( CHAPTER-4 )

Follow Health, Hygiene and Safety Practices

( Learning Points \

¢ Unit 4.1 - Maintain Personal and Workplace Hygiene
e Unit 4.2 - Take Precautionary Health Measures
e Unit 4.3 - Follow Standard Safety Procedure
\. Unit 4.4 - Follow Effective Waste Management J

Introduction

In the tourism and hospitality industry, maintaining strict health,
hygiene, and safety standards is essential for ensuring the well-
being of both employees and guests. These practices are not
only necessary for regulatory compliance but also enhance the
overall experience for visitors, instilling trust and ensuring

repeat business. With the rise of global health concerns,
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including infectious diseases like COVID-19, it has become
increasingly important for hospitality establishments to
implement and maintain best practices in hygiene and safety.
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This content will cover the essential aspects of health, hygiene, and safety practices under four key units:
1. Maintaining personal and workplace hygiene.
2. Taking precautionary health measures.
3. Following standard safety procedures.
4. Implementing effective waste management practices.
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These practices are integral to the operations of any hospitality business, ranging from hotels and
restaurants to event management and travel services. Each section provides detailed insights into the
responsibilities and procedures that every hospitality professional must adopt to ensure a clean, safe,
and welcoming environment.
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Unit 4.1: Maintain Personal and Workplace Hygiene

Hygiene is a cornerstone of any successful hospitality operation. Poor hygiene not only affects the health
of employees and guests but also severely damages a business’s reputation. Maintaining personal and
workplace hygiene requires a systematic approach, with clear policies and regular monitoring to ensure
that standards are upheld at all times.
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4.1.1 Wash and Sanitize Hands Regularly

Introduction

The simple act of washing hands regularly is
one of the most effective ways to prevent
the spread of germs and infections. In the
hospitality sector, where employees
frequently handle food, beverages, and
guest services, hand hygiene must be
prioritized. Staff should wash their hands
for at least 20 seconds using soap and

water before and after handling food,
touching surfaces, and using the restroom.
Alcohol-based hand sanitizers (with at least
60% alcohol content) should be placed in key areas like kitchens, reception desks, and restrooms for use
when handwashing facilities are unavailable.

In addition to handwashing, hospitality establishments should encourage the use of disposable gloves
when appropriate, especially in food preparation areas. These gloves should be changed frequently to
avoid cross-contamination.
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4.1.2 Clean the Workplace with Appropriate Cleaning Solutions and Disinfectants

Maintaining a clean workplace is crucial in preventing the .
spread of viruses and bacteria. All surfaces in work areas,
including tables, chairs, doorknobs, and countertops,
should be cleaned regularly using appropriate cleaning

solutions and disinfectants. For high-touch areas, such as 'hs
-"-

reception desks, elevators, and guest room surfaces,
more frequent cleaning is necessary.

Using the correct cleaning products is important. For »

example, disinfectants with active ingredients like

sodium hypochlorite or ethanol are effective against

most viruses and bacteria. Cleaning staff should be / :
trained in proper cleaning techniques, including the use \/
of microfiber cloths, mops, and disposable cleaning

materials to avoid cross-contamination.

Regular cleaning schedules should be implemented, and
logs should be maintained to track the cleaning of
various areas. This ensures accountability and consistency in hygiene practices.

4.1.2 FIIRYT B ST THBTS JUIT 3R BISTUMTRIG! & [TY [T BT

TP WS BT §IE G IR 3R SR & Hard & A § gyl 71 w1 &= & 9aff gagl, o & 2aq,
PRGN =AW F g 3R B B! Faftd w0 J IRT IBE THYA AR SIS $ Gy b Har @
R Fea-Tf &, S fob RAwH 3w, fove 3R AgHH Bef B Tde) B! 3ifiics TR 1P B BT ATl Bt B

TE IBTS ITE! BT ITGNT HRAT TgayUl g1 IaeR0 & forg, Mfeem greiiearise a1 wHa o iy dal ara
BICTARIG SHIG aRY R Sl & e gurdt gid &1 IwTs FHamdl & Ifd 9bR doid! & ar |
ufifea far o afey, e ARHIvRSR $ug, HIY R fSWiNed Ims Irel &1 STt A 8, a1 Hid-
PR Y 21 o I |

Fraftra qwrs sriey ar fet I afey, iR fafts &= o TwTs &1 ¢hb B & [T a1 ST X8 1T | I8 Weddl
g3l & fmeRt iR R gfyd wrar gl

70| Page



4.1.3 Clean Crockery and Other Articles as per Established Standards

Crockery, cutlery, and glassware must be cleaned and sanitized to prevent foodborne illnesses. These
items come into direct contact with food and drink, making it critical that they are handled with care.
Items should be washed using hot water and detergents, followed by a sanitization step, either through
high-temperature dishwashing machines or with food-safe chemical sanitizers.

It is important to store clean crockery and utensils in hygienic conditions, ensuring they are protected
from dust and contaminants. In buffet setups, for example, staff should use gloves when handling dishes,
and serving utensils should be cleaned and replaced regularly.
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Importance of Clean Crockery and Articles

e Health and Safety: Clean utensils prevent the spread of germs and foodborne illnesses, ensuring
guest safety.

e Guest Satisfaction: Guests expect high standards of cleanliness, which reflects the quality of
service provided.

e Brand Image: Maintaining cleanliness contributes to a positive image, encouraging repeat business
and referrals.
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Established Cleaning Standards

e Hygienic Procedures: Follow the guidelines set by local health authorities and hospitality industry
standards.

e Cleaning Agents: Use approved detergents and sanitizers that effectively eliminate bacteria while
being safe for food contact surfaces.
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Temperature Control: Ensure water used for washing is at an appropriate temperature to dissolve
grease and food residues effectively.
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Cleaning Process for Crockery

Pre-Soaking: Soak heavily soiled items in warm water to loosen food particles before washing.

Washing: Use a soft sponge or cloth to scrub the surfaces of crockery, ensuring all areas, including
the rims and bases, are cleaned.

Pay attention to intricate designs or crevices where dirt may accumulate.
Rinsing: Rinse thoroughly under clean, running water to remove all soap residues.

Sanitizing: Use a sanitizing solution to disinfect the crockery, following the manufacturer's
instructions regarding dilution and contact time.

Drying: Air dry on a clean drying rack or use clean towels to dry completely, avoiding any
contamination.
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Cleaning Other Articles

Cutlery: Follow the same cleaning steps as crockery, ensuring to clean each piece thoroughly,
especially between handles and blades.

Glassware: Clean using a designated glass cleaner to avoid scratches and ensure a streak-free
finish. Rinse well and dry with a lint-free cloth.

Serving Utensils: Clean serving spoons, tongs, and other utensils following similar processes to
prevent cross-contamination.
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e Trays and Tableware: Ensure trays and table surfaces are cleaned and sanitized regularly,
especially after each use.
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Storage of Cleaned Articles

e Proper Storage: Store cleaned crockery and articles in a designated area, ensuring they are
covered to prevent dust and contamination.

e Temperature Control: Store items in a clean, dry environment away from direct sunlight or
excessive moisture.
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Regular Maintenance and Inspections

e Routine Checks: Conduct regular inspections of cleaning processes and standards to ensure
compliance.

e Training: Provide staff training on proper cleaning techniques and the importance of hygiene in
maintaining guest satisfaction.

e Feedback Mechanism: Encourage feedback from staff and guests regarding cleanliness, allowing
for continuous improvement.
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4.1.4 Sanitize Tools and Equipment Requiring Touch Points at Regular Intervals

Many tools and equipment in the hospitality industry require frequent handling, making them potential
vectors for the transmission of germs. Items like telephones, computers, card payment machines,
kitchen tools, and cleaning supplies must be sanitized at regular intervals throughout the day.

Tools used in food preparation, such as knives, cutting boards, and blenders, must be cleaned and
sanitized after each use to prevent cross-contamination, especially when handling raw meat or
vegetables. Similarly, office equipment used by multiple employees should be wiped down regularly with
disinfectant wipes or sprays.
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Importance of Regular Sanitization

e Health and Safety: Regular sanitization minimizes the risk of spreading pathogens, ensuring the
safety of both staff and guests.

e Compliance: Adhering to health regulations and standards is essential for operating within the
hospitality industry.

e Guest Confidence: Demonstrating a commitment to cleanliness can enhance guest satisfaction
and trust in the establishment.

e Equipment Longevity: Proper care through regular sanitization can prolong the life of tools and
equipment.
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Identifying High-Touch Points

High-touch points are surfaces or tools that are frequently used or handled. These can include:

O Door handles 0 Phones and communication devices
0 Light switches 0 Check-in counters and registration desks
0 Elevator buttons 0 Kitchen utensils and equipment
O Tables and chairs O Restroom fixtures
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Sanitization Methods
e C(Cleaning:

0 Remove dirt and grime using soap and water. This step is crucial as it prepares the surface for
effective sanitization.

e Disinfecting:

0 Apply a suitable disinfectant to kill germs. Ensure that the disinfectant is EPA-approved and
appropriate for the surface material.

0 Follow the manufacturer's instructions regarding contact time for maximum effectiveness.
e  Wiping and Drying:

0 Use clean cloths or disposable wipes for application. Dispose of or wash cloths after use to
avoid cross-contamination.

0 Allow surfaces to air dry to enhance disinfectant efficacy.
AftersoieH faftat
° '\"-lTFlg:
0 WG 3R UM BT ITINT TP THt 3R B Bl geld | T8 H&H Fag B YT IegoR & e IR A
H Tgayui g
o fEugHidET:
0 IS B ARA & forT Iugad feugthace &1 IUANT &+ | YA &< o feugthace EPA-Wied § 3R I8
Trft & fore Iuged B

o 3ffrman gHTaRiiedr & fog fFAatar & FeR & SR YU 9T &1 uTa B |

75| Page



IS 3R gEAT:

0 3fded & ol % HUg I fSHoiad aret &1 SUTART B | ST & §I HUS| B AN a7 ¢ T shiy-
HehH0T I &1 S T |

o0 fEuEthace & yUERidd 96 & [T Idg! & gal & @ ¢

Best Practices for Regular Sanitization

Establish a Routine: Create a schedule for sanitizing high-touch points throughout the day,
especially during peak operation hours.

Train Staff: Conduct training sessions for staff to understand the importance of sanitization and
the proper methods to use. Emphasize the need for personal hygiene, including frequent hand
washing and using gloves when necessary.

Use Signage: Place signs near touch points to remind staff and guests about the importance of
cleanliness and encourage them to sanitize their hands.

Monitor and Review: Keep a log of sanitization efforts to ensure compliance with health
regulations and to identify areas for improvement.

Equip with Supplies: Ensure that sanitization supplies, such as disinfectants, wipes, and hand
sanitizers, are readily available in all areas of the facility.
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4.1.5 Ensure Regular Clearing of Trashcans

Trashcans must be emptied regularly to maintain cleanliness and avoid the accumulation of waste, which

can lead to foul odors, attract pests, and increase the risk of infection. A scheduled waste removal

process should be implemented, with staff instructed to follow a maintenance routine that includes

cleaning and disinfecting the trashcans themselves.

Proper disposal practices should be followed to ensure that waste is not left exposed or in areas where it

can cause health hazards. Special attention should be given to areas where food waste is generated, as

this type of waste is particularly prone to attracting pests.
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4.1.6 Use Appropriate PPE (Headwear, Glasses, Goggles, Footwear, etc.)

Personal protective equipment (PPE) is essential for maintaining hygiene and safety in the workplace.
Depending on the task, different types of PPE may be required. For instance, food handlers should wear
hairnets and gloves, while cleaning staff should use gloves, masks, and eye protection when dealing with
chemicals.

In addition to these standard PPE items, employees in certain environments may need to wear more
specialized equipment, such as waterproof aprons or steel-toed footwear. Employers must ensure that
the PPE provided is appropriate for the task at hand and that staff are trained in its correct use.
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Headwear

e Types of Headwear
0 Caps and hats (for sun protection)
0 Hard hats (for construction or maintenance work)
0 Hairnets (for food safety in kitchens)

e Importance
0 Protection against environmental hazards (e.g., sun, falling objects)
0 Maintaining hygiene standards in food handling

e Guidelines for Use
0 Ensure proper fit and comfort

0 Regular cleaning and maintenance of headwear
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Eye Protection
e Types of Eye Protection
0 Safety glasses
0 Goggles
0 Face shields
e Importance
0 Protects against chemical splashes, flying debris, and harmful UV rays
0 Reduces the risk of eye injuries during tasks like cleaning or maintenance
e Guidelines for Use
0 Choose the appropriate type based on the task at hand
0 Ensure a snug fit and that they comply with safety standards

0 Regular inspection for scratches or damage
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Footwear
e Types of Footwear
0 Steel-toed boots (for heavy lifting)
0 Non-slip shoes (for kitchen or wet areas)
0 Safety sandals (for lighter tasks with protection)
e Importance
0 Prevents injuries from slips, trips, and falls
0 Provides support during long hours of standing or walking
e Guidelines for Use
0 Select footwear that provides adequate support and protection
0 Ensure proper maintenance and cleanliness
0 Regularly check for wear and replace when necessary
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Additional PPE Considerations
e Hand Protection

0 Use of gloves for food handling, cleaning, and chemical use
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0 Importance of selecting the right material (e.g., latex, nitrile, leather)
e Body Protection
0 Use of aprons or coveralls in food service or hazardous environments
0 Importance of breathable and waterproof materials
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4.1.7 Dispose of Waste According to Prescribed Standards

Waste disposal is an important aspect of workplace hygiene. Different types of waste require specific
handling methods to ensure safety and prevent environmental harm. For example, organic waste from
kitchens should be composted or disposed of in bio-waste bins, while chemical or hazardous waste must
be handled according to local regulations. Employees must be trained on proper waste disposal
procedures, including the use of appropriate containers and the labeling of hazardous materials.

In addition, establishments should ensure that waste is segregated properly, with recyclables separated
from general waste. This helps reduce the environmental footprint of the organization and ensures
compliance with local waste management laws.
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4.1.8 Maintain Good Personal Hygiene

Personal hygiene is critical in the hospitality industry. Employees are expected to present themselves in a
neat and clean manner, which includes brushing their teeth, washing their hands frequently, and
wearing freshly laundered uniforms. Hair should be neatly groomed and tied back when necessary, and
nails should be kept clean and trimmed to prevent the spread of germs.
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Good hygiene practices extend beyond appearance. Staff should maintain a healthy lifestyle by following
a balanced diet, getting adequate sleep, and staying hydrated. This not only ensures that they remain fit
to perform their duties but also reduces the likelihood of spreading ilinesses in the workplace.
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Unit 4.2: Take Precautionary Health Measures
=1 O OO

Preventive health measures are essential in any

TO
STAY

workplace to ensure the well-being of employees e
and to minimize the risk of spreading infectious
diseases. In the hospitality industry, where
employees frequently interact with guests and
colleagues, it is crucial to have systems in place

that monitor and maintain health standards.
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4.2.1 Attend Regular Health Check-Ups

Hospitality establishments should encourage their employees to attend regular health check-ups, either
through the company’s medical services or external healthcare providers. Regular check-ups can help
detect potential health issues early, allowing for prompt treatment and reducing the risk of contagion. It
is particularly important for employees who handle food or are in close contact with guests, as they may
unknowingly transmit infections.

Many organizations now offer on-site health screenings, vaccinations, and wellness programs to help
employees stay healthy. These programs are not only beneficial for staff but also create a healthier and
safer environment for guests.
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4.2.2 Report Personal Health Issues

Employees must take responsibility for their health by reporting any personal health issues to their
supervisors. This could include injuries sustained at work, symptoms of illness, or the onset of infectious
diseases. Early reporting allows the organization to take necessary steps, such as providing medical
assistance, adjusting work assignments, or ensuring that the employee does not pose a risk to others.

For example, if an employee is diagnosed with a contagious illness like the flu or COVID-19, they should
immediately notify their manager and follow quarantine protocols as required. This helps prevent the
spread of illness and protects the health of coworkers and guests.
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4.2.3 Report Unwell Coworkers

It is also the responsibility of employees to look out for the well-being of their coworkers. If an employee
notices that a colleague appears unwell or is exhibiting symptoms of illness, they should report this to
the concerned authority. Prompt reporting ensures that appropriate actions, such as medical evaluations
or isolation, can be taken to prevent potential outbreaks in the workplace.
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Unit 4.3: Follow Standard Safety Procedures

Safety procedures are in place to prevent accidents and injuries in the workplace. In the hospitality
industry, employees face various risks, from handling hot equipment in kitchens to navigating crowded
event spaces. Ensuring that all staff are aware of and follow standard safety procedures is essential for
preventing accidents and maintaining a safe working environment.
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4.3.1 Follow Safety Procedures When Handling Materials, Tools, and Equipment

Hospitality employees frequently handle a wide range of materials, tools, and equipment, from heavy
luggage and cleaning chemicals to kitchen appliances and audiovisual gear for events. Proper training on
how to use these items safely is crucial to avoid injuries or damage. Staff should be instructed on the
correct lifting techniques, the proper handling of sharp objects, and the safe use of machinery.

For example, kitchen staff must be trained to use knives, slicers, and other sharp tools correctly, while
housekeeping staff should learn how to safely handle cleaning chemicals. Training should also cover how
to operate larger machinery, like dishwashers, ovens, or laundry machines, safely.
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4.3.2 Follow First Aid Procedures Appropriately

First aid is the immediate assistance given to an injured or ill person
before professional medical help can be administered. In the hospitality
industry, where employees and guests are constantly interacting,
accidents such as cuts, burns, or falls can happen. Knowing how to
provide first aid can prevent minor injuries from becoming severe and

can even save lives in critical situations.
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Importance of First Aid Training

All employees should undergo first aid training so that they are prepared to handle emergencies quickly
and efficiently. First aid training programs often cover basic procedures for treating burns, cuts, choking,
and providing CPR (cardiopulmonary resuscitation). Understanding the basics of wound care, bandaging,
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and how to handle injuries from slips and falls is crucial in the hospitality industry, where physical

injuries can occur in kitchens, guest rooms, or public spaces.
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Common First Aid Procedures in Hospitality:

1.

Burns and Scalds: In kitchens, burns are common due to hot surfaces, liquids, or cooking oil. First
aid for burns involves cooling the affected area with running cold water for at least 10 minutes,
covering the burn with a sterile dressing, and seeking medical assistance if necessary.

Cuts and Lacerations: Minor cuts can occur when handling sharp objects such as knives or broken
glass. First aid for cuts involves cleaning the wound with water, applying an antiseptic, and
covering it with a sterile dressing. If the cut is deep, medical attention should be sought
immediately.

Choking: During dining or food service, a guest or employee may experience choking. The Heimlich
maneuver (abdominal thrusts) is a common first aid technique used to clear blocked airways. Staff
should be trained on how to perform this maneuver safely.

CPR: In case of cardiac arrest, knowing how to perform CPR can be life-saving. CPR involves chest
compressions and rescue breaths to maintain circulation and oxygen flow to the brain until
medical professionals arrive.

gifereferdt # amr=a urufire fafe ufsran:

1.

Tem MR e & R 98 8 7 wagl, e uegrdf a1 @1 usH & dd & BRI S S g1 S & g
U ffbe & uHIfdd &% 1 HH ¥ HH 10 A db d8d d UMl § $S1 B, e DI Ubsterile SRIT I
THT 3R AHIIHATIIR Fifser Tgradr o= 2nfia g1

He 3R W UIG: I I3 S 1P T g8 Bid Bl YHIAT THT AN b @ Thd 31 e P (g wufis
fafere & a1a &1 Ut ¥ W1 A1, T RIS T 3R S8 Udbsterile SRIT ¥ ga-1 A 71 3 & Mo 3,
dl qRd Fafdsean e & anfgul

T FHAT: HIoH B4 GHT I1 941 & GRM, [HH A0 a1 HHARY BT TTe T BT 3T g1 Iabdl ¢l o §
Tl g1 1 W B & o /IR AaR (U W SR 31) T I Wi Rifse da-ie 81 sHanial & 59
TP B! YRI&d T U B o fo UrRiférd fosan s anfgu

WrdemR: geamemd &t fRufa &, FRUR AT ST Sita= 9 a1a 8 Gl 81 AR # 9ve HHRE 3R Wy,
sl 2nfiyet € e Yad vaTe SR Ui d Sifafior Ugars S e, Sid dd fafden U=iaR T8 ugad |

84|Page



First Aid Kits

First aid kits should be easily accessible in key locations within the hospitality establishment, such as
kitchens, front desks, and staffs break rooms. The kits should be regularly stocked with necessary
supplies like bandages, antiseptics, gauze, gloves, and emergency medication. Employees should know
where the first aid kits are located and how to use them effectively.
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Reporting and Documentation

Once first aid has been administered, it is important to document the incident and report it to the
appropriate authority, whether it is the manager or safety officer. Proper reporting helps ensure that the
injury is monitored, treated appropriately, and that any necessary follow-up actions are taken, such as
preventive measures to avoid similar accidents.
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4.3.3 Identify Hazards at the Workplace and Report to the Concerned Person in Time

A safe working environment is essential in the hospitality industry, where employees face various risks,
such as working with heavy equipment, handling chemicals, or operating in fast-paced environments like
kitchens. Identifying and reporting workplace hazards in a timely manner helps prevent accidents,
injuries, and even fatalities.
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Types of Workplace Hazards:

1. Physical Hazards: These are common in hospitality environments, particularly in kitchens,
maintenance areas, and housekeeping. Examples include slippery floors, broken equipment, hot
surfaces, and electrical hazards. For instance, a wet floor in the lobby could lead to a slip-and-fall
accident. Employees must be vigilant and report these hazards immediately so that they can be
addressed before an accident occurs.

2. Chemical Hazards: Housekeeping and kitchen staff often work with cleaning chemicals and other
hazardous substances. Improper handling or storage of these chemicals can lead to burns,
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respiratory issues, or toxic exposures. Employees should be trained to recognize chemical hazards
and report unsafe conditions, such as leaks or improper labeling, to the appropriate authorities.

Biological Hazards: These include exposure to harmful microorganisms, such as bacteria, viruses,
or mold, which can occur in food handling areas or unsanitary conditions. For example, food
spoilage or poor sanitation in kitchen areas can pose significant health risks to guests. Employees
must report such conditions to ensure that proper cleaning or food disposal measures are taken.

Ergonomic Hazards: These hazards arise from repetitive movements, heavy lifting, or poor
workstation setups, which can lead to musculoskeletal injuries. For example, bell desk staff lifting
heavy luggage incorrectly or kitchen staff standing for long hours without proper foot support may
experience back or joint issues. Identifying and reporting ergonomic hazards can help ensure that
appropriate tools, like trolleys or anti-fatigue mats, are provided to mitigate risks.

PEIRA & Gav:

1.

Reporting Hazards

It is essential for employees to feel comfortable
reporting hazards without fear of reprisal.
Hospitality establishments should have a clear
reporting process in place, such as a dedicated
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safety officer or a hazard reporting log. Employees should be encouraged to report hazards as soon as
they notice them, whether through a written report, a verbal notification, or an internal safety app.

In cases where the hazard cannot be immediately resolved, the area should be marked off, or warning
signs should be placed to prevent accidents. For example, if a staircase is broken, a "Do Not Use" sign
should be placed until repairs are made.
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The Role of Management

Management plays a key role in maintaining a safe workplace. They are responsible for conducting
regular safety inspections, addressing reported hazards, and ensuring that employees are trained to
recognize potential risks. By fostering a culture of safety and encouraging open communication,
management can significantly reduce the likelihood of accidents and injuries.
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Unit 4.4: Follow Effective Waste Management

Waste management is a critical component of
health and safety in the hospitality industry. Poor
waste management practices can lead to
environmental hazards, attract pests, and create
health risks for both employees and guests.

Effective waste management helps organizations

minimize their environmental impact, comply with regulations, and maintain a clean and hygienic
environment. In hospitality establishments like hotels, restaurants, and event venues, large quantities of
waste are generated daily, making it essential to implement proper waste segregation, recycling, and
disposal practices.
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4.4.1 Identify and Segregate Recyclable, Non-Recyclable, and Hazardous Waste

One of the most important aspects of waste
management is the identification and
segregation of different types of waste. In
hospitality environments, waste can include
food scraps, packaging, paper, plastic, glass,
hazardous chemicals, and electronic waste.
Employees must be trained to identify the
different categories of waste—recyclable,
non-recyclable, and hazardous—and

segregate them accordingly.

Recyclable waste includes items like paper, plastic bottles, glass, and metal, which can be processed and
reused. Non-recyclable waste, such as contaminated packaging or mixed-material products, should be
sent to appropriate waste facilities. Hazardous waste, which includes chemicals, cleaning agents,
batteries, and electronic items, must be handled with special care. Incorrect disposal of hazardous waste
can result in serious environmental and health risks.

By training employees to recognize and properly sort these types of waste, businesses can significantly
reduce their environmental footprint and contribute to sustainability efforts.
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4.4.2 Segregate Waste into Different Colored Dustbins

To simplify waste segregation, many organizations use color-coded dustbins to categorize waste at the
source. Common practices include using green bins for organic waste, blue bins for recyclables, and red
bins for hazardous materials. Employees must be aware of the designated colors and ensure that waste
is disposed of in the correct bin.
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Proper bin placement is also important. Color-coded bins should be available in key areas like kitchens,
dining rooms, restrooms, and common areas, so that employees and guests can easily access them.
Clear signage and instructions should accompany these bins to guide correct disposal practices.

This system helps streamline the waste disposal process and ensures that waste is sent to the
appropriate facilities, whether for recycling, composting, or safe disposal.
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4.4.3 Handle Waste as per SOP

Standard Operating Procedures (SOPs) for waste management should be in place and strictly followed by
all employees. These procedures include handling, transportation, and disposal guidelines to ensure the
safe and hygienic management of waste.

For example, SOPs for food waste in a restaurant may include the regular emptying of waste bins, the
safe storage of food waste in sealed containers, and the transport of waste to designated disposal areas.
Hazardous waste, such as chemical cleaning agents, must be handled by trained personnel using
appropriate PPE and should be stored separately from other types of waste.

Following these procedures helps prevent accidents, such as spills or contamination, and ensures that
waste is managed in compliance with health and safety regulations.
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4.4.4 Recycle Waste Wherever Applicable

Recycling is a key component of any sustainable waste management strategy. Hospitality establishments
should actively seek ways to recycle as much waste as possible. This includes paper products, glass
bottles, plastic containers, and even some types of food waste, which can be composted or used in
animal feed.

Employees should be trained on what materials can be recycled and how to prepare them for recycling.
For example, plastic bottles should be emptied and rinsed before being placed in recycling bins, and
cardboard should be flattened to save space in recycling containers.

Organizations can also partner with local recycling services or sustainability programs to ensure that
waste is processed properly. In some cases, items like used linens, uniforms, or furniture can be donated
or repurposed instead of being sent to a landfill, contributing further to environmental sustainability.
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4.4.5 Dispose of PPE in a Plastic Bag, Sealed and Labeled as Infectious Waste

Personal Protective Equipment (PPE), such as masks, gloves, and disposable aprons, is used extensively
in the hospitality industry, particularly in the context of maintaining hygiene and safety during food
preparation, cleaning, and guest services. PPE that has been used and potentially contaminated should
be disposed of carefully to prevent the spread of infection.

All used PPE should be placed in a designated plastic bag, sealed tightly, and labeled as infectious waste.
These bags should then be disposed of in accordance with local health regulations and organizational
SOPs. It is critical that employees understand the importance of safely disposing of PPE to protect
themselves and others from potential contamination.

In some cases, particularly in hospitals or quarantine facilities, specific procedures for the disposal of
medical-grade PPE may apply, and staff should be trained accordingly.
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Conclusion

Following health, hygiene, and safety practices in the tourism and hospitality industry is paramount to
maintaining a safe and welcoming environment for both staff and guests. Personal hygiene, workplace
cleanliness, precautionary health measures, adherence to safety procedures, and effective waste
management all contribute to the smooth operation of hospitality establishments. By incorporating
these practices into daily routines, employees can ensure the health and safety of everyone, while
upholding the high standards expected in the hospitality sector. As the industry continues to evolve, so
too must the commitment to these practices, ensuring a safe, clean, and hygienic experience for all.
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e 3R anfae I § Wy, el SR GR&T TU13f T Ure o1 HHanal R Bgam! gHl & e e Rigd
3R ATyl ATdTaRul ST I\ & e oicdd Tyl 81 Sfdaid e, HRIRT B GhTs, AauHYds W UM,
IR&N vfsparstt &1 urad SR guTat Uiy yeeE wt snfae Uil & gare darad d aneM &Rd g1 39 yatell &
e femraal & ia ores, FHART Tt 3t W SR JRem YT &R ad g, Taid ofa &3 § oifed = aHe!
! T TE Thd ¢ | OR-oR I fAswRId g 8, 39-a9 37 amedt & ufa wfaergar «ft g+t anfey, arfes wft & forw wes
WRI&T 3R s Srgua YR fawar o w1

Multiple Choice Questions:

1. What is the primary reason for maintaining hygiene in the hospitality industry? T"gﬁ’fggse
A) To reduce costs B) To ensure the well-being of employees and guests

C) To enhance the décor of establishments D) To increase staff efficiency

2. How long should staff wash their hands to ensure effective hygiene?

A) 10 seconds B) 20 seconds

C) 30 seconds D) 1 minute

3. Which of the following is NOT considered a high-touch point in the hospitality industry?
A) Door handles B) Elevator buttons

C) Floor tiles D) Phones

4. What is the minimum alcohol content required in hand sanitizers for effective use?

A) 40% B) 50%

C) 60% D) 70%
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5. Which method should be used to sanitize food preparation tools after each use?
A) Just rinse with water B) Wipe with a dry cloth

C) Clean and sanitize with approved chemicals D) Leave them unwashed

6. What is the primary purpose of following safety procedures when handling materials and

equipment?
A) To save time B) To prevent accidents and injuries
C) To comply with company policies D) To improve customer service

7. Which of the following is a common first aid procedure in the hospitality industry?
A) Changing a light bulb B) Performing CPR

C) Making a guest reservation D) Cleaning guest rooms

8. What is the role of management in maintaining workplace safety?
A) To conduct regular safety inspections B) To create marketing strategies

C) To plan events D) To manage guest complaints

9. Which of the following describes a biological hazard?
A) Slippery floors B) Improperly stored cleaning chemicals

C) Bacteria in food handling areas D) Heavy lifting

10. Why is it important to document first aid incidents in the hospitality sector?
A) For staff performance reviews

B) To monitor and ensure proper treatment and preventive measures

C) To create guest satisfaction reports

D) To track employee attendance

Answer the following questions:

1. Explain the significance of maintaining personal and workplace hygiene in the hospitality
industry.
Describe the steps involved in the cleaning process for crockery in a hospitality setting.
What precautions should hospitality staff take when handling cleaning chemicals?
Discuss the importance of first aid training for hospitality employees.
Identify and explain two types of workplace hazards in the hospitality industry and how

A W

employees can report them.
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