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Trainine Schedule for Digtician

Day of training S. No. Training Topics Duration

Day 1 1. CCS Conduct Rules/leave

ru les/LTC/Disci pl i na ry
Procedure.

2. H lS/Com puter

training/MSWo rd/ Excel/ e-

office
3. Soft skill training and Grievance

Handling Procedure

4. Prevention of Sexual

Ha rassment at workplace

5 APAR & IPR

6 Yoga and stress management

7 lnventory management to include

development of specifications for
procurernent of food, eqiuipment

and supplies

Day 2 1. N utritio na I Assessm e nt-Thoro ugh

dietary history of individual, lab

values, anthropometric tables and

similar methods

2. Nutritional diagnosis and

I ntervention a nd Therapeutic
diet especially with regard to
admitted patients for special
diseases like HT, diabetes, renal

failure.

3. Counseling of individuals and

families; dlet charts in
accor:dance with thera peutic

needs and life style

4. Planning, controlling and

evaluating food services

5. Standards of safety, sanitation

and, security, Pest control

6. Fire safety in kitchen.

Day 3 1. BLS/ALS

2. BMW/lnfection Control

Practices
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3. NABH/NABL/Quality indicators
4. Disaster Ma nagementinclud ing fire

safety
5. Emergency codes (Seven)-Code

Red, Blue, Grey, Pink, Black,

Oraog€, Green

6. Food tasting record and feedback
forms
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