
Name : Occupational Safety, Health and Environment
module/course
code :

PAR62005

Student workloads:

510
minutes/week

Credits
(ECTS):

4.53
ECTS

Semester
:

4

Frequency :

Even

Duration :

1 x per
semester

Types of courses :

Tutorial/Lecture/Response

Contact hours :

150 minutes/week

Independent
study :

360
minutes/week

Class size
X
students :

30
students

1 Prerequisites for participation :
1. Passed MK IAB62001

2. Passed MK UBU4001

2 Learning outcomes :
1. Demonstrate an attitude of responsibility for work in their field of expertise

independently.

2. Demonstrate a trusted attitude (integrity), responsive, professional in accordance

with the Global Code of Ethic of Hotel and Tourism, and have an Indonesian

personality

3. Mastering knowledge of general theoretical concepts in the fields of Hygiene,

Sanitation and Health, Occupational Safety

4. Mastering knowledge of principles and procedural knowledge in matters of Hygiene,

Sanitation and Health, Occupational Safety

5. Able to implement operations and manage hotels properly in accordance with

standards of Hygiene, Sanitation and Health, Occupational Safety in accordance with

five-star hotel standards and meet standard operating procedures in each existing

department.

3 Description :
This course contains concepts, principles, and procedures for the implementation of
Hygiene, Sanitation and Health, Occupational Safety in hotel operational activities.

4 Teaching methods:
1. project work

2. case studies

3. group work

4. lectures

5. discussions

6. seminars

5 Assessment methods: Presentation 10% Discussion 10% 3 Tasks 20% Quiz 10% MIDDLE
SEMESTER EXAM 25% FINAL SEMESTER EXAM 25%

6 Other information eg. bibliographical references:
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Pada Pt. Rianto Prima Jaya

11. Naila, dan Triana 2014. Penerapan Higiene Sanitasi dan Keselamatan Kerja Pengolah
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