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SYNTHESIS OF THE BIOSAFETY AND SANITARY MEASURES 
PROTOCOL - AÑANGU KICHWA COMMUNITY

 
Committed with the safety and confidence of those who visit our Community, as well as the 
need to ensure the health of those who inhabit the Añangu land and their collaborators at 
the Napo Wildlife Center and Napo Cultural Center ecolodges, we have determined the 
following measures to retake the operation of our establishments: 
 
The Kichwa Añangu Community:  
To date, there has been no case of covid 19, so all members of the Community must follow 
the rules established by the competent authorities, in order to maintain this level of health. 
  
For all spaces, the Community has acquired high-quality disinfection equipment, looking to 
completely respect the local environment, and the people involved in its application. In this 
time of quarantine, committed with the responsible reactivation of our tourist activities, we 
have consulted with experts in several areas, such as biosafety, health, sanitation and even 
from the hospitality sector, in order to find the best ways to offer a safety spaces on every 
way, for our guests and collaborators. The use of technology has been prioritized in all 
places where possible, replacing the role of paper in the bar menu and within the cabins, 
through smart technology. 
Additionally, signage will be implemented, with information on prevention, care and usage 
of safety implements, visible in all areas, both for workers and visitors. Finally, visible 
material with the correct process of hand washing and disinfection will continue to be in 
place. 
We will implement UV technology, which has proven to be efficient in completely 
eliminating viruses and bacteria. We will complement this technique with the use of special 
disinfectants, not harmful to the environment, in the different areas of the project. 
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General Staff: 
- Covid 19 tests will be taken at the entrance of activities. 
- Will be provided with their own protective equipment (mask, visor, gloves, etc.) 
- Use of shoe disinfection system in each area. 
- Will receive complete information and training on sanitary measures. 
- The distance of 1.5 to 2 meters will be established, avoiding direct contact. 
 
Land Transportation to the River 
Port: 
- Interior and exterior cleaning of the 
vehicle with 5th generation 
quaternary ammonium disinfectant. 
- Passengers will be located according 
to the biosafety standards delivered 
by the competent authority. 
- There will be extra safety kits 
available, as well as gel alcohol 
dispensers. 
  
 
River Transportation:   

- The canoes will be disinfected upon 
arrival to each dock. 
- Canoes will have a shoe disinfection 
system and a gel alcohol dispenser. 
- Visitors will be provided with 
disinfection towels in sachet, upon 
entering the canoes. 
- The location of the passengers will be 
in accordance with the biosafety 
regulations issued by the competent 
authority. 
- Extra safety kits will be available, if 
required. 

- Life jackets will be delivered disinfected and packed in biosafety covers, when entering the 
motorized canoe. 
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Accommodation:  
- All rooms will have the usual 
thorough cleaning of each area and 
each space. 
- There will be the technology of 
specialized and certified disinfection 
equipment, fully respecting the natural 
space. 
- The towels will be cleaned on a 
regular basis, but the treatment will be 
with full protection during their 
transfer, completely reducing any 
contact or exposure on the way. 
- UV light technology will be applied as, 
unlike chemical methods of disinfection, this light provides a quick and efficient inactivation 
of microorganisms through a physical process. When bacteria, viruses, and protozoans are 
exposed to the germicidal wavelengths of UV light, they become unable to reproduce and 
infect. UV light has shown to be effective against pathogenic microorganisms such as 
cholera, polio, typhoid, hepatitis, and other bacterial, viral, and parasitic diseases. In this 
way we disinfect the cabins and other spaces while fully respecting the natural space. 
   
Food: 

- All the measures recommended by 
the local control entity (ARCSA) will 
be applied. 
- A distance of more than one meter 
will be established between the 
kitchen workers. 
- Hand washing will be established 
every certain period of time and 
after specific activities. 
- Utensils and surfaces will continue 
to be disinfected before and after 
each preparation. 

- The temperatures and cooking times will be taken into account according to the BPM 
standards established by the national organizations of sanitary control. 
- Restaurant utensils will be used with protections and on a specific way. 
- Facilities, storage, and food preparation spaces will be cleaned and disinfected several 
times a day. 
- Cleaning will be carried out with either one or a combination of physical methods (heat, 
scrubbing, turbulent flow, vacuum cleaning or other methods of the BPM and HACCP 
standards) or using chemical methods, using alkaline or acidic detergents. 
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- Access by outsiders to the kitchen area will be strictly restricted, authorized only with 
personal protective equipment and applying disinfection measures. 
- The waiting time for waste disposal is reduced. 
- A constant cleaning and disinfection of kitchen drains will be carried out. 
- UV light technology will be applied in the kitchen, during a certain period of time.  
 
Restaurant and Bar:  

- Provide hand sanitizer to customers 
at the entrance and exit of dining 
rooms, bars and lounges, as well as at 
the beginning and end of the meal. 
- Frequently change of tongs, spoons 
and other service utensils, having 
service personnel available, avoiding 
the manipulation of food and 
equipment by clients. 
- Wash and disinfect all crockery, 
cutlery, and glassware, including what 
has not been used but exposed. 
- Wash tablecloths and napkins, 

increasing the frequency of changing tablecloths. 
- After each service, the cleaning and disinfection of chairs, tables, surfaces, counters, etc. 
will be carried out. 
- The establishment's capacity will be 50% of its normal, as long as it does not exceed the 
limit of 30 people, in accordance with the guidelines of the national authorities.  
- Redistribution of space, according to the recommendations for social distance, 2 meters 
distance between tables. 
 
Measures of General Disinfection:  

- Use of disposable gloves to carry out 
these activities. This does not replace 
hand washing. 
- Disinfectants such as 0.1% sodium 
hypochlorite or 70% alcohol will be 
used to clean objects, surfaces and 
materials of constant use, as well as 
bathroom surfaces 
- For the preparation of one litre of 
chlorine solution, taking into account 
the commercial concentration of 5%, it 
must be mixed in one litre of water 
with two tablespoons of chlorine 
(30ml). 
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- The cloths used for cleaning and disinfection will be washed with plenty of soap and water 
and will be clean and disinfected each time, before they are used. 
- The use of disposable paper towels to dry hands will be promoted. 
- All surfaces, machines, door handles, counters and in general, any surface exposed to 
clients or staff, will be continuously cleaned and disinfected. 
- The cleaning staff will wash their hands before and after performing the cleaning and 
disinfection tasks, additional to the usage of gloves and masks, following each 
manufacturer's recommendations. 
 
Our clients: 
Our guests must maintain social distance, use the disinfection materials available in the 
establishment, including shoe disinfection, to accomplish with the use of a mask and the 
use of the disinfectants that we are implementing. 
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ANNEXES 

 

Release Form 
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Signage: 

 


