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Babeshko M. Hygiene in the Field of Hotel Management Training as Part of

Service Workers
Hygiene in the field of hotel management is a primary requirement for employee and

services company. Despite the fact that hygiene should be in any sector, should be given
careful consideration is the service sector, as it includes accommodation and food services
simultaneously in the same area.

By environmental factors, exhibiting a permanent effect on man, are physical factors
of air – temperature, humidity, motion, pressure, ionizing radiation. However limits of
mechanisms of thermoregulation is not limitless, and exceeding them is a violation of thermal
equilibrium of the body, which can cause significant damage to health.

All employees of hotels, restaurants must have personal medical book a standard
form. The responsibility for ensuring that workers of railroad dining cars and timely medical
books are a medical checkup directors of railroad dining cars. Books are stored in the
director and employees are issued only when directed them to undergo medical examinations
and termination of the employee’s work.

Planning of housing facilities hotel and restaurant business, their location, equipment,
interconnection should provide potochnist production, efficient use of labor, the requirements of
safety, prevention of natural microbial food diseases, and keep food and biological value products.

Hygienic requirements for schools of hotel and restaurant businesses have a number of
features depending on the purpose of the enterprise. The most difficult to provide proper medical
treatment, increased hygiene requirements for enterprises of this type specifies the type of activity.
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