Questions for the hygiene examination
General hygiene:
1. Hygiene and sanitary science, definition, connection with other medical sciences.

2. Prophylaxis. Medical prophylaxis. Types of prophylaxis.

3. Environmental factors and health. Risk factors. Definition, classification.
4. Complex hygienic diagnosis. Methods of investigations.

5. Hygienic assessment of physical and chemical factors.

Questions for the nutritional hygiene:

1. Nutritional hygiene, aims of the study. Role of nutrition in health.

2. The role of proteins, fats and sugars for vital functions of organism.

3. Hygienic basics of the balanced and rational nutrition.

4. Methods of the nutritional value assessment.

5. Rational nutrition in different population groups: nutrition of children and youth, nutrition of pregnant women.
6. Rational nutrition in different population groups: nutrition of elderly, nutrition of sportsmen.

7. Nutrition in the conditions of warm climate and high ionization impact.

8. The role of vitamins in human nutrition, classification of vitamins.

9. Oil-soluble vitamins: A, D, E, K.

10. Water-soluble vitamins: B1, B2, B12, B6, C, PP.

11. The reasons for vitamin deficiency, main clinical symptoms.

12. The role of mineral substances in human nutrition.

13. Pateint`s nutrition as a part of the complex treatment and prevention. The basics of the clinical nutrition.

14. The types of preventive nutrition. Characteristics of the diets.

15. Product purity criteria. Public hygienic regulations and registration.

16. Edible, conditionally edible, faulty products; alternatives and substitutes.

17. Chemical analysis, nutritional and biological value of the milk and eggs.

18. Chemical analysis, nutritional and biological value of the meat and fish.

19. Chemical analysis, nutritional and biological value of the bread and oils.
20. Chemical analysis, nutritional and biological value of vegetables and fruits.

21. Alimentary diseases. Diseases of the nutritional deficiency and excess.

22. Food poisoning and its classification.

23. Bacterial food poisoning: infection type.

24. Bacterial food poisoning caused by Staph. aureus and micotoxins.

25. Bacterial food poisoning: Botulism.

26. Nonbacterial food poisoning of animal and plant origin.

27. Nonbacterial food poisoning: mushroom poisoning, chemical poisoning.
28. Preventive measures for the food poisoning. Food poisoning investigation.
29. Hygienic requirements for the nutrition units. Nutrition units equipment.

30. Sanitary requirements for the transport, reception, storage and cooking of the food.

31. Nutrition units personnel’s medical examination.

32. Methods of the medical and sanitary control for the nutrition organization in hospitals.

Occupational Hygiene
1. Types of working activity
2. Types of brain work
3. Workload Physiology of work
4. Physiology of work
5. Physiological classification of physical labour
6. Main physiological criteria of organism’s state
7. Physiology of brain work
8. CNS and work efficiency
9. Psychology of work
10. Stress within the working environment
11. Tiredness  - as a physiological process 
12. Working conditions
13. Efficiency of work and ability to work  – as a physical state of a human
14. Classes of working conditions 
15. Safe working conditions
16. Harmful working conditions
17. Professional disease (acute or chronic) 

18. Dangerous working conditions
19. Manufacturing factors
20. Classification of the (harmful) manufacturing factors
21. Hygienic regulation of working conditions
22. Normative regulating documents in occupational hygiene 
23. Sounds and noise as a factor of manufacturing environment
24. Types of noise, by its origin
25. Noise regulations
26. Maximal permissible street noise
27. Manufacturing noise
28. Factors, influencing the noise effects on human body
29. Effects of noise on human body
30. Effects of noise on human body, hearing disorders
31. Effects of noise on human body, noise disease
32. Prevention of noise disorders
33. Ways to decrease the noise
34. Infrasound as a factor of manufacturing environment
35. Ultrasound as a factor of manufacturing environment
36. Effects of contact ultrasound (local and general  effects
37. Prevention of contact ultrasound
Hygienic requirements to healthcare institutions (HCI) 
1. General hygienic requirements to healthcare institution
2. Situation construction programme of the HCI
3. Hygienic principles of building of the HCI  
4. Correct choice of the territory of the HCI 
5. Planting of greenery of the territory of the HCI
6. Types of building up of the HCI 
7. General plan of HCI
8. Functional zones of the territory of HCI
9. Distances between wards and other buildings on the territory of HCI
10. General hygienic requirements for buildings and premises
11. Admission units, sizes of admission units
12. Hygienic requirements for admission department
13. Hygienic requirements for departments, wards and ward sections
14. Hygienic requirements for premises with special sterility regimen
15. Hygienic requirements for working conditions of medical staff
16. Premises for medical staff (staff change rooms, auxiliary premises for staff, staff rest rooms)
17. Hygienic and technical accomplishment of hospitals
18. Equipment and maintenance of patients toilets
19. Hygienic requirements to internal design of premises with “dry” regimen 
20. Hygienic requirements to internal design of premises with ”wet” regimen
21. Requirements to wet cleaning in HCI premises
22. Regimen of general cleaning in HCI premises
23. Hygienic characteristic of microclimate
24. Temperature regimen in HCI premises
25. Air humidity and hygienic value of humidity
26. Air mobility  as a hygienic factor in HCI premises
27. Atmospheric pressure as a hygienic factor 
28. Devices for measuring air temperature
29. Devices for measuring air humidity
30.  Devices for measuring speed of air mobility
31. Katathermometry
32. Effective temperatures (ET) and equivalent effective temperature (EET)
33. Mechanisms of body heat exchange with the environment
34. Mechanisms of heat loss
35. Systems of heating in HCI premises, raidant heating
36. Hygienic requirements to ventilation at HCI, air conditioning in HCI premises
37. Hygienic requirements to use of ventilation systems
Infection control in HCI
1. Hygienic care for patients in HCI

2. Preoperative hygienic care for patients
3. Hygiene of operation theatre staff
4. Staff hygiene requirements for wound dressing change, procedure and manipulation rooms, intensive care units
5. Hand hygiene of medical staff 
6. Permanent and transitory microflora 
7. Skin disbacteriosis of medical staff
8. Reasons of skin disbacteriosis of medical staff
9. Types of skin treatment for HCI staff (hands washing, hands antiseptic)
10. Hygienic and surgical antiseptic hands treatment
11. Cosmetic hands care
12. General requirements to hospital linen regimen
13. Sorting of dirty linen in the departments
14. Hygiene of staff working with soiled linen
15. Sorting of dirty linen
16. Washing of hospital linen
17. Monitoring of quality of washing
18. Disinfection of medical equipment
19. Pre-sterilization cleaning and sterilization of medical equipment
20. Organization and performing of epidemiological monitoring in HCI
21. Backgrounds of epidemiological troubles
22. Heralds of epidemiological troubles
23. Staff actions in a case of HAI
24. Epidemiological actions in a case of HAI
25. Epidemiological investigation of HAI cases
26. Bacteriological investigation in a case of HAI
27. Ways of providing the radiation safety
28. Radiation safety of the staff in HCI
29. Radiation safety of the population  
30. Monitoring over providing of radiation safety
31. Placement of radiation objects
32. Zoning of the territories of radiation objects
33. Transportation of sources of radiation
34. Storage of SIR
35. Work with closed SIR
36. Work with the devices, generating ionizing radiation – X-ray devices
37. Work with open sources of radiation
Hygienic Methods of assessment
1. Sources of air pollution at HCI premises

2. Microorganisms, presence in the air as bacterial aerosol 
3. Assessment of air cleanness in indoor premise
4. Assessment of air purity using microflora
5. Assessment of air purity based on effectiveness of ventilation
6. Types of ventilation in HCI premises
7. Indices of effectiveness of natural ventilation
8. Artificial ventilation, hygienic requirements for artificial ventilation
9. Hygienic problems of lighting in HCI
10. Features of internal planning affecting the lighting
11. Insulation regimen of HCI premises
12. Methods of assessment of natural lighting
13. Types and systems of artificial lightening
14. Hygienic requirements for illumination in HCI
15. Physiological role of water
16. Hygienic importance of water
17. Role of water in spread of the diseases
18. Endemic diseases – biogeochemical epidemics, caused  by water 
19. Zoonosis and pathogenic protozoa  spread through water
20. Viral infections and intestinal infections spread through water
21. Water sources, ground waters 
22. Systems of water supply 

23. Natural improvement of water quality
24. Artificial improvement of water quality
25. Methods of water purification 

26.  Stages of water purification
27. Coagulation, flocculation and filtration of water
28. Methods of water decontamination 
29. Chemical methods of water decontamination
30. Physical methods of water decontamination
31. Advantages and disadvantages of water chlorination
32. Ways of water chlorination 
33. Standards of epidemiological water quality
34. Indices, characterising water quality by chemical content
35. Indices of organoleptic properties of water
36. Hygienic value of ammonium salts, nitrous and nitric acids
37. Substances, appearing in water during it treatment
