
INFECTION CONTROL OFFICER
COURSE CURRICULUM



After  two  introductory  modules  that  establ ish  the  fundamentals  of  onboard  hierarchy

and  the  marit ime  regulatory  environment  -  inc luding  explanat ions  on  how  cultural

awareness  and  communicat ion  can  impact  success  -  the  competences  l is ted  below  are

the  base  for  the  curr iculum  of  our  Infect ion  Control  Train ing  program :

 

INTRODUCTION

Understand  what  an  infect ious  disease  is  and  how  they  occur .

Recognize  the  re lat ionship  between  the  pathogen ,  host ,  and  environment

( i .e . ,  The  Transmission  Triangle ) .

Different iate  between  the  var ious  pathogenic  modes  of  transmission .

Comprehend  the  Chain  of  Infect ion  and  progression  of  disease  (e .g . ,

incubat ion  per iod ,  infect iv i ty ,  pathogenic i ty  etc . ) .

Incorporate  The  Epidemiologic  Approach  -  Case  def in i t ions ,  Descr ipt ive

Epidemiology ,  Epidemic  Curves ,  Period  of  Exposure  -  to  plan  and

evaluate  strategies  to  prevent  i l lness  and  guide  the  management  of

control  measures .

Dist inguish  between  the  var ious  terminology  used  to  classi fy  and

character ize  infect ious  diseases .

Descr ibe  the  four  main  types  of  pathogens  and  how  they  are  general ly

transmitted .

Understand  core  disease  prevent ion  and  control  measures ,  such  as

health  screening ,  disease  survei l lance ,  iso lat ion  and  quarant ine ,  contact

tracing ,  PPE  select ion  and  use ,  personal  hygiene ,  etc .

Expla in  the  differences  between  cleaning ,  sanit iz ing ,  dis infect ion ,  and

ster i l izat ion .  

Apply  the  Hierarchy  of  Controls  methodology  to  your  r isk  assessment  of

hazards .

Know  the  4 pi l lars  of  Food  Safety  ( i .e . ,  Clean ,  Separate ,  Cook  and  Chi l l ) .

Expla in  the  importance  of  hygiene  in  Food  Areas ,  descr ib ing  the  var ious

processes  and  appl icable  regulatory  standards .

Ident i fy  and  implement  strategies  to  prevent  al l  bio logical ,  chemical ,  and

physical  cross-contaminat ion .

Recognize  Potent ia l ly  Hazardous  Food  and  common  food-borne  i l lnesses .

Comprehend  cooking  and  reheat ing  temperature  requirements .

Understand  how  to  chi l l ,  freeze  and  defrost  food  safely .

Module  3 -  Key  Concepts  of  Infectious  Disease  Epidemiology

Module  4 -  Classif ication  of  Infectious  Diseases  and  the  General

Principles  of  Prevention  and  Control

Module  5 – Food  Safety



Apply  infect ious  disease  prevent ion  and  control  in  real-world  areas  on  a

ship ,  inc luding  the  Medical  Center ,  Housekeeping ,  Chi ld  Act iv i ty  Centers

and  var ious  onboard  revenue  faci l i t ies .

Recognize  and  monitor  elements  important  for  pat ient  care  and  the

environment  (e .g . ,  hand  hygiene ,  PPE ,  respiratory  et iquette ,  pat ient

placement ,  medical  histor ies ,  safe  use  and  disposal  of  sharps  etc . ) .

Assess  infect ion  r isks  in  shipboard  design  and  construct ion .

Col laborate  on  the  evaluat ion  and  monitor ing  of  environmental  cleaning

and  dis infect ion  pract ices/ technologies ,  and  understand  the  re levance  of

Log  Reduct ion .

Expla in  publ ic  health  regulatory  requirements  for  onboard  operat ions

and  areas  (e .g . ,  publ ic  to i lets ,  Chi ld  Act iv i ty  Centers  etc . ) .

Understand  how  adults  learn  best .

Apply  didact ical  princip les  and  presentat ion  aids .

Provide  effect ive  feedback  and  motivat ion  techniques .

Assist  in  developing  and  conduct ing  tra in ing  programs .

Recognize  the  key  princip les  and  requirements  of  water  safety  and  how

they  apply  to  bunker ing ,  product ion ,  distr ibut ion  and  storage  of  Potable

Water  onboard  a  ship .

Assess  the  r isks  in  distr ibut ion  systems  and  the  strategies  appl ied  to

preclude  the  growth  of  certa in  bacter ia  such  as  Legionel la .

Descr ibe  disease  prevent ion  and  control  methodology  in  Recreat ional

Water  Faci l i t ies  from  their  design  to  their  operat ional  parameters  (e .g . ,

circulat ion ,  f low  rates  and  turnover  rates ,  f i l t rat ion ,  dis infect ion  etc . ) .

Know  what  to  do  after  a  fecal ,  vomit  or  blood  accident  in  a  pool .

Ident i fy  appropr iate  microbio logic  sampl ing  guidel ines  to  ver i fy  water

safety  control  measures .

Expla in  the  ro le  of  Integrated  Pest  Management  in  maintain ing  hygiene

standards .

Use  your  knowledge  to  conduct  a  communicable  disease  outbreak

invest igat ion  by :

Detect ing  a  potent ia l  outbreak .

Verify ing  the  diagnosis .

Construct ing  a  working  case  def in i t ion .

Finding  and  recording  cases .

Developing  hypotheses  about  l ike ly  sources .

Test ing  hypotheses .

Performing  an  environmental  invest igat ion .

Implement ing  effect ive  response  measures .

Maintain ing  survei l lance  and ,

Communicat ing  your  f indings .

Module  6 – Prevention  and  Control  Onboard

Module  7  – Train  the  Trainer ,  Education ,  and  Development

Module  8 –Water  Safety  and  Pest  Control

Module  9 – Principles  of  Outbreak  Investigation


