………………………………………………………………………………

……………………………………………………………………………………………………………………..………………………………………………….………………….

……………………………………………………………………………………………

2.The set of premises of the X-ray room and their  size in m2   
……………………………………………………………………………………………………………………..……………………………………………..……………………….

……………………………………………………………………………………………

…………………………………………………………………………………………………………………………………………………………………..…………………………
3. The height of the X-ray premises……………………………..…………………………
4.Neighbouring premises…………………………………...………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………...……………………………
5. Character of the X-ray apparatus mounted in the room, its factory number, year of production…………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………..……….
6. Character of stationary means of protection (walls, top and bottom, doors, windows, material of the floor). Individual means of protection (a large protective screen, a small protective screen, on-chest apron from leaden rubber, leaden gloves and an under-shield apron) ………………………………………………………………………………………............

…………………………………………………………………………………………………………………………………………………………………………...............................

7. Individual means of protection (a large protective shield, a small protective shield, on chest apron from leader rubber, leaden gloves and an under-shield apron)…………….….

………………………………………………………………………………………………………………………………………………………………………………………………

8. Character of the microclimate in the premises of the X-ray room ………………………

………………………………………………………………………………………………………………………………………………………………………………………………
9. Character of the natural and artificial lighting in the X-ray room………………………..

………………………………………………………………………………………………………………………………………………………………………………..…………….

10.Character of the ventilation and heating system in the X-ray room……….……………

………………………………………………………………………………………………………………………………………………………………………………..…………….

11. Character of water supply and sewerage in the X-ray room …………..……………….

………………………………………………………………………………………………

12.Presence of grounding of the equipment………………………………………………...

………………………………………………………………………………………………
13.The technical state of the equipment
………..
…………………………………………………………………………………….…………
14. Results of dosimetry
...……...
……………………………………………………………………………………………….
15. Presence of the documents (a passport of the X-ray room, a control-technical log book, protocols of measurement of the protection quality, exposition and scheme of the X-ray room, safety rules)
………..
…………………………………………………………………………………………………………………………………………………………………………………..…………
16. The order of the control of radiative loads on the patients……………………………

……………………………………………………………………………………………………………………………………………………………………………………………

Scheme of location and internal design of the X-ray room

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….………………….
17. Conclusion……………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..…………………….
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..…………………….
Test-questions
1. The basic aspects of radiation monitoring in radiological departments and X-ray room.
2. Characteristics of radiological hazard in X-ray diagnostic room and conditions it depends on.

3. Ways of decreasing the radiation exposure of personnel and patients of patient care institutions. Sanitary and technical equipment of X-ray room.
4. The main principles of radiation asepsis.
5. The basic principles of  radiation protection of the personnel of medical establishments at work with "close" sources of ionizing radiation.
6. The procedure of sanitary-hygienic inspection of X-ray room.
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Subject 25. SANITARY SUPERVISION AND MEDICAL CONTROL 

OF WATER SUPPLY SOURCES IN EXTREME CONDITIONS

Learning objective

- To state sanitary and epidemiologic, as well as moral and psychological, importance of medical provision of water supply for rescue units and refugees under field conditions during emergency situations.

- To learn functions, methods and instruments of medical, engineering, chemical services during water supply source selection.

- To acquire the technique of sanitary examination of water supply sources, field technique for determination of drinking water quality, draw up conclusions according to the results of the examination and assessment of water quality.

Basics

You should know:
· Hygienic, epidemiologic importance of drinking water, drinking water standards and their peculiarities in field conditions and other emergency situations; water supply rates in field conditions for rescue units and refugees, their substantiation.

· Hygienic characteristic of different water supply sources.

· Drinking water quality indices and quality indices for water of water reservoirs, their standardization.

You should have the following skills:

- To make sanitary examination of water supply sources.

-  To evaluate discharge of water supply sources.

- To take water sample for analysis.

- To assess organoleptic, sanitary and chemical indices of water quality and its pollution.

- To draw up conclusions and make recommendations according to the results of sanitary examination and analysis of water.

Independent work
1. Sanitary survey of local water supply source
1.1 Data of sanitary-epidemiological survey 
…..……..

…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
1.2 Data of sanitary- topographical survey 
…..……..

…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
1.3 Data of sanitary-engineering survey 
…..……..

…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
1.4 Conclusion 
…..……..

…..……..
…..……..

…..……..
…..……..
…..……..
…..……..
…..……..
…..……..
…..……..
…..……..
2. Hygienic estimation of water quality
2.1 Sampling of water for analysis.
For analysis, a sample of drinking water was taken  ____________ in volume _________ml
(date)
by a laboratory assistant ______________________________________ from a water source. 

2.2 color 
…..……..

2.3 smell 
…..……..

2.4 taste 

…..……..

2.5 transparency 
…..……..

2.6. sediment 
…..……..

2.7 ammonium nitrogen  
…..……..

2.8 nitrates nitrogen 
…..……..

2.9 chlorides 
…..……..

2.10 sulphates 
…..……..
2.11 total iron 
…..……..
2.12 рН 
…..…………………………………………………………………………………..
2.13 general hardness 
…..……..
2.14  Conclusion 
…..……..

…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
…..……..
…..……..
…..……..
…..……..

…..……..
…..……..
Test questions
1. The services of rescue and non-governmental units, which select water supply sources and name the instruments they use to make examination of water supply sources.

2. Water supply quantitative rates for the units in field conditions; specify their dependence upon climatic conditions and emergency situations.

3. Peculiarities for drinking water standards during emergency situations.

4. Characteristic of sanitary-epidemiologic survey of water supply sources.
5. Characteristic of sanitary-topographic survey of water supply sources.

6. Characteristic of sanitary-technical survey of water supply sources.

7. Characteristic of organoleptic, physicochemical, bacteriological and other indices of drinking water quality and water quality from water reservoirs.
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Subject 26. ORGANIZATION AND CARRYING OUT OF SANITARY INSPECTION OF WATER PURIFICATION, DISINFECTION AND DECONTAMINATION IN FIELD CONDITIONS DURING EMERGENCIES 

Learning objective

- To get familiarized with organization of field water supply for rescue units and refugees in emergency situations and tasks of the engineering, chemical and medical services regarding its realization.

- To learn means and methods of water purification, disinfection, desalination and decontamination in field conditions during emergency situations.

- To master methods of medical control of water treatment quality in field conditions.

Basics

You should know:
- Water quality indices; types of water treatment, methods and means of water purification, disinfection and desalination – their peculiarities at centralized and decentralized water supply.

- Methods of sanitary and hygienic control of water supply in settlements with centralized and decentralized variants of water supply.

You should have the following skills:

- To determine chemicals activity for water chlorination, determine chlorine dose for water disinfection according to chlorine demand.

- To disinfect water by hyperchlorination method; dechlorinate water by physical and chemical methods (filtration through adsorbents, sodium thiosulfate).

- To assess purification, disinfection and desalination efficiency.

Independent work
1. Determine dose of iron sulfate for water purification in field conditions

1.1.Sampling of water for determination of the reagent doze for its purification.

A sample of water (quantity is 1000 ml) was taken ___________________________________________

                                                                                                                         (date)
by a laboratory  assistant from the reservoir. It is situated ______________________________________

____________________________________________________________________________________
1.2. The method of drinking water purification _____________________________________________

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

1.3.  Conditions of experimental coagulation 

	Number of the glass
	FeSO4
	Active chlorine
	Chloride of lime

	
	mg/L of water
	mg / 200 ml 

of water
	ml /200 ml of water
	mg/L of water
	mg / 200 ml 

of water
	ml of 1% solution 

per 200 ml of water

	1.
	100
	20
	2
	12.5
	
	

	2.
	200
	40
	4
	25.0
	
	

	3.
	300
	60
	6
	37.5
	
	


Notes: dry chloride of lime contains  _________ % of  active chlorine    
1.4. Experimental coagulation ___________________________________________________________

_______________________________________________________________________________________________________________________________________________________________________

___________________________________________________________________________________

3.5. Conclusion _________________________________________________________________________

____________________________________________________________________________________________________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

2. Disinfect water by hyperchlorination method and determine sodium thiosulfate dose for water dechlorination 
2.1. Water hyperchlorination by use of 1% solution of chlorine of lime
____________________________________________________________________________________________________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

2.2. Determination of residual chlorine in water after hyperchlorination
_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

2.3. Determination of sodium thiosulfate dose for water dechlorination

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

2.4. Determination of residual chlorine in water after dechlorination
_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

Conclusion

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

Test-questions
1 Organizational structures of rescue and non-governmental units, assigned for field water supply for personnel and affected population.

2 Organization of field water supply for rescue and non-governmental units. Water supply and water pumping points.

3 Types of water treatment in field conditions, their characteristics.

4 Methods and basic means of water purification, disinfection, desalination and decontamination in field conditions.
5 Medical service duties on organizaion and control of water supply of the units; laboratory facilities and methods of water treatment quality control in field conditions.
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Subject 27. ORGANIZATION AND CARRYING OUT OF SANITARY INSPECTION ON ADEQUACY AND SAFETY OF FOOD FOR RESCUE TEAMS AND CIVIL UNITS DURING EMERGENCY SITUATIONS

Learning objective

- To describe physiological and hygienic as well as moral and psychological importance of rational food for the units in field conditions during elimination of consequences of emergencies.

- To acquire the technique of medical control of the food adequacy and safety for the units under field conditions during emergencies.

Basics

You should know:
· Concept of “rational nutrition”, conditions of its provision.

· Health disorders and diseases, which may occur under non-observance of any of the conditions of rational nutrition. 

· Methods of prophylaxis of alimentary, infectious diseases, helminthiasis, food poisonings, morbid affections through food by poisonous substances (PS), radioactive substances (RS), bacterial substances (BS).
You should have the following skills:

- To assess ration for personnel of the units using different methods: by calculation methods, according to apportionment of foodstuffs (menu-schedule); by means of study of foodstuff assortment for a daily ration, foodstuff storage conditions, food cooking and realization; by method of check-weighing; by means of study of food state of human organism of personnel of the units; by express method (using devices) and by means of laboratory analysis of foodstuffs and ready meals.

-  To organize and carry out medical control of adequacy of food for personnel of the units (and for affected population) and to take necessary prophylactic measures to provide adequacy of food. 

- To take medical measures in case of the beginning of alimentary, infectious intestinal diseases, helminthiasis, food poisonings, morbid affections through food by strong effect poisonous substances (SEPS), radioactive substances (RS); to investigate causes of their beginning, to take preventive measures.
Situational task 1
Daily ration for rescue team men, which are engaged in removing the demolished buildings after earthquake, includes proteins – 100 g (including animal proteins - 30 g), fats - 90 g (including fats of plant origin – 40 g), carbohydrates - 380 g (including monosaccharide - 105 g). Calculate and assess if such ration is sufficient, knowing that energy expenditures of the man amount to 4500 kcal. (Take into consideration that 10% of food is not assimilated).

Solution of situational task
_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

Situational task 2
350 rescue team members eliminated the consequences of the earthquake. Menu in food station for the rescue team (field-kitchen) included:
breakfast: boiled meat of perished during the earthquake cow, boiled rice, bread, and tea;
dinner: soup made of concentrated product, rissoles of meat of the same perished cow, porridge, apple juce, bread.
In 2-4 hours after dinner 40 rescuers began to feel abdominal pains, diarrhea set in, temperature increased to 37.5-38.70C. 10 persons complained of slight indisposition. There was no fatal case. Fill in (conventionally) an emergency report about food poisoning: 
The report of the food poisoning investigation
	1. Name of collective (unit, team)___________________________________________

	______________________________________________________________________

	2. Date of food poisoning _________________________________________________

	3. Place of food intake (canteen, Food Station, field-kitchen; group, individual 

	food) _________________________________________________________________

	4. Total number of victims _____________ have been hospitalized _________ of them, 

	have died _____________ of them

	5. Severity of disease_____________________________________________________

	6. Clinical signs  ________________________________________________________

	______________________________________________________________________

______________________________________________________________________

______________________________________________________________________



	7. Offending foodstuff (where it came from)___________________________________

	______________________________________________________________________

	8. Possible (or exact) cause of the food poisoning ______________________________

	______________________________________________________________________

	9. Results of laboratory examination of these materials__________________________

	______________________________________________________________________

	______________________________________________________________________

	10. Measures taken to eliminate the food poisoning, to prevent such poisonings in 

	future _________________________________________________________________

	 ______________________________________________________________________

______________________________________________________________________

______________________________________________________________________



	Signatures of the officials,

which take part in the investigation
	 _____________________________________

	
	 _____________________________________

	
	

	
	

	Date
	 _____________________________________

	
	


Test-questions
1 Rational (full-value) nutrition, conditions of its provision. Physiological norm of food as a basis of food sufficiency and adequacy to the needs of human organism.

2 Organization of food for rescue teams and civil units in field conditions during emergencies, types of food (collective, group, individual). Food stations, types of field kitchens, types of other facilities.

3 Food in conditions of contamination of area and objects with strong poisonous substances, radioactive substances, infection with bacterial substances.

4 Food concentrates, dry rations, rations for survival as foodstuffs for personnel of the units during critical period of disasters, at other emergencies. 
5 Duties of medical staff, methods and instruments of sanitary control of the adequacy and safety of food for personnel of the units and for affected population in field conditions during emergencies.

6 Methods of assessment of nutritional status of human organism (somatoscopic, somatometric, physiometric, biochemical, clinical and others).

7 Health disorders and diseases caused by quantitative and qualitative inadequacy of daily ration, food irregularity, inconformity of quality of foodstuffs and ready meals to enzymatic potentiality of digestive system (notion of enzymatic constellation).

8 Foodborne infectious diseases, helminthiasis, food poisonings, methods of their investigation and prophylaxis under field conditions during emergencies
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Subject 28. Hygiene estimation of tropical climate,

                   its influence on the living conditionS,  

                   work ability and population health
Learning objective

- To learn hygienic peculiarities of living and working conditions of people in hot and tropical climatic zones.
- To master the method of estimation of organism thermoregulation and heat metabolism in hot and tropical conditions.
- To study main kinds of people pathology in hot and tropical countries.

Basics

You should know:
Physiological peculiarities of thermoregulation in the conditions of overheating microclimate and its influence on the human health.

You should have the following skills:

- To determine the microclimate parameters and their influence on the human body.

 Situational task № 1

Builders are constructing the hostel in the town of one of the countries with tropical climate. Air temperature on the working place is+37oC, relative humidity 82%, air movement is 1.0 m/s. Calculated equivalent-effective temperature is 29.8o EET for such air conditions. What regimen of work and rest must be observed for these workers?
Solution of situational task 

……………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
Situational task №  2

A team of agricultural workers is working on the plantation for growing sugar-cane in one of the countries of Caribbean basin, in summer (August).

Heat production of these workers (М) is 310 kcal/hour. An average radiant temperature of the environment: reading of black spherical thermometer (tsph) is +42oC, reading of dry thermometer (tdry) is +38oC, air movement (V) is 0.1 m/s, maximum air humidity (p) is 48 Hg mm.

Calculate the thermal load on these workers and make up a hygienic conclusion.
Solution of the situational task
2.1.    Calculation of loss (-) or income (+) of heat through radiation (R) by the formula

           R = H·(tsph-35)  kcal/h
R = 11· ( ….... - 35) =  ……….  kcal/h
2.2. Calculation of  loss (-) or income (+) of heat through convection  (C) by the formula:
C = 6·V0. 6 · (t dry- 35) kcal/h,  
where V0.6 is in the table
	V, m/s
	0.05
	0.1
	0.2
	0.3
	0.4
	0.5
	0.6
	0.7
	0.8
	0.9
	1.0

	V0.6
	0.17
	0.25
	0.38
	0.49
	0.58
	0.66
	0.74
	0.81
	0.87
	0.94
	0.99


C = 6 ·..... · ( .....-35)= ……... kcal/h

2.3. Calculation of maximum heat loss by sweat evaporation
E max =  12 ·V0.6· (42 - p) kcal/h
E max = 12·  .... · (42-....) =             kcal/h

2.4. Calculation of  Heat–Load Index (HL) according to Belding and Tatch calculation.

HL = М + С + R – Еmax  (kcal/h),            
where:   M - intensity of metabolism during work;

     R – heat exchange through radiation, kcal/h;

     C - heat exchange through convection, kcal/h;

     Emax- maximum acceptable heat loss through sweat evaporation, kcal/h.

HL = ……...+……....+…........- ……....=…….... kcal/h
Conclusion

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
Test questions
1. Hygienic characteristics of the climate and the weather of hot and tropical altitudes.

2. Hygienic peculiarities of solar radiation in tropical altitudes.

3. Hygienic peculiarities of daily and season osculation of air temperature, radiant temperature, humidity, air movement.

4. Influence of meteorological conditions on the metabolic and other physiological functions of human body.

5. Hygienic character of climate of savannas, steppes arid zones (dry disserts), wet tropical wooden (humid tropical climate).

6. Diseases connected with hot and tropical climate their prophylaxis.

7. Adaptation and acclimatization of men in hot and tropical climate.

8. Personal hygiene in hot and tropical climate (hygiene of skin, clothes; hygienic regimen of the day).

9.
Peculiarities of planning and building populated areas in hot and tropical climate. 

10. Hygiene of water and water supply sewerage system, removing and decontamination of solid waste. 

11. Hygiene of dwelling in hot climate. 

12. Hygienic requirement to natural and artificial illumination of living and public premises.

13. Air conditioning living, public and industrial premises. Methods of optimization of microclimate in hot and tropical climatic zones.

14. Specific character of building materials which are used in hot and tropical countries.

15. Peculiarities of work regimen organization  in the conditions of arid and humid tropical zones. 

16. Parameters of microclimate when physical work is impossible. 

17. Calculated methods of tropical climate estimation.
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Subject 29.          WATER AND WATER SUPPLY HYGIENE 
         IN TROPICAL CLIMATE CONDITIONS

Learning objective

- Learn the peculiarities of tropical regions water supply.

- Master the medical control methods of hot and tropical regions water supply and prevention of waterborne diseases.

Basics 

You should know:

- The hygienic and epidemiological water significance in tropic conditions.

- Methods and measures of sanitary inspection of tropic regions population water supply.

You should have the following skills:

- To examine water supply sources, select water samples for laboratory analysis taking into account tropic conditions. (sample preserving)

- To assess the water laboratory analysis results.

Situational task
Using international water standard, decide if water from water-pump of the river water-tower is suitable for drinking with the following laboratory results:

· turbidity – 5.5 mg/L  

· colority  – 350C

· pH – 6.8 

· general mineralization – 950 mg/L
· iron – 0.3 mg/L
· fluorine – 1.2 mg/L
· copper – 0.1 mg/L
· manganese – 0.08 mg/L
· nitrogen of ammonia – 0.35 mg/L
· nitrites – 0.3 mg/L
· nitrates – 65 mg/L
· chlorides – 300 mg/L

· sulfates – 380 mg/L
· general microbial number – 320

· coli-index – 6

Average water consumption by population of this locality is 6 liters per day. 

If necessary, suggest methods of water quality improvement.
Solution of a situational task
1. The general conclusion about quality of the drinking water under study. Is the water drinkable or not? 
……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
2. Are there signs of pollution of the drinking water with organic substances? 
……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
3. Are there any organic substances of animal or plant origin? 
……………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
4. When was the drinking water polluted? 
……………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
5. Are there any changes of mineral composition of the drinking water? Show the signs 
……………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………
6. What hygienic and sanitary measures must be taken for improving the quality of the drinking water? ………………………….……………………………………………………………
……………………………………………………………………………………………………………

…………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………

Conclusion
……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
List the decentralized water supply sources in arid and humid tropical areas and protective measures against their pollution.
……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
Test questions
1. Physiological functions of water (structural, exchanging, transporting, excretory, heat exchanging etc.) and their peculiarities in tropic conditions.

2. Epidemic and endemic waterborne diseases of arid and humid tropic regions. 

3. Human body dehydration in tropical climate, its signs and symptoms.

4. Scientific substantiations of norms of physiological, residential, industrial water requirements and their peculiarities in tropical regions. 

5. Hygienic requirements to water quality and their peculiarities in tropical conditions. 

6. Organoleptical and chemical characteristics of water, their hygienic significance and peculiarities in tropical regions water.

7. Organoleptical, chemical, bacteriological, toxicological water pollution indices, their peculiarities in tropical conditions.

8. International water quality standards and peculiarities of their usage in tropical conditions. 

9. Hygienic characteristic of water recourses and water supply sources in arid and humid tropical areas.

10 Hygienic characteristic of methods and means of purification, disinfection, special water conditioning methods in tropical conditions. 

11 Methods and organization of drinking water quality sanitary control in cases of centralized and decentralized water supply in developed countries of tropical regions and in developing counties.

12. Sanitary examination methods of water supply sources, water sampling for laboratory analysis and their results assessment. Water sample preservation methods in hot climate conditions. 
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Subject 30. HYGIENIC, TOXICOLOGICAL AND EPIDEMIOLOGICAL 

       PECULIARITIES OF NUTRITION IN TROPICAL REGIONS

Learning objective

- To learn the social and hygienic, toxicological and epidemiological nutrition peculiarities of tropical regions population.

Basics

You should know:
- Basics and conditions of rational nutrition and ways of its realization in tropical climate.
- Food poisonings classification and their peculiarities in hot and tropical regions.
- Alimentary diseases and foodborne infections typical for hot and tropical regions.
You should have the following skills:

- To carry out medical control of nutrition sufficiency and safety, to use methods and measures for prevention of diseases among certain population groups in tropical regions.
Situational task 1. 

1. А worker of a cotton plantation is 170 cm tall, he lost 4 kg of weight during last month (30 days). The ideal theoretical body mass for this height is 70 kg. The worker performs physical work of medium intensity and his caloric intake is 2 500 kcal. Calculate how many calories the intake should be increased by to compensate his body weight loss.
……………………………………………………………………………………………………………

…………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
Situational task 2. 

Estimate proteins and fats sufficiency of a 25 years old woman who is working in textile-factory if it is known that her weight is 60 kg, middle subcutaneous thickness is 5 mm, according to the data of urea clinical analysis,  urea nitrogen is 14 mg/100ml, total nitrogen in urine  - 17 mg/100ml
1. Protein nutrition index
                   N1
PNI = --------     = 

               N2
Where  N1  - urea nitrogen 

             N2  -  total nitrogen in urine
Proteins sufficiency __________________________________________________

2. Fat sufficiency

D= M × C × 6.32 = 

where:    D - fats amount in g;
M- middle subcutaneous thickness in mm (it is determined under lower angle of the right scapula, on the back surface of the right shoulder and on the side surface of belly);

C - body surface in m2
Level of fat sufficiency

Conclusion 

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………………………………………………………………
Test questions
1. Rational nutrition and conditions of its provision.
2. Physiological and hygienic basics of rational nutrition in tropical conditions.
3. The importance of main nutrients (proteins, fats, carbohydrates, vitamins, mineral salts, microelements, taste substances (spices) in the nutrition of tropical regions population.
4, Hygienic characteristics of food products, used by population of arid and humid tropical regions.
5. General characteristic of alimentary diseases of tropical regions population.
6. Malnutrition and complete starvation diseases, vitamin deficiency diseases among tropical regions population. Overeating diseases in tropical regions.
7. Diseases caused by poor quality of food intake (foodborne diseases, helminthosis, food poisoning, enzymatic deficiency).
8.
Methods of medical control over tropical regions population nutrition.
9. Calculation methods of the population nutrition assessment. Alimentary calorimetry method.
10. Food products storage and preservation peculiarities in tropical conditions, usage of preservatives and antibiotics.
11. Methods and measures of prevention of the foodborne diseases, infections and invasions with alimentary transmission mechanisms, food poisoning.

Signature of



Signature of

the Teacher_________



the Student____________
INFORMATION AND REFERENCE MATERIALS

Regional standard of pupils’ physical development

	Sign
	Age
	Number of

measure​ments
	М±m
	±σ
	Number of

measure​ments
	М±m
	±σ

	
	
	Boys
	Girls

	Stature, cm
	7
	170
	125,0±0,39
	5,18
	137
	124,1±0,42
	4,92

	
	8
	601
	128,5±0,23
	5,96
	658
	127,8±0,23
	5,92

	
	9
	797
	133,7±0,22
	6,17
	774
	132,9±0,22
	6,12

	
	10
	1028
	138,5±0,20
	6,39
	845
	138,2±0,23
	6,87

	
	11
	847
	144,5±0,24
	7,01
	817
	143,9±0,26
	7,54

	
	12
	815
	148,2±0,25
	7,24
	842
	150,0±0,26
	7,53

	
	13
	994
	153,7±0,26
	8,19
	945
	155,2±0,23
	7,04

	
	14
	918
	160,7±0,29
	8,86
	908
	159,1±0,21
	6,18

	
	15
	780
	165,4±0,33
	8,72
	835
	160,7±0,20
	5,66

	
	16
	497
	170,4±0,38
	8,41
	635
	161,9±0,23
	5,92

	Weight, kg 
	7
	170
	25,6±0,31
	3,99
	137
	25,5±0,36
	4,20

	
	8
	601
	27,7±0,19
	4,77
	658
	26,9±0,19
	4,97

	
	9
	797
	30,5+0,19
	5,06
	774
	29,7±0,20
	5,65

	
	10
	1028
	33,7±0,20
	6,32
	845
	33,3±0,22
	6,57

	
	11
	847
	36,4±0,24
	7,01
	817
	37,4±0,27
	7,72

	
	12
	815
	40,2±0,27
	7,70
	842
	41,6±0,29
	8,38

	
	13
	994
	44,3±0,26
	8,36
	945
	46,3±0,29
	9,00

	
	14
	918
	50,1±0,31
	9,26
	908
	50,б±0,29
	8,72

	
	15
	780
	55,3±0,35
	9,47
	835
	54,0±0,28
	7,98

	
	16
	497
	60,1±0,56
	9,74
	635
	55,7±0,34
	8,54

	Circum​ference 

of the thorax, cm 


	7
	170
	62,5±0,29
	3,80
	137
	60,6±0,40
	4,72

	
	8
	601
	63,9±0,18
	4,44
	658
	62,0±0,1б
	4,12

	
	9
	797
	64,5±0,17
	4,68
	774
	63,3±0,18
	5,02

	
	10
	1028
	66,9±0,16
	5,26
	845
	66,1±0,19
	5,47

	
	11
	847
	68,6±0,19
	5,46
	817
	68,6±0,22
	6,22

	
	12
	815
	71,4±0,20
	5,76
	842
	71,8±0,21
	5,96

	
	13
	995
	74,5±0,17
	5,43
	945
	74,9±0,21
	6,54

	
	14
	918
	78,3±0,20
	6,20
	908
	78,1±0,21
	6,20

	
	15
	780
	81,4±0,24
	6,70
	835
	80,4±0,18
	5,29

	
	16
	497
	84,7±0,32
	7,00
	635
	80,8±0,24
	6,10


Regression scale by the stature

	
	Seven- years-old boys
	Seven-years–old girls

	
	Stature
in cm
	Weight
in kg
	Circumference
of thorax 

in cm

cm
	Stature
in cm
	Weight
in kg
	Circumference
of thorax 

in cm

cm

	Low
index 

- 2.1 σ and less
	107
	16.6
	56.4
	107
	15.5
	53.2

	
	108
	17.2
	56.8
	108
	16.0
	53.6

	
	109
	17.7
	57.1
	109
	16.5
	54.0

	
	110
	18.2
	57.4
	-
	-
	-

	Under
average -
-1.1 ― -2 σ
	111
	17.7
	57.7
	110
	17.0
	54.3

	
	112
	19.2
	58.0
	111
	17.6
	54.7

	
	113
	19.8
	58.3
	112
	18.1
	55.1

	
	114
	20.3
	58.6
	113
	18.6
	55.5

	
	115
	20.8
	58.9
	114
	19.2
	55.9

	
	116
	21.3
	59.2
	115
	19.7
	56.2

	Average index 
M± l σ
	117
	21.8
	59.5
	116
	20.2
	56.6

	
	118
	22.4
	59.8
	117
	20.8
	57.0

	
	119
	22.9
	60.2
	118
	21.3
	57.4

	
	120
	23.4
	60.5
	119
	21.8
	57.8

	
	121
	23.9
	60.8
	120
	22.4
	58.1


	
	122
	24.4
	61.1
	121
	22.9
	58.5

	
	123
	25.0
	61.4
	122
	23.4
	58.9

	
	124
	25.5
	61.7
	123
	23.9
	59.3

	
	125
	26.0
	62.0
	124
	24.5
	59.7

	
	126
	26.5
	62.3
	125
	25.0
	60.0

	
	127
	27.0
	62.6
	126
	25.5
	60.4

	Above average
1.1 ― 2 σ
	-
	-
	-
	127
	26.1
	60.8

	
	128
	27.6
	62.9
	128
	26.6
	61.2

	
	129
	28.1
	63.3
	129
	27.1
	61.6

	
	130
	28.6
	63.6
	130
	27.6
	61.9

	
	131
	29.1
	63.9
	131
	28.2
	62.3

	
	132
	29.6
	64.2
	132
	28.7
	62.7

	High index 2.1 σ and more
	133
	30.2
	64.5
	133
	29.2
	63.1

	
	134
	30.7
	64.8
	134
	29.8
	63.5

	
	135
	31.2
	65.1
	135
	30.3
	63.8

	
	136
	31.7
	65.4
	136
	30.8
	64.2

	
	137
	32.2
	65.7
	137
	31.4
	64.6

	
	138
	32.8
	66.0
	-
	-
	-

	
	139
	33.3
	66.4
	-
	-
	-

	M± σ R
	121.6 ±5.28
	24.3 ±2.28
	61.0±3.31
	121.5 ±5.54
	23.3 ±2.19
	58.7 ±2.81


Area of school rooms

	Name of the room
	Area ( m2 )

	
	total
	per pupil

	Class-rooms
	50
	1.25

	Educational studies
	50-66
	1.25-1.65

	Laboratory
	66
	1.65

	Workshop for boys
	66+16
	3.3

	Study of work for girls
	50
	2.5

	Doctor's consulting room
	12-15
	-

	Gymnasium
	144-288
	3.6-7.2

	Premises for pupil rest
	164-1176
	0.42-0.46

	Hall with cloak-room
	98-490
	0.25

	Toilet with washing room for pupil
	39-196
	0.1

	Toilet for teachers
	4-6
	-

	Room for dinner ( for 80-490 places)
	52-319
	0.65

	Kitchen (all rooms)
	94-171
	-

	Library
	32-80
	0.05-0.08

	Assembly hall   (80-400 places)
	66-240
	0.6

	Cabinet of head
	15
	-

	Cabinet of deputy head
	8
	-

	Office
	8-15
	-

	Cabinet for teachers
	24-70
	2-2.5 per for  1


Hygienic norms of natural and artificial lighting (illumination) 

in school premises

	Premises
	Natural lighting
	Artificial lighting (luxes)

	
	Daylight factor, %
	Light coefficient
	Incandescent lamps 
	Luminescent lamps

	Class-rooms, studies, laboratories, work-shapes, room for laboratory assistants, library
	1,5
	1:4 – 1:6
	150
	300

	Study for drawing
	2
	1:3 – 1:5
	300
	500

	Gymnasium, doctor’s consulting room, headmaster’s study, food department, assembly room
	1
	1:4 – 1:6
	100
	200

	Economic rooms
	0,5
	1:7 – 1:8
	30
	50

	Cloak-room
	0,5
	1:6 – 1:8
	75
	150


Amount of classes for different forms

	Forms
	Number of classes

	1-3
	4

	4
	4-5

	5-8
	5-6

	9-11
	6


Air temperature in the school rooms

	Name of the room
	Temperature, oC

	Class-rooms, laboratories, history room, literature room  
	18-20

	Workshop
	15-17

	Hall for music class and for dancing lesson
	18-20

	Display room
	18-22

	Gymnasium 
	15-17

	Cloak-room for gymnasiums
	19-23

	Doctor’s consulting  room
	21-23

	Places for pupil rest
	16-18

	Library
	17-21

	Hall and clock-room
	16-19


Limited duration of working week at school (in hours)
	Forms
	Six‑day week
	Five‑day week

	1
	22
	20

	2‑4
	25
	22

	5
	31
	28

	6
	32
	29

	7
	34
	31

	8‑9
	35
	32

	10‑11
	36
	33


The time of preparation of home work

	Forms
	The time of preparation of home work


	1st
	45-60 min

	2nd
	1.5 hour

	3-4th
	not more than 2 hours

	5-6 th
	not more than 2.5 hours

	7-8 th
	not more than 3 hours

	9-11 th
	not more than 4 hours


The sizes of area of plot for hospitals

	Number of beds in hospital
	The area of plot per bed (m2)

	<50
	300

	50-100
	300-200

	100-200
	200-140

	200-400
	140-100

	400-800
	100-80

	800-1000
	80-60

	>1000
	60


Area of wards per patient in hospital
	Department
	Area of wards (m2 )

	Infectious diseases and tuberculosis

(for adults)
	8

	Infectious diseases and tuberculosis

(for children)
	7

	Recovery treatment, radiological
	10

	Intensive care
	13

	Non-infectious diseases (for adults)
	7

	Non-infectious diseases (for children)
	6

	For children up to one year
	3

	Psychoneurologic
	6-7


Recommended orientation of windows in hospital premises

	Premises
	Geographical latitude

	
	Southern of 

45° N.L.
	Limited in 45-55° N.L.
	Northern of 55° N.L.

	Operating rooms, rooms for resuscitation, sectional rooms, delivering rooms
	N, NE, NW
	N, NE, NW
	N, NE, E, NW

	Wards for patients with tuberculosis and other infectious diseases
	S, SE, E, NE, NW
	S, SE, E, NE, NW
	S, SE, SW

	Wards for intensive care, department for children up to 3 years old, playing rooms for children’s department
	Not admitted to West, wards for intensive therapy to West and South – West

	Laboratories for bacteriological researches, for receiving infectious materials and its checking.
	N, NE, NW, SE, E
	N, NE, NW, SE, E
	N, NE, NW, SE, E


List and areas of main premises of wards section and department

	Premises
	 area in m2

	One bed wards
	9-16

	Two beds wards and more
	3-13 for one bed

	Semibox (box) for 1 bed
	22

	Box for 2 beds
	27

	Consulting room
	10

	Premise for nurse
	6

	Toilet for patients
	3-6

	Procedure room
	12-22

	Room for personal hygiene
	5

	Bath with a shower
	12-14

	Room for day rest
	0.8-1

	Room for keeping analysis materials
	3

	General premises of non-infectious department for adults

	Head room
	12

	Bandage room
	22

	Room for nurses
	12

	Storage room for portative technical
	12-20

	Refreshment room
	18-22


Hygienic norms of microclimate in the different rooms of hospital
	
	Name of the room

	Parameters of the microclimate

	
	
	T°, C
	RH, %
	V, m|s
(not more then)

	1
	Hospital ward for adults
	20
	30-60
	0.2 - 0.3

	2.
	Hospital ward for children
	22
	30-60
	0.2-0.3

	3.
	Operating room
	22-24
	30-60
	0.2-0.3

	4.
	Newborn's ward
	25
	30-60
	0.2-0.3


Level of natural illumination with side (lateral) illumination 
of the hospital premises, %
	Premises
	In zone with steady snow covering
	On the rest territory of the country

	Operating rooms, delivering rooms, section rooms
	1.6
	2

	Bandage rooms, consulting rooms, laboratories, assistant’s rooms, intensive care wards 
	0.8
	1

	Wards, premises for day rest, procedure rooms
	0.4
	0.5

	Refreshment rooms, rooms for visitors, X-ray and physiotherapeutic rooms
	0.4
	0.5


Hygienic norms of artificial lighting for different hospital premises
	Premises
	artificial lighting (lux)

	
	Incandescent lamps
	Fluorescent lamps

	Operating rooms
	200
	400

	Other premises of operating block
	150
	300

	Doctor’s office
	100
	200

	X-ray room
	30
	75

	Boxes, isolating wards
	75
	150

	Wards
	75
	150

	Diagnostic laboratories
	250
	500


Hygienic norms of water quality in field conditions

	Indices of water quality
	Choice of source
	Delivery to consumers

	Quantity of color (degrees)
	35
	35

	Smell (points)
	3
	3

	Active reaction, pH
	6.0-9.5
	6.0-9.5

	Chlorides (mg/L)
	350
	350

	Sulphates (mg/L)
	500
	500

	General hardness  (mg-equiv/L)
	14
	14

	Total Fe (mg/L)
	1.0
	1.0

	Dry residue (mg/L)
	2500
	2500

	Pb ion (mg/L)
	0.1
	0.1

	Residual chlorine (mg/L)
	-
	0.8-1.2

	Coli-index
	10
	0

	Number of microorganisms (microbic number)
	-
	300

	Pathogenic microbes 
	0
	0


Maximum allowable equivalent-effective temperature (EET) indices.

	Labour mode
	Labour intensity

	
	light
	medium
	hard

	Without breaks during the shift
	30.4
	28.9
	26.1

	With breaks:

	-every 3 hours
	32.7
	29.9
	27.6

	-every 2 hours
	33.3
	31.0
	29.9

	-every 1 hour
	35.0
	32.7
	30.4

	-every 30 min
	38.2
	35.5
	34.4

	- every 20 min
	40.5
	37.7
	35.0

	For people acclimatized to high temperature
	32.2
	29.4
	28.9

	For non-acclimatized to high temperature people
	30.2
	27.4
	26.9


Protein sufficiency of human organism

	Protein nutrition index
	Level of protein sufficiency

	95-90
	Adequate

	90-85
	Sub adequate

	85-80
	Low

	80-70
	Sub compensated

	70-30
	Insufficient

	30-25
	Ssignificant disorder


Determination of  human body surface by weight

	Body mass in kg
	Body surface, m2
	Body mass in kg
	Body surface, m2

	10
	0.482
	60
	1.729

	20
	0.834
	70
	1.922

	30
	1.19
	80
	2.098

	40
	1.323
	90
	2.263

	50
	1.535
	100
	2.518


Professional groups of workers

	1st group
	Workers occupied with mental work
Engineers, teachers, physicians (except surgeons), chiefs of enterprises, scientific workers, secretaries, students, managers of industrial enterprises, literature workers, businessmen, controllers, laboratory assistants.

	2nd group
	Workers occupied with light physical work

Coaches, workers of automatic industrial process, clothing-industry workers, agronomists, salespeople, stock-breeders, junior nurses, trainers, nurses.

	3rd group
	Workers who physically occupy with not hard work

Drivers, cooks, shoe-makers, surgeons, fitters, adjusters, chemists, textile-workers, workers of public nutrition, salespeople in food shops, water-transport workers, railway men.

	4th group
	Workers occupied with hard physical work

Dockers, builders, metallurgists, riggers, miners, steel-makers, foundry men.


International and National Standards of Water Quality
	Indices
	WHO
	US Environment Protect Agency
	European Commission
	Russia

	Turbidity, mg/L 
	5
	1
	4
	2.6

	Colority, degr.
	15
	15
	20
	20

	Hydrogen index (рН)
	-
	6.5-8.5
	6.5-8.5
	6-9

	General mineralization, mg/L
	1000
	500
	1500
	1000

	Aluminium (Al),  mg/L
	0.2
	0.2
	0.2
	0.5

	Arsenic (As),  mg/L
	0.01
	0.05
	0.01
	0.05

	Cadmium (Cd), mg/L
	0.003
	0.005
	0.005
	0.001

	Chlorides (Cl-), mg/L
	250
	250
	250
	350

	Copper (Cu), mg/L
	2.0
	1.0
	2.0
	1.0

	Fluorine (F), mg/L
	1.5
	2.0-4.0
	1.5
	1.5

	Iron (Fe), mg/L
	0.3
	0.3
	0.2
	0.3

	Lead (Pb), mg/L
	0.01
	0.015
	0.01
	0.03

	Manganese (Mn), mg/L
	0.1
	0.05
	0.05
	0.1

	Mercury (Hg),  mg/L
	0.001
	0.002
	0.001
	0.0005

	Nitrogen of ammonia, mg/L
	1.5
	-
	0.5
	-

	Nitrates(NO3-), mg/L
	50.0
	44.0
	50.0
	45.0

	Nitrites(NO2-), mg/L
	3.0
	3.3
	0.5
	3.0

	Sulfates, (SO42-), mg/L 
	250
	250
	250
	500

	Zinc (Zn),  mg/L
	3.0
	5.0
	5.0
	5.0

	General microbial number, CFU
	-
	500
	100
	50

	Coli-index (total coliform bacteria), CFU/100 ml
	0
	5
	0
	0


Daily caloric value and quantity of proteins, fats and carbohydrates for

different professional groups of population (men)

	Professional

groups 


	Coefficient of physical activity
	Age
	Caloricity
	Proteins (g)
	Fats(g)
	Carbohydrates (g)



	
	
	 ( years)
	Kcal
	Total
	Animal origin
	
	

	I
	1.4
	18-29
	2450
	67
	37
	68
	392

	
	
	30-39
	2300
	63
	35
	64
	368

	
	
	40-59
	2100
	58
	32
	58
	336

	II
	1.6
	18-29
	2800
	77
	42
	78
	448

	
	
	30-39
	2650
	73
	40
	74
	424

	
	
	40-59
	2500
	69
	38
	69
	400

	III
	1.9
	18-29
	3300
	91
	50
	92
	528

	
	
	30-39
	3150
	87
	48
	88
	504

	
	
	40-59
	2950
	81
	45
	82
	472

	IV
	2.3
	18-29
	3900
	107
	59
	100
	624

	
	
	30-39
	3700
	102
	56
	100
	592

	
	
	40-59
	3500
	96
	53
	97
	560


Daily caloric value and quantity of proteins, fats and carbohydrates for

different professional groups of population (women)

	Professional

groups 


	Coefficient of physical activity
	Age


	Caloricity
	Proteins (g)
	Fats(g)


	Carbohydrates(g)

	
	
	(years)
	Kcal
	Total
	Animal origin
	
	

	I
	1.4
	18-29
	2000
	55
	30
	56
	320

	
	
	30-39
	1900
	52
	29
	53
	304

	
	
	40-59
	1800
	50
	28
	51
	288

	II
	1.6
	18-29
	2200
	61
	34
	62
	3б2

	
	
	30-39
	2150
	59
	32
	60
	344

	
	
	40-59
	2100
	58
	32
	59
	336

	III
	1.9
	18-29
	2600
	72
	40
	73
	416

	
	
	30-39
	2550
	72
	39
	71
	408

	
	
	40-59
	2500
	69
	38
	70
	400

	IV
	2.2
	18-29
	3050
	84
	46
	85
	488

	
	
	30-39
	2950
	81
	45
	82
	472

	
	
	40-59
	2850
	78
	43
	79
	456
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