Standards of Professional Performance in
Management of Food and Nutrition Systems In Hospitals

“TRIPLET (TTT) —Train the Trainer Program”

Date : 30th September 2020
Time : 5.00 pm to 6.30 pm

® Registration : Free but mandatory, for those who have
already registered for the pevious module, need not re- register
Virtual Event link will be shared. All new registration click here

@ Registration will be closed 02 days prior to event

After completion of module, Participant will recieve an E-certificate
carrying Two CPE Credits (Continued Professional Education Credits)

WHO CAN ATTEND?



https://docs.google.com/document/d/1xvMJJNU6jpg064mbe4CFOpBj-7RLHSQ6GuUFUGL4jhA/edit?usp=sharing

PROGRAM DETAILS

5.00 pm-5.15 pm Welcome Address :

Chairperson - RD Board

M.Sc., Ph.D., R.D.
Consultant Dietician, Chennai
Chairperson for the scientific sessions

5.15 pm - 5.45 pm

“Standards of Food Safety and Food
Hygiene in Hospital Kitchen Set up”
Director In-Charge, International Training
Centre Food Safety & Applied Nutrition (ITCFSAN).Vice President,
Association of Food Scientists & Technologists(I), Mumbai Chaptel

5.45 pm- 6.15 pm
“Training RD Students on Standards of Food Safety Protocols to
be followed by Dietician in Hospitals with Focus on Trainers Aspects”

M.Sc. ,PhD, PGCCM (XLRI),

Chief Clinical Dietician and Head, Apollo Hospitals, Bangalore
Past President IDA ,Bangalore Chapter (2011-2014) :
Past Elected member NEC IDA (2015-18) g

6.15 pm -6.25 pm Discussion :

M.Sc. PhD, RD

s ..,_;‘ ; Chief Nutrigenomic Counsellor,GeneSupport

Director Consultant Geeta Nutriheal, Pune.

6‘25pm T 6'30 pm IDA National Executive Committee Member
Vote of Thanks :

M.Sc. PhD, RD

Assistant Professor ,Department of Nutrition & Dietetics,

Mount Carmel College, Autonomous, Bengaluru.
. IDA National Executive Committee Member




