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Source: General Protocol of biosecurity
measures for food and beverage
establishments: restaurants and cafes, at the
time of its reopening, in the context of the
health emergency due to COVID-19
General Hygiene Measures
 Strengthen hand hygiene inside and outside the company, wash your hands with plenty of soap
and water for 40 seconds every three hours, as well as after sneezing, coughing, or cleaning
your nose, you need to use alcohol after washing.
 Avoid touching your nose, eyes and mouth with your hands.
 Modify sociable behaviors, no handshake, no kiss greetings, no hugs and a social distance of at
least 2 meters.
 Do not visit patients of any kind in hospitals, since it will be an additional risk of infection.
 Do not go to places where there are crowds of people.
 Do not spit on the floor.
 When coughing or sneezing, cover the with your forearm or elbow, flexed, or with a disposable
cloth.
 Once the work shift is over, all the personnel must continue with the distance and personal
protection measures.
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Maintain a minimum distance of one and a half meters with other people,
including coworkers, (two meters in closed spaces)
 The rules of personal hygiene (short nails, collected hair, constant hand washing, soap and
alcohol gel)
 Pens for the exclusive use of clients and guests, which must be disinfected after each use, and
each collaborator must have their own personal pens

Personal protection equipment
 Use mask at all times
 Disposable gloves (once used, they should be discarded and hands washed).
 The mask must cover the mouth and nose and must be discarded once it is wet or dirty,
depositing it in the container provided for handling solid waste.
 Face protector
 Avoid direct contact with users' belongings (request the user to facilitate the exhibition of
documents / information, without establishing contact).
General environments
 Virucidal disinfection in all environments and surfaces
 All items and equipment used by guests, including keys, lockers, hangers, gym equipment, etc.,
must be cleaned and disinfected twice a day.
* These guidelines apply and must be complied with by all Termas Papallacta collaborators,
depending on the area to which they belong.
People distancing
 The following graph shows the distance that must be followed in all areas of our facilities; it
will be available and view to all clients (internal and external)
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Parking lot
 In all the parking lots of our facilities, the stalls will be blocked alternately, in
order to create greater distance between people when getting out of their vehicles, as can be
seen in the following graph

Swimming pools
Always based on the rules of distance, 2 meters per person. To get the capacity of each pool the
following exercise is performed, we assign each person a radius of 1 meter which generates a distance
of 2 meters at 360 degrees between people, the area of this radius is 3.14m2, minimum space required
per person in m2.(Figure 1)
Because the morphology of our pools is irregular, we make computer graphs to calculate the
capacity.(Graph 2)
In the pools that merit it, we are separating the entrance and exit areas in this way, facilitating the
control of distance.(Graph 3)
Analyzing historical data, we can conclude that mainly family groups and / or couples visit our
facilities, our proposal to maintain control in swimming pools is to create an area for a family group,
these areas will be separated from each other by security distance spaces of minimum 2m. (Graph 4).
The areas that are free in the pool are intended for circulation, they are not living areas.
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Table spacing
 The spacing of tables in all our facilities will be a minimum of two meters
between backrest and backrest, in the same way between table edge with table edge in the
sector where chairs do not go.
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ACCOMMODATION

Swimming pools
For each pool, an exclusive design has been created according to its morphology, always keeping the
same distance and safety guidelines, 2 meters away.
In the following graph you can see the proposal.
Graph 1 is generated as an analysis where we can calculate the maximum capacity per pool without
breaking the distancing protocol, once the study has been carried out, we proceed to implement the
proposal in situ graph 2, where we apply the idea of family groups, without exceeding the maximum
capacity reference obtained in the exercise of graph 1
Graphic study analysis 1
* POOL AREA = 33.64 m2
* DISTANCE RADIUS PER PERSON 1M = 3.14 M2
* CAPACITY IN SWIMMING POOL ACCORDING TO GRAPH = 13 PAX
* M2 PER PERSON ACCORDING TO GRAPH = 2.58 m2
(The number is less than 3.14 because most people are at the edge of the pool in which half the area is needed,
approximately 1.57 m2, it can be seen in the graph that at no time is the distance from Security Graph 1).
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Graphic one

Analysis proposed graph 2
* POOL AREA = 33.64 M2
* CAPACITY IN POOL ACCORDING TO GRAPHIC = 9
* PAX AREA ACCORDING TO GRAPHIC = 3.73 M2
* FAMILY AREAS = 4
In the proposal, 4 areas are generated with a safety distance of 2 m and in certain cases natural
divisions due to the architectural design of the pool.
The approach that is observed in graph 2 is due to the morphology and design of the pool, analyzing the
seating spaces, a capacity of 9 people is proposed, which will be divided into the 4 designated areas.
The areas that are free in the pool are intended for circulation, they are not living areas.
Graphic two
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Cleaning Protocol and Room Standard
Room Cleaning Process
 Previously the Housekeeping staff will clean the knob on the door of the room before entering
with a cloth and indicated product
 Service personnel will enter the room with protective equipment
 The windows in the room and bathroom will be kept open throughout the cleaning process
 The lingerie will be removed and placed directly into the black bag and sealed
 All towels will be removed from the bathroom which will also be stored in the black bag
 Linen and towels must be taken to the laundry before cleaning the rooms.
 Anti-fluid pillow cases will be disinfected with alcohol after each use of the room
 Before entering the rooms again, the service personnel should wash their hands and change the
use gloves (rubber)
 The cloths used to perform cleaning and disinfection must be washed with plenty of soap and
water to ensure cleaning; They must be clean and disinfected every time they are used.
Disposable material may also be used for cleaning
 All guest debris (toilet or bedroom paper, cleaning of garbage cans) will be removed.
 Begin the process of cleaning surfaces (tables, backs, picture frames, window borders, etc.) with
virucidal
 Bathroom cleaning should be done with virucidal
 Room floor cleaning with virucidal
 Finally, the process of assembling the bed with clean lingerie will be carried out.
 Housekeeping staff once leaving the rooms must again wash their hands and wash the rubber
gloves before entering the next room to be checked.
New Amenities In Rooms
 Antibacterial gel will be placed in the rooms
 Masks will be placed according to the occupation (simple: two, double: three or four).
 Only disposable cups will be placed in the room
 Information on COVID-19 and prevention measures will be presented in talkers
 Information about the facilities and services will be presented in rooms with the QR code
 Room Service Menu will be presented in rooms with the QR code
Check In - Check Out Processes
Check In Process
 At the entrance to the hotel lobby, securitypersonnel will take the temperature of each client
who enters the facilities. In the event of finding someone with a temperature equal to or greater
than 38 °, the Doctor must be notified at that time (follow protocol)
 Everyone should disinfect their hands with provided antibacterial gel and go through the shoe
disinfection mat
 The luggage service will be offered to the guest and they will authorize or not the support with
their belongings. All luggage will be disinfected in the external part of the hotel
 Once at the Reception, the client must be located in the signage of the lobby.
 The Reception will have an acrylic security screen between the receptionist and the client
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The guest will receive their registration card virtually, it will be verified and
signed by the customer upon arrival.
The guest must fill out and sign the symptomatology form
The map about the locations of the places and the Spa services will be available to the guest in
the room using the QR code
The guest will be notified that in case of any concern or question they can do it by phone
directly from their rooms.
The room key will be disinfected and handed over.

Check Out Process
 On the day of the departures, the accounts that are charged will be reviewed and guests will be
asked to advance these payments, in order to optimize the process and pay, they can be made by
credit / debit card, the use of cash will be minimized.
 In case the Check out is done at the established time, the client must be located in the lobby
signage
 In case the payment is in cash, the cashier will receive the money with gloves and the bills will
be put separately in another box, to then be disinfected
 The keys of guests will be deposited in an urn that is in reception, which will be disinfected
with virucides
Banknote and Coin Cleaning
The Reception Cashier (Bank Notes)
 Use latex gloves
 Disinfect the banknotes with the ultraviolet light machine
 Disinfect with virucides and wipe the bills with a cloth
The Reception Cashier (Coins)
 Use latex gloves
 Disinfect with virucides
 Coins are dipped for a minute
 Then with a clean cloth dry the coins
 After each procedure, hands should be washed for 40 seconds with soap and then apply
antibacterial gel.
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Photography Distance Reception
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SUCUS RESTAURANT
Table spacing in restaurant.
Taking into account the minimum required spacing of 2 meters between chair backs and table edges,
we graph our tables in order to obtain the maximum capacity while respecting the minimum spacing
standards.
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Schedule
 2 shifts for Breakfast Service (6 am-8am) (9 am-10:30am) (Previous reservation)
 2 shifts for Lunch Service (12pm - 2pm) (2:30 pm - 4pm) (Previous reservation)
 2 shift for Dinner Service (6pm - 7:30 pm) (8pm -9: 30pm) (Previous reservation)
 The time between shifts will be used for cleaning and disinfecting the area
Room Service
 The breakfast, lunch or dinner service will be from (07am - 9:30 pm)
 The tableware that will be brought to the room will be disposable.
 Once the guest's order has been confirmed, it will be taken to the room and left on a table
outside the room.
 There will be a knock on the door and the guest will take their food from the table.
 Once the guest is finished, they will be asked to notify the Rception to pick up the dishes that
will be placed again on the table outside the room.
 Employees and clients must use alcohol on their hands before and after receiving and returning
the order
Buffet Service
 The Buffet service will not be available in any service, Room Service is prioritized as the first
option but in case the client wants to take the service in a restaurant, they will have to adapt to
any of the two available hours according to the requirement of breakfast, lunch or dinner.
Measures In Restaurant
 Antibacterial gel will be available at the entrance of the restaurant and will be used by
customers before entering.
 The client will be given a set of previously sterilized cutlery that includes a spoon, fork, knife
and paper napkin. In case the customer requires disposable cutlery, it will be available.
 The table will be disinfected before customers take a seat
 The previously sterilized glasses will be at the customer's disposal or disposable glasses will be
offered as well as dishes.
 The restaurant menu will be presented at each table using a QR code. In case the client does not
have it at that time, a menu will be given
 At the time of paying the account, the guest may charge to their room or pay by credit or debit
card. In case the payment is in cash, the cashier will receive the money with gloves and the bills
and coins will be put separately in another box, and then disinfected
Banknote and Coin Cleaning
The Restaurant Cashier (Bank Notes)
 Use latex gloves
 Disinfect the banknotes with the ultraviolet light machine
 Disinfect with virucides and wipe the bills with a cloth
The Restaurant Cashier (Coins)
 Use latex gloves
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Prepare a mixture with chlorine four tablespoons in 250 millimeters of water
Coins are dipped for a minute
Then with a clean cloth dry the coins
After each procedure, you should wash your hands for 40 seconds with soap and then apply
antibacterial gel.

Restaurant Distance Photos

Cleaning and Personnel Control Process
 In the food services, the cleaning and disinfection of utensils and tableware with virucides must
be guaranteed.
 The Supervisor will frequently review handwashing, the practice of hygiene habits and proper
use of the protective equipment for all personnel.
 Direct contact and handling of food should be minimized, for this the use of trays is mandatory
and carrying of plates and glasses in hands will be avoided.
 After each service, the surfaces must be cleaned and disinfected with virucides such as tables
for food consumption and, in general, any surface that may have been used by customers.
 Restaurant ventilation after each service with open windows
 The use of virucides and frequent application, taking into account good practices in the service
and consumption of food.
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KITCHENS
Kitchen distancing photo

Before starting the shift
 Before entering the kitchen, each employee must change clothes to the kitchen uniform in the
assigned place
 The uniform should not leave the work area and the street clothes should not enter the work
area.
 All employees must disinfect their footwear in the disinfectant floor trays.
 All staff must enter with clean and neat clothing (bathed)
 Once the staff has changed, gloves, caps and masks must be put on, which must be changed
according to the recommended time.
During the Work Shift
 At the beginning of the day and every two hours, the area must be completely cleaned and
disinfected.
 Before handling any food, it is necessary to wash your hands, put on latex gloves and replace
them every time you change your food product.
 A prudent distance of two meters must be maintained between each employee.
 Practice constant hand washing.
 The kitchen sinks have a foot activation lever.
 Devices in kitchen areas will ring every 30 minutes, staff should stop doing their work in the
kitchen and wash their hands (soap, then antibacterial gel and put on a new pair of gloves).
 Frequently clean and disinfect drains and grease traps
 The work shifts will be organized to avoid crowds and to be able to fulfill an adequate distance.
 All garbage cans must have a lid and must be emptied and disinfected after each work shift.
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After leaving the work shift
 Once the work shift is over, all workers must change their clothes. It is prohibited
to leave the kitchen area in uniform.
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CLEANING AND DISINFECTION
Cleaning and Disinfection Procedure
Tools And Materials:
 Floor scrubber
 Brooms
 Mops
 Liquid soap
 Fumigation pump
 Virucides (quaternary ammonium, ecological chlorine (produced by electrolysis), alcohol,
ozone, etc.)
Floor Cleaning and Disinfection
 Dispense the liquid soap and water in the floor scrubber and pass over the entire surface, in
places where the machine is not accessible, carry out manually using a sprayer and a broom.
 Once the cleaning work is finished, proceed with the disinfection with virucidal
 Leave the place to air
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Cleaning and Disinfection of Handles, Switches, Glass, Urinals, Toilets Etc.
 For the disinfection of human contact surfaces (switches, buttons, telephones,
knobs, etc.) the most effective solution is cleaning using virucides, which chemically sterilizes
without leaving biofilms.
 Cleaning frequency will be every hour
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Swimming Pool Cleaning And Disinfection Process
Tools And Materials
 Brooms
 Pumps
 Soap
 Virucidal
Pool Cleaning:
 Empty the pool at the established time
 Prepare equipment and materials such as pumps and
products to use
 Once the pool has been emptied, flush the entire surface
 Apply detergent to all surfaces of the pool
 Rinse
 Virucidal disinfect all pool surfaces
 Proceed to fill

Waste Management
 The waste generated as gloves, handkerchiefs, masks, should be removed in a plastic sleeve
(sleeve 1) in a garbage can with lid and opening pedal
 When the ¾ parts of the cover 1 have been filled, the waste should be sprayed with virucides,
the waste should not be excessively moistened, in order to avoid liquid dripping through the
cover; after this, the cover must be closed with a double knot.
 Cover 1 must be inserted in a second plastic cover (cover 2). In the same way as in the previous
case, it will be sprayed virucidal and later it will be closed tightly with a double knot,
preventing the sheath 1 from interfering with the closure of the sheath 2.
 Cover 2 will be deposited in the plastic cover (cover 3) with the rest of the residues, in which
residues that may cause rupture of the cover must not be included, as well as it will be closed
tightly with a double knot to prevent open it, preventing the cover 2 from interfering with the
closure of the cover 3. It should be sprayed with virucides.
 After spraying the cover 3 with virucides, if applicable, it must be stored in a suitable and safe
place
 Cover 3 will be arranged according to the modality and schedule of collection of common waste
carried out by the Decentralized Autonomous Government within its jurisdiction. The
disposition of the cover 3 should not be carried out outside the collection times and frequencies.
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LAUNDRY
Laundry Management Process in Laundry
The process of washing, collecting, transporting and storing lingerie must be exhaustive to guarantee
the health and well-being of all.
 The bags from rooms will be put in another container with hot and virulent water and then
continue with the washing, drying, ironing and perching process.
Classification According to Tulas
 Black Bags - Here we will find all the lingerie and uniforms.



Red Bags.- Here we will find the lingerie and uniforms of suspected or confirmed cases of
COVID-19





Material washing should be at a temperature of 60 ° to 90 °
Material should not be shaken and skin contact should be avoided
Clean lingerie and uniforms should be handled as little as possible and should be packed or
bagged before being stored, being placed in bags in a clean and dry place, to be later distributed
to their destination.
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Process Chart In Laundry

Source: Quimela company dirty linen reception process brochure.
Changes In The Laundry Area
 Only staff in the laundry area will have access to this place.
 All lingerie will be delivered at the entrance of the laundry
 Uniforms for all staff will be collected in each area by the laundry staff
 Before entering the laundry, all staff should wash their boots and hands.
 Washing of guest clothes is suspended.
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PROCEDURE FOR ALL STAFF
Collaborators Entrance To The Facilities - Papallacta.
 The entrance must be organized keeping the distance between the collaborators during the
internal control checkup.
 All collaborators must present themselves in clean clothes in good condition.
 All collaborators must enter and permanently wear a mask.
 Disinfection of footwear, immersing in disinfection rugs.
 The temperature of all employees will be taken at the beginning and end of the working day
 Antibacterial gel will be applied to the hands.
 The internal control collaborator must check their belongings with the respective protective
equipment (mask and gloves)
 Modify the greeting, no handshake, no kiss greeting and no hugs.
 The internal control staff will keep a list of all this procedure and the personnel that enter it.
 To open doors, they should do it with the foot or the elbow, whenever possible
 Prior to entering the staff dining room, all employees must wash their hands and disinfect with
antibacterial gel.
 Employees who have cars must park by passing a space in the employee parking lot.
RESERVATION OFFICES IN QUITO
 All people should disinfect their footwear on the disinfection mats
 The temperature of every person who enters the office will be taken with a range of up to 38 °,
if this range is exceeded the client or collaborator will be asked to leave the premises.
 Everyone who enters the office must enter with a mask.
 Employees who work at workstations will do so by passing a desk.
 The chairs should be relocated where the clients sit, having a distance of 2 meters.
 Antibacterial gel dispensers must be available at each desk
 It is obligatory that all the personnel every hour carry out the correct hand washing with soap
and water, and after the attention of each client.
 A pen will be affixed to each desk that will serve only for clients and that must be disinfected
after each use.
 The loan of any office item such as pens, pencils, sheets, etc. is not allowed.
 Disinfect all surfaces, laptop, cell phones and office supplies every hour.
 A trash can with foot will be placed for the waste of masks and gloves
 Disinfection will be carried out daily, in all areas (offices, corridors, dining room, bathrooms,
warehouses, etc.).
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