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COVID-19 Prevention Tourist Health Security Protocol

This “Health Sanitary Protocol “is a collection of precautionary advice and recommendations, a procedures manual preventive sanitary facilities, intended for tourist businesses. It is based on the measures already in force. It is called upon to be completed and enriched by the various stakeholders: ministries, administrations, professional organizations, sanitary institutions and scientific…This “Protocol” can be a quick, (relatively) inexpensive and effective for:
· Communicate on the health situation in Tunisia.
· Restore tourist confidence in the destination.
· Bring him back to Tunisia.
· Restore confidence in the destination.
· Convince of tourist-issuing countries that Tunisia is a safe destination.
This “Health Security Protocol Tourist "can only succeed with the good will of both customer awareness and employee, their sense of good citizenship and responsibility.


It was written after consultation with the WHO guidelines,
UNWTO and various national and international expert institutions.



	
	
General prevention measures

· Wash your hands frequently; for at least 20 seconds, preferably with water and liquid soap, or use of disinfectant: gel or hydro alcoholic solution;
· Respect the rules of respiratory hygiene, when you cough and sneeze.
· Cover your mouth and nose with your elbow crease or with a handkerchief and immediately throw it in a trash can closed;
· Wear a surgical mask;
· Avoid gatherings of more than two (2) people;
· Avoid close contact, respecting the rule of distancing from health security of at least 1 meter with another person;
· Greet without shaking hands;
· Avoid hugs;





	
	A- Recommended surface disinfectants According to the WHO:
the products to be used to neutralize Covid-19 on surfaces and floors are disinfectants based on bleach or chlorine, chloroform, alcohol (ethanol, propan-2-ol, propan-1-ol) at concentrations of 70 to 80%, per-acetic acid.



	
	
	B- Upon arrival at land border posts,maritime (ports) and airports:
· Passage through a disinfection booth;
· Temperature measurement;
· Respect social distancing;
· Mandatory wearing of the mask;
· Fill in the health form which must be given to a health worker, located 1m from the border police officer;
· Install self-service terminals to monitor the temperature,
· heart rate and respiratory rate of any traveler;
· Ensure the proper functioning of the recyclable ventilation system,
· Favor natural ventilation of the premises when possible;
· Display in different languages: the modes of transmission of COVID-19; the basic protective behaviors, “barrier gestures”, measures social distancing and hand and respiratory hygiene;
· Install a cell equipped for the care of possible patients detected;
· Close coordination with the health services working on the premises;
· Plan a COVID-19 + circuit;
· Provide an application on Smartphone including all the information;
· practices on the procedures to be followed and the places (hospitals) where to go, in
· symptomatic or suspicious cases.




	
	C- From border posts land, sea (ports) and Airports
· Ensure that the passenger leaves the Tunisian territory not reached from COVID-19 (negative test or immunized person);
· Passage through a disinfection booth;
· Temperature measurement;
· Respect social distancing;
· Ensure the proper functioning of the recyclable ventilation system,
· favor the natural ventilation of the premises when possible;








	
	
D- National Communication
1
Equip all routes (highways and roads used by tourists (transfer, circuits, excursions …) by panels’ sensitization;
2
Communicate on the application on Smartphone including all of the information practices on procedures to follow and places (hospitals) where to go give back, in case of symptoms;
3
Mandatory wearing of mask protection;
4
Display on beaches, in museums, archaeological and monuments sites modes of transmission
COVID-19; behaviors basic protection, the “barrier gestures "and distancing measures, hand and respiratory hygiene;




	
	Treatment of customers in accommodation establishments

Upon arrival
· Ensure that the client is free from COVID- 19, by presenting the supporting document (negative test or immunized person)
· Temperature measurement
· Passage through the disinfection booth;
· Health file, like the traveler file (police)
At the Departure
· Ensure that the customer leaves the hotel without have symptoms of COVID-19
· Temperature measurement
· Passage through the disinfection booth

Places frequented by the client in an accommodation establishment
· Exterior and interior entrances
· Common premises: reception, lobby, stairs, elevators, toilets ... 
· Bedrooms;
· Restaurants and snacks;
· Bars and cafes;
· Lounges and meeting rooms;
· Wellness Centers: thalassotherapy, spa, fitness, hair salon ...
· Indoor pool and outdoor, slide
· Outdoor play areas and sports fields
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Exterior and interior entrances
· Exterior entrance
· Disinfect the hotel entrance 3 times a day;
· The security guard must respect the measures recommended hygiene;
· Wearing a protective mask;
· Wear gloves and change them frequently;
· Provision of gel or hydro alcoholic solution;
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Common areas: reception, cash desk, lobby, stairs, elevators, toilets ...
· Provide hydro alcoholic gel
· Limit the number to one (1) customer in front of the receptionist
· Respect a safety distance of 1 meter between customers, with tracing on the ground
· After each handling of the currency, exchange of papers (passport, identity card,
· traveler record ...), disinfect hands with hydro alcoholic gel
· Favor payment by contactless bank card
· Regularly disinfect common surfaces with an alcohol-based disinfectant (
· minimum concentration 70%): counter, computers, electronic payment terminal (TPE),
· cards ...
· Put hydro alcoholic gel dispensers next to the elevators, at the entrance to the toilets,
· different points of sale and shops
· Inside the toilets, use dispensers of liquid bactericidal soap and dispenser
· of paper
· it is desirable to have automatic taps; otherwise after washing hands with water and the soap, dry your hands with a paper then use it to close the tap and finally throw it away in a pedal bin or equivalent
· Multiply the frequency of disinfection of the wrists of doors, mixers, switches (in the absence of light detectors) and any common contact point
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Bedrooms
· Each woman or valet must have a trolley including recommended surface and soil disinfectants, gel hydro alcoholic, disinfectant of ambient air.
· A disposable glove for cleaning each room;
· Wearing a mandatory protective mask;
· Wearing a single-use blouse
· The first thing to do is to ventilate the room
· Disinfect all contact surfaces and objects: wrists doors, mixers, TV controls, switches, tables etc ...
· Change linen daily: When removing dirty linen, take care not to shake it and put directly in a bag and close it.
· Keep all non-recyclable waste in a bag itself even in a bin with closed lid
· Use an ambient air disinfectant at the end of cleaning the bedroom
· Remove the glove, throw it away and disinfect the hands with the hydro gel alcoholic
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Restaurants and snacks
· Disinfect the premises before and after the service;
· Provide customers and employees with a hydro-alcoholic disinfectant
· Protective mask worn by all restaurant staff
· Leave the doors open to minimize contact
· Ensure the proper functioning of the recyclable ventilation system; favor natural ventilation when possible
· When setting up, keep a distance of 1 meter between each client,
· avoid face to face if the required distance is not possible
· the first manager (room manager, butler, brigade leader, etc.) must ensure that the servers apply carefully the hygiene rules recommended when setting up tables and buffets;
· Preferably, serve the customer at the table for breakfast, lunch and dinner
· f Buffet Service, the cooks ensure the supply of customers in the various stands to avoid the use of tongs and shady by several people sources of human-to-human contamination
· Serve the bread at the table with tongs
· For more precaution, during the pandemic period, use paper towels and disposable cups
· Set up an appropriate cleaning and disinfection procedure for the equipment, floor, contact / buffet surface, service utensils, door handles, cash register, telephone, before and after each service.
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Bars and cafes
· Limit, as far as possible, the number of presents that can be there at the same time; depending of dimensions of the bar and cafe;
· wearing a mandatory mask;
· Respect a safety distance of 1 meter between the present;
· wash or disinfect hands before and after use of any common equipment;
· provide hydro alcoholic gel and reserve masks;
· Use a disinfectant without rinsing for the tables, chairs, armchairs, sofas, armrests ...
· no smoking in enclosed places;
· Ensure the proper functioning of the ventilation system recyclable; favor the natural ventilation of the premises when it is possible;
· display the modes of transmission of COVID-19; the basic protective behaviors and hygiene measures;
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Lounges and meeting rooms
· Limit, as far as possible, the number of presents that can be there at the same time; depending of dimensions of the living room and the room;
· wearing a mandatory mask;
· Respect a safety distance of 1 meter between the present;
· wash or disinfect hands before and after use of any common equipment;
· provide hydro alcoholic gel and reserve masks;
· no smoking in enclosed places;
· Use a disinfectant without rinsing for the tables, chairs, armchairs, sofas, armrests ...
· Ensure the proper functioning of the ventilation system recyclable; favor the natural ventilation of the premises when it is possible;
· display the modes of transmission of COVID-19; the basic protective behaviors and hygiene measures
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Wellness centers:
Thalasso, spa, fitness, sauna, baths, showers, massage booths, beauty salon, hairdresser…
· Total disinfection of the premises before and after each service.
· Preferably work by appointment.
· Reception of one customer at a time, out of care.
· Set up a window for communication with people outside the center.
· At reception: disinfection, temperature measurement and health information sheet for each client; the latter must present a certificate.
· Medical aptitude.
· Wearing of the mandatory protective mask by the client and the employee during the reception and the circulation in the common premises of the center.
· Wearing of the mask compulsory by the therapist during the individual treatment: hairstyle, esthetics, massage, bath.
· Wash or disinfect your hands before and after using any common equipment.
· Make available hydro alcoholic gel and reserve masks.
· Use the single-use linen during the treatments.
· For sponge laundry, use the same procedure as the laundry room for the dirty and clean laundry circuit and respect the
· security recommended;
· Ensure the proper functioning of the recyclable ventilation system; favor the natural ventilation of the premises when possible;
· Access to the hammam and vaporium is only allowed for COVID-19 negative or immunized customers;
· Display the modes of transmission of COVID-19; basic protective behaviors and social distancing measures and hygiene.
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Indoor and outdoor pools:
· Keep the pool water in a state of permanent disinfection by a determined dosage of the amount of chlorine; according to its dimensions and number of bathers who can be there at the same time, in accordance with the regulations;
· Limit the number of bathers who can be there at the same time; in depending on the dimensions of the pool;
· Take a soap shower before swimming;
· For bathers who are not residents of the hotel,
· set up a window for communication with people foreign to the hotel.
· at the reception: disinfection, temperature measurement and information sheet
· health of each client.
· wearing a mandatory mask.
· ensure the ventilation of the indoor pool and Jacuzzi, during opening time.
· Display the modes of transmission of COVID-19; behaviors basic protection and social distancing measures and hygiene.
· Respect the rules of distancing for the establishment of umbrellas and sunbeds
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Outdoor play areas sports fields, riding school, beach
· Limit, as far as possible, the number of bathers, players, who can be there at the same time; in
· depending on the dimensions of the beach, the terrain and the area of play, and especially of the riding school.
· Wearing a mandatory mask in play areas and above all rides.
· Respect a safety distance of 1 meter between the clients.
· Respect the rules of distancing for the implementation place umbrellas and deckchairs.
· Wash or disinfect hands before and after use of any common equipment.
· Provide hydro alcoholic gel and reserve masks.
· Display the modes of transmission of COVID-19; the basic protective behaviors, protective measures, social distancing and hygiene





	
	D- Obligations and places of services:

Service courses
The service yard is a very important place, to which must be given all the importance required for prevention against the possible spread of COVID-19, such as:
The number of diverse people passing by this yard: suppliers, service providers, technicians,
Jobseekers...
The presence of the majority of technical premises, hence the need to:
· Filter the entries:
· Mandatory wearing of a mask for anyone who shows up.
· Passage through the disinfection cell.
· Temperature measurement
Food Chain security
· The establishment must ensure a secure food chain by setting up a food safety management system based on risk analysis and control of HACCP (Hazard Analysis and Critical Control Point)
· The hygienist or the quality manager must ensure that he is in close contact with health authorities, in order to:
· Ensure compliance with employee protection measures in the chain food against any exposure or transmission of Covid-19.
· Strengthen food hygiene and sanitation practices.
· To do this, additional measures are required to guarantee the integrity of the food chain and source secure food.
· Respect the safety distance of 1 meter between the personnel in the agro-food environment
Suppliers.

Agrifood products
· Drivers and deliverers of products from the food chain should not leave their Vehicle upon delivery.
· Drivers must have a hand sanitizer and towels paper. They must disinfect their hands before handing over the delivery documents to receipting manager.
· Disposable containers and packaging should be used to avoid the need for disinfect for any return.
· In the case of reusable containers, a hygiene and sanitation protocol appropriate should be implemented.
· Products such as carcasses, legs, and large fish should be wrapped in plastic food and put in disinfected containers.
For other suppliers:
· Favor local suppliers: less contact and travel.
· Place orders by email or by Smartphone application.
· Organize deliveries to limit contacts.
· Control, by an infrared thermometer, their temperature which must not exceed 37.5 °.
· Wearing a surgical mask by the supplier and the employees.
· Establishment of circulation arrangements for suppliers / staff (barriers or marking on the ground guiding the flows so as to create or observe a distance minimum of 1 meter);
· Prohibit the supplier from accessing the interior of the store.
· Upon acceptance of the goods, disinfect the weighing pan, reverse the products in hotel bins to weigh them.
· Never put the products on the ground
Delivery
· Unpacking of certain products delivered in cardboard outside the store and transfer to clean containers and disinfected from the hotel;
· Disinfect plastic packaging, glass bottles with disinfectant without rinsing or chlorinated;
· Wash your hands with soap and water before and after each delivery;
· Each store must have a hand wash, liquid soap dispenser and paper dispenser;
· Ensure frequent disinfection of the hand carts:
· Make sure to detect the contact points inside the commissary and the disinfect frequently;
· Ensure the ventilation of the store, keep the door open to minimize contact.

Cooked
The staff
· 1-No person foreign to the kitchen has the right of access;
· 2-Put a mop with bleach to the entrance;
· 3-Limit the number of employees to a maximum of 2 in the food preparation area to
· any time;
· 4-Wearing a mandatory mask for everyone kitchen staff;
· 5-Shift the work stations and avoid being face to face;
· 6-Wash hands with liquid soap bactericide, when entering the kitchen;
· 7-Wash and disinfect operators' hands with a bactericidal liquid soap before each
· surgery;
· 8-Have a paper dispenser nearby for dry hands;
Food
· Disinfect fruits and vegetables with water bleach or disinfectant just before
· cutting or use;
· Leave the doors open to minimize the contact;
· Bring raw materials into closed trays (eggs, fruits, vegetables  ...) after their cleaning and disinfection. Store them immediately in the CF (+);
· Ensure the cooking of meats and eggs;
· Store flour, sugar in bins closed;
· Contain all non-recyclable waste, in a bag, itself in a trash can with closed lid;
· Wash and disinfect (with bleach 12 °) the instruments: balance, kneader, mixer, knives, prep tables, planks cutting ... before and after each use;
· Disinfect the kitchen before and after each service;
Staff refectory
· Stagger the timing of staff work and the time of meal break to reduce the number of employees at the same moment
· Minimize essential physical contact
· Leave more than a meter of distance between the places table, avoid standing face to face
· Disinfect tables, chairs, floor, before and after each service
· The staff cook must serve the meal each time used to avoid touching utensils such as tongs,
· ladles
· Use disposable cups for any drink
· The refectory must have a hand basin, distributor of liquid soap and paper dispenser
· Set up a cleaning procedure and appropriate disinfection of equipment, soil, surface of contact / buffet, utensils, door handles.
Staff take-over
1- Minimize the presence of employees, depending on the occupation;
2- Reduce working hours according to the tasks to be performed by
3- each employee;
4- Provide for check-in, a disinfection booth, a distributor of hydro alcoholic gel and masks;
5- Remind employees with posters:
· Risk factors for COVID-19;
· Basic protective behaviors;
· Social distancing and hygiene measures.
6- Require the wearing of a protective mask for the duration of the job;
Staff changing rooms
· Strengthen hygiene and sanitation measures for premises, increasing the frequency of soil disinfection and contact surfaces (minimum 3 times a day, between change of shifts;
· Set up liquid soap dispensers and paper dispensers;
· Each employee must disinfect their own daily locker;
· Go through the disinfection cabin in the service yard, before taking service;
· Inform and educate employees through posters on:
· The modes of transmission of COVID-19;
· Basic protective behaviors;
· Social distancing and hygiene measures.
· Require the wearing of a protective mask during the whole working time;
Laundry room
· Strengthen hygiene and disinfection measures for the soil and surfaces of
· contact;
· Set up liquid soap dispensers and paper;
· Avoid touching your nose, mouth, eyes and face when you handle soiled linen;
· wash your hands properly and often use disinfectants to hands;
· All employees must wear personal protective equipment (PPE) to avoid exposure: Wearing FFP2 mask, Blouse for use single, disposable glove;
· Wearing of the protective mask by the employees of the lingerie (clean linen);
· An appropriate separation / barrier must be put in place between the laundry clean and dirty laundry, in the laundry room and throughout the transport;
· Program the washing of the laundry by separating that of the floors and restaurant, from that of the Client and the Staff;
· Display the modes of transmission of COVID-19; behaviors of basic protection, social distancing and hygiene measures;
· Reinforce employee training on hand washing, donning and withdrawal of PPE






	
	 Transport vehicles
any tourism business
· Disinfect before and after each transport operation any rolling vehicle;
· Require all passengers: driver, co-valet, guide and travelers, to wear a protective mask for the duration of the trip;
· Put in any rolling vehicle hydro alcoholic gel and reserve masks;
· Ensure the ventilation of the vehicle during the journey;
· Limit the number of passengers per rolling vehicle as much as possible; respecting social security distancing;
· Put down a bleached mop to wipe the soles of shoes, when climbing each rolling vehicle;
· Pin up:
· The modes of transmission of COVID-19;
· Basic protective behaviors;
· Social distancing, hygiene, hand measures and respiratory.




	
	 Administration
any tourism business
· Clean and disinfect each office (floor and contact surface / door and window cuffs, telephone, computer keyboards, switches, photocopier,
· printer etc) before the start of service;
· Avoid meetings and gatherings of more than 2 people in reduced spaces;
· Favor individual offices, by distributing the staff present;
· Require all personnel to wear a protective mask during all working hours;
· Encourage telework, communication by email and social networks, audioconference or videoconference;
· Eliminate non-essential visits, trips and meetings;
· Install a window for communication with people outside the administration;
· Place a bleached mop to wipe the soles of the shoes, at the entrance of the Administration;
· Wash or disinfect your hands before and after using any common equipment; 10- Provide hydro alcoholic gel and masks
· Reserve;
· Entrust the distribution of the mail received to a specific person (whose supply is paid) instead of bringing several people to the same place
· to search for received mail;
· Deposit outgoing mail at a specified location without contact with another person;
· The person responsible for mail delivery must wash their hands every hour;
· Ensure the ventilation of the offices during working hours, even in case of high heat;
· Display: the risk factors for COVID-19; basic protective behaviors and measures of social distancing and hygiene





	
	 Special hygiene and health precautions
· The employer must take care and ensure that the hygiene rules and the instructions for protection against COVID-19 are actually respected;
· Post these hygiene rules and health instructions in all the places frequented by customers and employees;
· Put in place the various procedures for monitoring protection and sanitation measures in the various premises and areas;
· Provide customers and employees with protective masks, gloves, hydro-alcoholic solutions, soaps, handkerchiefs, trash bags, in
· recommended places and according to a check list;
· Respect the social safety distance of at least 1 meter)
· Organize refresher training courses for staff on the principles of hygiene, health and precaution against COVID-19 to eliminate any risk of contamination;
· Maintain a healthy workforce and detect any employee with symptoms evoking Covid-19;
· If an employee is confirmed to have Covid-19, it is necessary to ensure his immediate eviction and notify the health authorities, notify all those who were in close contact and place them in quarantine (14 days);
· A return to work procedure for infected and recovered Covid-19 personnel must be implemented;
· Associate the company doctor and the company doctor with the implementation of this “Tourist Health Security Protocol”;
· Integrate into this strategy the response guide against Covid-19, developed in March 2020 by the Institute of Occupational Health and Safety (ISST)





	
	 Prevention plan
a- Role of the occupational physician
Information and awareness-raising for General Management and employees on:
1- COVID-19 disease, its signs including those of seriousness justifying
the need to keep their home and to contact 190 (SAMU), its modes
transmission;
2- The advantage of 14-day isolation in breaking the chain of transmission;
3- “Gestures Barriers” prevention measures;
4- The value of developing a business continuity plan;
5- The realization of this plan will be done with the collaboration of:
· The general direction
· The hotel nurse,
· The security manager
· Joint committee
· Member of the CSST




	
	Business continuity plan for the hotel
The main objective of the establishment of the BCP by the occupational physician is to reconcile between the protection of the health of the employees of the company and the continuity of its economic activities.
In this context, the doctor:
1- Assist general management in setting up a crisis unit;
2- Contribute to the work of the crisis unit during the design and validation of the BCP;
3- Organize the surveillance of employees kept active in the company.
4- Provide the necessary precautions for taking up a work station by employees replacing the regular sick members.
Monitoring of the prevention plan
In addition to advice and support measures with the crisis unit, the doctor may in particular:
1- Monitor preventive measures;
2- Continue information and training actions intended for all staff; -
3- Evaluate the aptitude of the personnel concerned by the wearing of FFP2 masks:
4- Determine the aptitude of the employees to accomplish tasks that are not usually theirs (development of versatility).
Participation in monitoring and alert
During consultations and in the event of suspicion of the disease in an employee, the occupational physician must isolate him and alert him on 190 (SAMU).
The occupational physician must apply the recommendations of the national plan for prevention, preparation and response to the risk of introducing COVID-19





We wish you a
healthy and pleasant stay
holidays in Tunisia
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