HauMmenoBaHue MUCIUTIIIMHBI

T'urneuna

Coneprxanue TUCIUTUTMHBI

['uruennyeckue pakTopsl BHEUIHEN CpEIbl.

['uruena pu3KyJIbTypHO-CIOPTUBHBIX COOPYKEHUH.

OCHOBBI pallMOHAJILHOTO COATaHCUPOBAHHOTO MUTAHMSL.

['uruenndeckoe o0ecreueHue 3aHATUN 110 (PU3UIECKON KYIbTYpE, CIIOPTY U TYPUIMY

dopmMupyeMbIe KOMIETCHIIUN

BJ'IaI[CTB MGTOI[HKOﬁ COCTaBJICHUA CYTOYHOI'O IMHUIICBOTO pallMiOHa U €TI0 OLCHKU IJIA
BOCCTAHOBJICHUA (i)YHKHHOHaHBHOﬁ pa60TOCHOCO6HOCTI/I, HaBbIKAMH IIPHUMCHCHUA
JOIIOJJTHUTCIIBHBIX CPCACTB d)I/ISI/I'-IeCKOFO BOCITUTaHUA

PesynpTaThl 0OyueHus (3HaTh, YMETb,
UMETh HAaBBIK)

3HaTh:

eJIb U 33/1a4M O0Iel TUTHEeHbl U TUTHEHB! (U3NYEeCKON KYJIbTYpBl, CIOPTA U TYPHU3Ma;
OCHOBHBIE TOJI0KEHNS TUTUEHbI B IPO(UIaKTHKE 3a00JIeBaHUI HACETICHMUS,

BIUSHUE  TUTMEHUYECKUX  (aKTOpoB  BHEIIHEH  Cpelbl  Ha  3J0pOBBE
U pabOTOCIIOCOOHOCTh 3aHUMAIOIIUXCS PU3NUECKON KYJIBTYPOH, CIIOPTOM U TYPU3MOM;
OCHOBHBIE MOJI0KEHUS TEOPUH PAIIIOHAIBHOTO COATaHCUPOBAHHOTO MMUTAHMS;
TUTHEHUYECKHUE TpeOOBaHUs K PU3KYIbTYPHO-CIIOPTUBHBIM COOPYKEHUSAM;

YMeThb:

OIpeNeNIsITh U OLIEHUBATh TMTMEHWYECKUE IMOKa3aTelau (PakTopoB BHEIIHEH Cpelbl U
MHKPOKJIMMAaTa MOMEIIECHU;

OLIEHUBATh PAllMOHAILHOCTh U COATaHCUPOBAHHOCTD NMUTAHUS;

UCTOJb30BaTh T'MTHEHHYECKHEe (aKTOpbl s BOCCTAHOBJICHHUA  (U3HYECKOU
paboTOCITOCOOHOCTH;

WCIIOJIb30BAaTh 3HAHMS [0 TUTMEHE Ui YKPEIUICHHs 30pOBbsl  HACEJIEHUs
Y ONITUMHU3AIMK YCJIOBUI TPOBENCHUS 3aHATHA MO (U3MUECKOW KYJIbType, CHOpPTY
U TYpU3MY;

HMETh HAaBBIK:

HCIIOJIb30BAaHMS METOJIOB OLIEHKU COCTOSIHUS BHEILIHEW CPEIbl;

COCTAaBJICHUSl IUIAHOB THTHEHHYECKOTO O00eCledeHus 3aHATHH  (QU3NYECKUMHU
YOPaKHEHUSIMUA U CHOPTOM JUIsl JIML Pa3IMYHbIX COLMAIBHBIX U BO3PACTHBIX IPYNI;




WCIOJIb30BAHMSI METOJMKH pacueTa CYTOYHOIO pacxoja »dHEPTUU, METOJIUKHU
COCTaBJICHUSI CYyTOYHOTO MUIIEBOTO PalliOHA U €T0 OICHKU;

NPOBEACHUS METOJWK 3aKaJMBaHUS W WCIOJIb30BaHHS TMTHCHHUYECKUX CPEACTB IS
BOCCTaHOBJIEHUS PabOTOCTIOCOOHOCTH

CCMCCTp 06y‘{eHI/IH, CIICOHUAJIBHOCTD

2 xypc admo (3-i cemectp), 3-if 3o (6-i cemecTp), s crenranbHocTer 6-05 1012-
01 «®usnueckas KyabTypay;

6-05 1012-02 «Tpenepckas nesTeNbHOCTH (C YKa3aHUEM BUA CIIOPTA)»;

6-05 1012-03 «Pusndeckas peabUIUTAIUS U dPTOTEPATTHS»;

6-05 1012-04 «Opranuzamuss ¥ ynpaBjieHHE (PU3HUYECKON KYyJIbTYpOH, CIOPTOM H
TYPHU3MOM)

[IpepexkBU3UTHI

JIns u3ydeHus NMaHHOW y4eOHON NHUCIMIUTMHBI HEOOXOAMMBI 3HAHUS 10 CICAYIOIIIM
y4eOHBIM AUCIUIUINHAM: «AHATOMU», «Pusnonorus», «bnoxumusy», «bezonacHocTsh
JKU3HEAEATEIILHOCTHA YETOBEKA)

Tpya0eMKOCTh B 3a4€THBIX €IMHUIIAX

3

KonnuecTBo AYAUTOPHBIX 9YaCOB

OO0111e€ KOJIMYECTBO YaCOB, OTBE/ICHHOE HAa M3YYEeHHE YICOHOM UCITUITIMHEL, — 118 yacos.
Pacnpenenenue aymuropHoro BpemeHu (50 wacoB) il CTYIASHTOB JHEBHOM (hOPMBI
MOyYeHUsT OOpa3oBaHMs: JEKIMKW — 22 dYaca, MPaKTHUYECKHE 3aHATHS — 22 daca,
CEMUHApPCKUE 3aHATHS — 6 4acoB.

Pacnpenenenue ayautopHoro BpemeHu (12 4dacoB) 1jisi CTyACHTOB 3a04YHOUN (HOPMBI
MOJTyYeHHUsl 00pa30BaHuUsl: JICKIIMU — 6 4acoB, MPAKTHUYECKUE 3aHITUSI — 6 4acoB

TpeboBanms K TEeKyIIeh
MIPOMEKYTOYHOU aTTECTALINU

u

Tekymass arrectanys IMPOBOJUTCA MO OKOHYAHUM M3YyYEHHs KaKIOrO MOMYJIS.
OcHOBHBIMU (pOpMaMH MPOBEACHUS TEKYLIeH aTTecTalllu SBJSIOTCS: pedepaT, onpoc,
BBINIOJIHEHUE pacyeTHO-rpapuueckux paboT Mo rUrueHe NuTaHusl.

[Ipu omeHke 3HAHWK CTYJACHTOB OTMETKaMHM B OalllaX IO JecATHOAUTPHOM IIKae
YUUTBIBAIOTCA OLIEHKU PE3YJIbTaTOB IPOMEXKYTOYHON aTTECTALIMM CTYACHTOB.
[TonOXXUTENBbHBIMU SIBIISIIOTCS OTMETKM He Huxke 4 (yetbipex) OamnoB. Otmetku 1
(omun), 2 (nBa), 3 (TpM) ABISAIOTCSA HEYIOBICTBOPUTEIHHBIMU.

dopMa NPOMEKYTOUYHOHM aTTECTAIlMU CTYACHTOB — 3K3aMeH (3-i1, 6-1 cemecTphl)




Name of the discipline

Hygiene

The content of the discipline

Hygienic environmental factors. Hygiene of physical culture and sports facilities. The
basics of a balanced diet. Hygienic provision of physical education, sports and tourism
classes

Emerging competencies

To master the methodology of compiling a daily food ration and its assessment for the
restoration of functional performance, the skills of using additional means of physical
education

Learning outcomes (to know, to be able,
to have a skill)

To know:

the purpose and objectives of general hygiene and hygiene of physical culture, sports
and tourism; the main provisions of hygiene in the prevention of diseases of the
population; the influence of hygienic environmental factors on the health and
performance of those engaged in physical education, sports and tourism; the main
provisions of the theory of a rational balanced diet; hygienic requirements for physical
culture and sports facilities;

be able to:

determine and evaluate hygienic indicators of environmental factors and indoor
microclimate; evaluate the rationality and balance of nutrition; use hygienic factors to
restore physical performance; use hygiene knowledge to promote public health and
optimize the conditions for physical education, sports and tourism classes;

have the skill:

to use methods to assess the state of the external environment; drawing up plans for the
hygienic provision of physical exercises and sports for people of various social and age
groups; using the methodology for calculating the daily energy consumption, the
methodology for compiling the daily food ration and its assessment; carrying out
hardening techniques and the use of hygiene products to restore working capacity

Semester of study, specialty

2nd year of full-time education (3rd semester), 3rd correspondence form of education
(6th semester), for specialties 6-05 1012-01 "Physical education”; 6-05 1012-02
"Coaching (with indication of the type of sport)"; 6-05 1012-03 "Physical rehabilitation
and occupational therapy"; 6-05 1012-04 "Organization and management of physical
culture, sports and tourism"




Prereguisites

To study this discipline, knowledge is required in the following academic disciplines:
"Anatomy", "Physiology", "Biochemistry", "Human life safety"

7. Labor intensity in credits 3

8. Number of classroom hours The total number of hours allocated to the study of the discipline is 118 hours. The
distribution of classroom time (50 hours) for full-time students: lectures — 22 hours,
practical classes — 22 hours, seminars - 6 hours. The distribution of classroom time (12
hours) for correspondence students: lectures — 6 hours, practical classes — 6 hours

9. Requirements for current and | The current certification is carried out at the end of the study of each module. The main

intermediate certification

forms of current certification are: an abstract, a survey, and the performance of
computational and graphical work on food hygiene. When evaluating students'
knowledge with marks in points on a ten-point scale, estimates of the results of the
current student certification are taken into account. Marks of at least 4 (four) points are
positive. Marks 1 (one), 2 (two), 3 (three) are unsatisfactory. The form of intermediate
certification of students is an exam (3rd, 6th semesters)




