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THEORETICAL PART

1. Hygiene as a main prophylactic medical science — subject, aim, tasks, branches, methods.

2. Atmosphere. Air composition and structure. Hygiene characteristics of physical factors of the
atmosphere. Climate and weather. Diseases dependent on meteorological factors. Acclimatization.
3. Air pollutants (classification, sources) and their health effects. Winter and summer smog —
characteristic and health importance. Prevention of air pollution.

4. Importance of water as a major element of the biosphere. Waterborne diseases. Hygiene
requirements to drinking water quality.

5. Hygiene requirements to water distribution — water supply sources and systems of water
distribution. Drinking water safeguard zones. Water purification and disinfection.

6. Hygiene of soil. Soil structure, physical characteristic, and chemical content. Microorganisms and
protozoa in the soil. Soil pollution and health effects. Waste management.

7. Hygiene characteristics of living and housing conditions in the areas. Noise in urban areas —
definition, sources, health effects, prevention, and control. Urbanization.

8. Healthy lifestyle. Conditioning and physical activity as the elements of a healthy lifestyle.

9. Hospital hygiene. General hygiene requirements for healthcare facilities. Medical wastes
management. Nosocomial (hospital-acquired) infections — epidemiology, prevention.

10. Hygiene requirements for Dental clinics.

11. Hygiene of nutrition. Adequate diet guidelines.

12. Macronutrients (Proteins, Fats and Carbohydrates) — nature, classification, physiological
functions, sources, and recommended intake.

13. Micronutrients (Vitamins and Minerals) — nature, classification, physiological functions, sources,
and recommended intake.

14. Food groups and human nutrition — milk/milk products, meat/poultry/fish, eggs.

15. Food groups and human nutrition — breads/cereals, legumes, nuts/seeds, fruit/vegetables.

16. Functional foods. Prevention of dental decay.

17. Nutrition in different population groups and through the life cycle.

18. Dietary prevention of noncommunicable diseases (e.g., gastrointestinal, obesity and diabetes
mellitus, cardiovascular, osteoporosis, cancer, oral health).

19. Diseases resulting from biological and chemical contamination of food — characteristics and
prevention.
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20. Occupational medicine — aims and scope. Work-related burden of disease and injury.
Physiological changes in the body during work. Work capacity, fatigue, and exhaustion — definition,
determinants, and prevention.

21. Microclimate at the workplace — definition, types, health effects, and prevention.

22. Occupational exposure to noise and vibration — definition, types, health effects, and prevention.
23. Occupational exposure to particulate matter — epidemiology, health effects, and prevention.

24. Work-related health in dental practice. Occupational risk factors and prevention.

25. Child and adolescent growth and development. Age-related developmental stages. Acceleration
and related problems.

PRACTICAL PART

26. Microclimate — definition, parameters, methods for hygienic investigation and evaluation.

27. Methods for complex evaluation of thermal comfort.

28. Health control of water supplies and drinking water. Monitoring of drinking water quality. Water
sampling. Analysis of drinking water quality.

29. Water treatment. Disinfection of water from local sources and distribution networks.

30. Assessment of airborne occupational chemical contaminants, gases, and particulate matter — lead
and mercury aerosols, CO, and CO», dust.

31. Assessment of dietary intake and nutritional status.

32. Methods for determination of daily energy expenditure and personal nutritional requirements.
33. Foodborne illness and food safety — biological and chemical contamination. Prevention of
foodborne diseases. Investigation of foodborne disease outbreaks.

34. Physiological and neurocognitive approaches to the assessment of work capacity and fatigue.

35. Assessment of noise, vibration, illumination, and ventilation. Occupational standards.
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