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00D HYGIENE
ELEARNING COURSE

LEVEL OF COURSE Awareness

DURATION 60 minutes

SUITABLE FOR All seafarers

PRE-REQUISITES None

STANDARD(S) Code of Safe Working Practices
LANGUAGE English

HAJRNETS

JACKETS & SMOCKS

i\

GLOVES

SUITABLE BOOTS

In this Personal and Food Hygiene elearning course, delegates will learn about
cleaning and hygiene procedures in the galley.

This fully online course contains interactive exercises and frequent knowledge checks
to keep the learner engaged throughout, and end-of-module assessments to gauge
the learner’s progress. A real life maritime case study highlighting the importance of
the training provided, with high quality images that keep the material relevant and
relatable for the learner. There are high quality animations that provide extra context
and help keep the course interesting throughout.
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Module 1

contamination

Module 2

LO9: Explain galley rules

ASSESSMENT

LEARNING OUTCOMES

LO8: Describe good housekeeping

LO1: Explain the importance of good personal hygiene

LO2: Describe good personal hygiene practices to reduce the risk of

LO3: Describe PPE required for food hygiene

LO4: Explain first aid, infection and illness procedures

LO5: Describe how to keep work areas clean and hygienic
LO6: Explain how to reduce contamination risks and assist cleaning

LO7: Describe safe use of cleaning chemicals
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There are five do's and five don'ts. e

Click and drag each sentence under the correct heading.

When you're finished, click submit to check your answers.

End of course assessment with an 80% pass mark.
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