NEW NORMAL PROTOCOLS FOR

- f‘ E €
{ y | ;+I'
8 :
KN
&

Tourist Transport Vehicles Transport Operator / Owner ¥

Vehicles must be equipped with or include: |

Markings and barriers Complete sanitation, Complete emergency Thermometer gun, Cashless payment options & e =
respiratory etiquette and directory basic first-aid kits, and B y o
overall virus prevention information hotlline numbers sanRation kits for free use of passengers \Y -

Vehicles Disinfection and Sanitation

* Deep cleaning and proper disinfection and sanitation of vehicles before and alter every use
* Must be well ventilated and air conditioning shall be on non-recirculated mode
* Usad trash bags to be disposed of immediately upon arrival at destination iy ' Provide training on proper  Provision of complete PPEs Monitoring of body Provide annual check-up for Ensure that all employees
* Proper waste segregation onboard oy use of PPE and sanitation kits for temperaturs drivers and staff are updated on health
' - PR all employees concerns and
other related information

Mo mask no entry policy Passenger exhibiting flu-ike symptoms Passengers to give required
an vehicles. shall be Immediately transported to a information for contact tracing
healthcare fadlity or hospital

Seating arrangement must comply with official guidelines set by the Department of Transportation (DOTr) and Land Transportation
Franchising and Regulatory Board (LTFRB):

Must wear lace masks, gloves with Enforce physical distancing and Frequently disinfect hands and Accomplish itinerary or

Cars/Sedan Vans Buses clean clothes / uniform and closed resplratory etiquette at all times vehicle trip ticket for every trip
= No passenger seated beside —= Only two (2) passengers per row are —a Only 50% of the total capacity is allowed shoes

the driver allowed » Passengers must be seated one (1)

e Two (2) passengers at the back row with -+« Only one (1) passenger for the driver's row seat apart
one seat apart ~tt-= A waterproof transparent barrier between = Mo standing passengers shall be allowed
_Lls N0 more than three (3) passengers, the driver and the passengers must —= A walerprool transparent barrier between
incdluding the driver. be installed the driver and the passengers must
sl B Any violation of theses Guidelines may subject the , enterprise to the appropriate fines and
PENALTY penalties, Including revocation of Its DOT Acceditation, In accordance with relevant laws,
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Guest Handling Policy Business Practices & Management

)
I = Developmant of an Integrated Emergency Preparedness Action Plan [IEPAP) ‘
= ¢ Conduct of regular updates and mestings 1o discuss the prograss of IEPAP
‘ - ¥ o Sufficient human and economic capital 1o implement the action plan
e [nwestmeant bn health plans los all manapers emplovers and s1afl
= = Employment of trained health or medical stafl, complete with emeargency kit and sguipment 1 &

Healih Physical Poonizian of ramibndas ‘ = = Promole of work:life balance l|l|\'.|u;.:!| jalga il Eﬂhﬁ'dullrlﬂ af activbiod sivd ralation of warkiofce
Declaration r:::l:_izl :]:I’:"!'"E ::IE:I-_IHEI e ::fl:m-. {Im.{en.:mgl hand cards on tha |:rﬂvaill;4lg ?J;T?w:frﬂ,hu * + Pravide medical consultation benefits, mental and psychalogical suppon S
Form hygiene, and disease, and policees reiem alter eheck-in » Review atlendance records and reports of staff's dlnesd/es st the war of sach day

respiratory etiquette  enforced by thee

migst e ohserved esiablshmant

Engineering & Maintenance Services

= All dislrwashing and laiendry equipment must ba misintained in good working condition at all times
¢« Concentration of disinfectant in water for consumption, swimming pools, and spas, recommended based on international
stendards, must be regularly maintaimed
« Ensure that all kitchen equipment (freezes, chillers, debwashing machmas, etc ), and air-conditicening units are in good
workmg condilion
¢ Liguid soap and disinfectant solution dispensers, hand dryers, disposable tssue dispenters, and other similar devices
il be propady maintained
» Ventilathon, alr exchange, and dehumidification eguipment of coverad pools must be checked at least thnes (3) tmes 5 week )
« Condition of the flters must be regularly monitered and the proper replacement rate of indoor alr must be mamtalned. L

Reception and Concierge

« Availability of Emergency contact mumbers mist be jesdily availalsle
# Dfficial up-io-daie information on travel sdvisories
# Aysilable Medical kit and PPE at reception desk

Dewilettainl o wiped fof awrLsde |.|u.1|:||n[_.
Face mask or faoe shishi
Bisharard dopasable waste hag
flcohol/sanitizer
« Tiseue paper, napkin, o papdr lowel and
- Dsposable rloves

”‘P

Gensral Common Areas ; Kitchen Sanitation & Disinfection

# Cleaning and Dhinleclion measures in comman areas 1
{e.f. lobby, restrooms, halls. corridons, elevaions, eic) B ™ w FiE personnel musi siricily obierve proper hiygiene at all 1imes
= Limiting elevator capacity by hall %& 1 s Eitchan staf must wear proper PPE when handling feod
= All peneral Faciitios and all furnishings must be cleaned, disinfected, and wiped at least ' ~ r o All Tood contiael surfaces, squipment and ulensils must be washed, sanitized and fnsed before esch use b mvoid
once daily 'U. contamination
# Trash bins must be available and accewsble in all ancas of the éstablshment - i ® Kitchan surfaces must be properly cleaned and sanitized after every Use
» JEC materials on propes handwashing, respiratory etiquette, and proper use of face mask ! ¢ FaB personnad must sirictly observe proper hygiene a1 all limes
miust b posted in Conspicuous areas, particularly st the restrooms and ot her wash areas. J.,. ¥ Restaurants and other dining facilities must be mindiul of the direction of the aiflow m arranging Lables (o avaid
# Toilets and restrooms must be cleaned and sanitized regulary every two (2] hours o w droplet transmission prompted by aconditioned ventilation
* Hand-washing and foilet Aushing lacitities must be functional a1 all times G »
-
Rooms and Housekeeping ) . ”
+ Setup 3 convenent i-oom dining or gussts Suppliers of Goods & Services y
« Provide housekeeping stafl with appropriate PPE and train them on proper use of disinlectants "
¢ Mon-washable items must be wiped with appropriate disinfecting solution < - .
« Washable items must be soaked using appropriate disinfecting solution far at least Bfieen (15) minutes o All tems coming in tha establishmant must bo sanltized. ﬂ
» 1If the room was used by a sspected infected person, all washabla iterms must be placed in 2 separate dispesal bag a Al dolivery vetsiclos, including those used by event suppliars, must undeipo tharough 4
and wash separately gsing hot waler (70-80°C) Siinlaction procedure, S
Al R b disporsal st B dispeisnd i dnalad b ieamdistoly. . Erl-..'rf-r_i or delivery u-:-rs.ann.el must adhere (o proper nnrl.ltmn pracedure 1
Ol ighe up to doable reom occupancy s sllowed « All delveries must be checked before entering the establishment >t

Couples or family members who share the sama household may be allowsed in double o twin occupancy rooms Kew and anhanced pracedure on cleanong and sanilizing grocery tems mast be appled

PFrovimion of basic samiation kit
Proviskan of separate bins for used PPE
Disinfection of rooms every alter guests check out

Food and Beverage (F&B) Service Management of Symptomatic Guests

« Lise sanitizecfaloohol upon entry and exit

« All lood and beverages will be served by restaurant crew + Create a holding area for symptomatic pueste

» Grab-and-Go foad station i be made avadable » Immadiately refer guedts with fu-lilve symploms 1o thi nearast hospital

: H._uﬂ_ul:t "““"_l capacity per lable by S0% s Assyce puests of assislante in case they begm to mamifest symplams such &5 fewer and/or cough

» Limited capacity in funciion ventes « Stafl and personnel shall aveid employing any discriminatory action agamat spy alch gerson with B-gh foves

+ Disinlection of function venues during break nme or alter every mesting/event and tough for fear of contracting or sproading the diteaso.

& Scredn exidting guests. well o dick. for Tever and/ar cough,. and travel history.using (he health checkii
provided by DOH

o~
(g

Hotel Transport Service

o A& walarprool fransparent barrier between the drver and 1he passsngers must be installed,

¢ The drver mut use proper FPE and dumfected vehicle alter avery uis

o Basic first-abd and sanitation kils miist be avadablo

* Vehicles mist have separate trash bags for dispasabie ol saniation (1ems

¥ Car / Sedan - nd pasdenges wited beaide the ditvier and only two passengers ot the back row
L]

"

w

Reportorial Requirement

# Recard and analyze guest lsts o0 pérsant camig rosm coumntnes that have
reparied confirmed cases af the curmant disease

# Ensire confidentiality in réporting of individuals with fu-like spmplonks and/
fover and travel histary 1o affectod areas.

& Repart to the D07 Regional Clfice with junsdiction ower their ares every Iwa weeks,

Vans - Only two (2) passengers por iow are allowed
Buses and cositers — standing pasiengers are nof allowed
Standard pascenger cagacity will be reduced by 50%
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Guidelines on Restaurant Management
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Guidelines on Restaurant Configuration and Set up
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Guidelines for Employees
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Guidelines for Customers
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Guidelines on Delivery Services

@ Caliapp monirea gl g b npsla ppasy
g bt we il gt drlwere

p— "

Tl el i
!
|

s |
(TR

Safety Measures
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Disinfection and Sanitation Protocols
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