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FOCAL POINT  
Cleaning Safely During a Pandemic 

It	 is	without	a	doubt,	 that	 the	necessity	 to	 remain	
safe	during	the	coronavirus	pandemic	has	made	us	
revisit	all	aspects	of	our	lives,	from	work,	to	school,	
to	shopping,	to	travel,	to	cleaning.		We	have	always	
been	 conscious	 of	 cleaning	 before	 but	 never	 have	
we	 seen	 such	 an	 intense	 use	 of	 cleaning	 agents,	
bleach,	 disinfectants,	 hand	 sani<sers,	 and	 hand	
washing.	 	 To	 prevent	 the	 spread	 of	 the	 virus	
through	 touching	 surfaces,	 the	 procedures	 for	
cleaning,	 sani<sing	 and	 disinfec<ng	 have	 become	
more	me<culous	 and	 frequent,	 as	 we	 try	 to	 keep	
our	 families,	 our	 customers,	 our	 community	 and	
ourselves	safe.	

While	 strong	 and	 efficient	 cleaning	 products	 are	 essen<al	 to	 protect	 against	 COVID-19	 and	 other	
diseases,	 including	the	common	cold	and	flu,	the	repeated	misuse	or	wrong	applica<on	of	the	various	
chemicals	may	lead	to	other	health	issues	such	as	respiratory	issues	and	skin	irrita<ons.	

The	health	authori<es	specify	a	process	 for	disinfec<on	which	calls	 for	surfaces	par<cularly	 those	that	
are	frequently	touched	to	be	cleaned	first	with	a	cleaning	agent	and	water	to	remove	dirt,	dust,	etc.	DIY	
products	may	also	be	used	for	cleaning,	(i.e.	before	disinfec<ng).	 	These	products	by	themselves	do	not	
disinfect	 surfaces	but	 they	 reduce	 the	 surface	area	on	which	 germs	 can	 survive.	AMer	 cleaning,	 if	 the	
situa<on	 warrants	 such,	 is	 the	 procedure	 for	 sani<sing	 or	 disinfec<ng.	 Cleaning	 before	 disinfec<ng	
reduces	 the	 spread	of	 infec<on	more	 that	disinfec<ng	alone.	 	Cleaning,	 sani<sing	and	disinfec<ng	are	
terms	 that	 are	 some<mes	 confused	 with	 each	 other,	 and	 are	 used	 interchangeably,	 but	 they	 mean	
different	things.	

So	what	is	the	difference	between	cleaning,	sani<sing	and	disinfec<ng?	 	Simply	put,	 	cleaning	removes	
dirt,	germs	and	impuri<es	from	surfaces	with	a	cleaning	agent	but	does	not	kill	germs;	sani<sing	lowers	
the	number	 of	 germs	on	 surfaces	 to	 levels	 considered	 safe	 but	 does	 not	 kill	 germs;	 	 disinfec<ng	 kills	
almost	all	infec<ous	germs.		All	cleaning	agents	and	disinfectants	should	be	used	
according	to	direc<ons	for	use	on	the	label,	as	stated	by	the	manufacturer.	

Those	 responsible	 for	 cleaning	 must	 be	 trained	 to	 follow	 the	 recommended	
concentra<ons,	dilu<on	methods	and	applica<on.	 	Some<mes	it	 is	thought	that	
more	is	beRer,	but	you	cannot	kill	the	virus	‘deader	than	dead”	and	more	is	not	
necessarily	 beRer.	 	 What	 is	 more	 effec<ve	 is	 the	 frequency	 of	 cleaning	
par<cularly	in	the	high	traffic	areas	and	the	frequently	touched	points	e.g.	door	
handles,	 light	 switches	 and	 remote	 controls.	 	 Cleaning	 and	 disinfec<ng	
techniques	may	vary	depending	on	the	type	of	surface	being	cleaned,	e.g.	hard	
surfaces	 and	 soM	 surfaces,	 electronics.	 	 It	 cannot	be	 stressed	enough	 that	 it	 is	
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This guidance is of a 
general nature.  

Employers should 
consider the specific 

conditions of individual 
workplaces and 
comply with the 

regulations as set out 
by the local health 

authorities.
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impera<ve	 to	 follow	 the	 instruc<ons	 on	 the	 label	 of	 the	
product	 to	be	 sure	 that	 it	 is	being	used	 safely	and	effec<vely.	
Cleaning	and	disinfec<ng	should	be	more	frequent	in	the	highly	
used	 areas	 such	 as	 bathrooms,	 kitchens	 and	 communal	 lunch	

rooms,	front	desks	and	counters.					

As	schools	and	campuses,	private	
and	public	offices,	food	and	
beverage	establishments,	hotels	
and	others	in	the	hospitality	
industry,	etc.	plan	for	reopening,	
administra<ons	should	have	
procedures	and	standards	in	place,	
and	staff	should	be	trained	in	the	
procedures	for	cleaning	and	the	
applica<on	of	cleaning	products.	
Everyone	wants	to	remain	safe.	

Stephne Goddard
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Instil customer confidence with enhanced 
cleaning practices & protocols

Customised Training for Cleaning Staff 
Available	for	cleaning	staff	working	in	households,	schools,	hotels,	villas,	restaurants	and	
workplaces.	 	We	are	experienced	trainers	ready	to	deliver	or	build	customised	courses	
for	you	around	any	number	of	relevant	topics:	

Best	cleaning	prac<ces	to	prevent	the	spread	of	COVID-19	
Correct	use	of	cleaning	products,	equipment,	tools	
Procedures	for	effec<ve	cleaning	and	disinfec<on	
Correct	use	of	chemicals	and	poten<al	hazards		
Using	personal	protec<ve	equipment	
General	hotel/household/classroom/office/bathroom		area	cleaning	
Handling	Bloodborne	Pathogens	

We	 can	 also	 help	 you	 create	 the	 protocols	 and	 procedures	 to	 meet	 health	
authority	 requirements	and	 consistent	 cleaning	prac5ces	 for	 your	workplace	or	
household.	

FREE CONSULTATION  
Email: audra.stevenson@businessingeniares.com  

We also provide HR & Hospitality Advisory Services

Arm your team with 
EDUCATION & TRAINING to 
fight the spread of COVID-19 

and other pathogens 
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