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ABOUT THIS GUIDANCE
Dated 04/22/20: The novel coronavirus is an emerging pathogen and the situation is constantly
evolving. This guidance references Centers for Disease Control and Prevention (CDC) and World
Health Organization (WHO) guidelines and is supplemented with Ecolab expertise. For the most up-to-
date information, please refer to CDC, WHO or your local health authority.

ADDITIONAL INFORMATION:
 CDC: Interim Guidance for Business and Employers

 CDC: Guidance for Cleaning and Disinfection

 CDC: Prevention in Communities, schools, healthcare settings and businesses

 FDA: Food Safety and the Coronavirus Disease 2019 (COVID-19)

 EFSA: Coronavirus: no evidence that food is a source or transmission route

Contact your Ecolab representative for additional questions 
on products or procedures.
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https://www.cdc.gov/coronavirus/2019-nCoV/index.html
https://www.who.int/emergencies/diseases/novel-coronavirus-2019
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://www.cdc.gov/coronavirus/2019-ncov/preparing-individuals-communities.html
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.efsa.europa.eu/en/news/coronavirus-no-evidence-food-source-or-transmission-route
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WHAT IS A CORONAVIRUS?
 Coronaviruses (CoV) are a large family of viruses that cause 

illnesses ranging from the common cold to more severe diseases 
such as Middle East Respiratory Syndrome (MERS-CoV) 
and Severe Acute Respiratory Syndrome (SARS-CoV).

 A novel coronavirus (nCoV) is a new strain that has not been 
previously identified in humans.

 Coronaviruses are transmitted between animals and people. 
Several known coronaviruses are circulating in animals that have 
not yet infected humans.

 Common signs of infection include respiratory symptoms, fever, 
cough, shortness of breath and trouble breathing. In more severe 
cases, infection can cause pneumonia, severe acute respiratory 
syndrome, kidney failure and even death.

Coronaviruses 

Source: World Health Organization



Coronavirus 
enters through 
the eyes,
nose
or mouth
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It depends on the particular coronavirus.
Human coronaviruses may spread by respiratory 
droplets from an infected person to others through:

HOW DOES CORONAVIRUS SPREAD?

Touching an object or surface with the 
virus on it, then touching your mouth, 
nose or eyes before washing your hands

Sources: (1) https://www.cdc.gov/coronavirus/about/transmission.html (2) https://www.cdc.gov/coronavirus/2019-nCoV/summary.html

Close personal contact, such as 
touching or shaking hands

The air by coughing and sneezing

Transmission from person to person is occurring 
with COVID-19. Surveillance continues.

Nasal
passage

Lungs

Sources: (1) https://www.cdc.gov/coronavirus/about/transmission.html (2) https://www.cdc.gov/coronavirus/2019-nCoV/summary.html



SURFACE VIABILITY
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 Up to:
 5-days on doorknobs
 4-days on wood
 3-days on plastics
 2-3 days on stainless-

steel
 24-hours on cardboard
 2-8 hours on aluminum
 4-hours on copper
 Detectable in the air for 3-

hours

How long can the virus that causes COVID-19 (SARS-CoV-2) live on surfaces? (virus viability)

Source: https://hub.jhu.edu/2020/03/20/sars-cov-2-survive-on-surfaces/Sources: https://hub.jhu.edu/2020/03/20/sars-cov-2-survive-on-surfaces/, CDC, FDA



SARS-COV-2 – THE BASICS:
 A virus is not a living organism
 Needs a host to replicate
 Respiratory

 Cough
 Surfaces

 Covered (enveloped) by a protective layer of lipid 
(fat)
 You must break envelope down to disable
 Once the lipid layer of the virus is disabled, 

the virus is no longer viable
 Not currently known to transmit via food (WHO, 

FDA, CDC, EFSA, CFIA, etc.)

10SOURCE: https://www.hopkinsmedicine.org/health/conditions-and-diseases/coronavirusSOURCE: https://www.hopkinsmedicine.org/health/conditions-and-diseases/coronavirus



1 2 3
MONITOR NEWS AND ADVICE FROM 

PUBLIC HEALTH AGENCIES 
IMPLEMENT GOOD INFECTION 

PREVENTION PRACTICES
COMMUNICATE WITH AND 

MONITOR EMPLOYEES

Follow local public health 
recommendations related to local 
infection activity and need for 
isolation and closing.

Reinforce personal hygiene 
throughout your operation.

Provide hygiene materials such as 
tissues, hand soap and sanitizer.

Stock effective disinfectant products 
and follow protocols.

Educate and inform employees.

Closely monitor employee health.

Have symptomatic employees stay 
home.

GENERAL INFECTION PREVENTION GUIDELINES
Preventative measures that may help prevent an outbreak of COVID-19 as well as other illnesses.
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GENERAL PANDEMIC GUIDELINES
• Follow local public health recommendations related to local pandemic activity and need for isolation and closings.

• Reinforce personal hygiene, hand hygiene, social distancing, and cough etiquette throughout your operations.

• Identify critical staff members and functions – develop a business continuity plan.

• Keep handwashing facilities well stocked with hand soap, warm water, towels and other applicable disinfectant products (per normal 
procedures).

• Provide hand sanitizer, disinfectant sprays or wipes, and tissues for employees

• Increase hard surface cleaning and sanitizing frequency.  Begin disinfecting surfaces frequently touched by employees and visitors.

• Clean and disinfect restrooms at least three times daily.

• Closely monitor employee health. Encourage symptomatic employees to stay home.

• Use proper PPE, as applicable, according to the product label or SDS when cleaning common areas throughout the facility.

• Assess and mitigate risks posed by visitors to the facility.
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COVID-19 FOOD & BEVERAGE PLANT ANALYSIS

CONSULT YOUR ECOLAB REPRESENTATIVE FOR SUPPORT AND DETAILED GUIDANCE

The COVID-19 pandemic is constantly evolving, and food & 
beverage plants should look to local public health authorities for the 
most current guidance on plant operations and food safety.

Stay 
Informed

Coronavirus 

 Currently, no evidence suggests that COVID-19 is spread to humans through food.

 Recent regulatory agency guidance (March 2020) states that food contact surfaces do not require a 
disinfection step; however, disinfection steps may be applied based on individual facilities’ risk 
assessment.  If the customer risk assessment mandates a disinfection step, then use a product with an 
approved emerging viral pathogen or coronavirus claim per your local requirements or guidelines.

 Proper enhanced sanitation protocols should be followed to help prevent the spread of COVID-19 in 
plant settings.

 Be prepared for managing a potential plant shut down:
 The unpredictable environment or local authorities could cause you to shut down
 Widespread exposure to COVID-19 within your plant may necessitate shutting down

https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19Source: 13

https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
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KEEPING HANDS CLEAN

Viruses may be transmitted through the air, close personal contact or 
touching a surface with the virus on it, then touching your mouth, nose or eyes. 

We can all help protect others by doing the following:

Coronaviruses 

Take 20 seconds
to wash your hands

14



EMPLOYEE CHECKLIST
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Make sure your workplace is clean and hygienic:
 Surfaces (e.g., desks and tables) and objects (e.g., telephones, 

keyboards) need to be wiped with disinfectant regularly.

Promote regular and thorough handwashing by 
employees, contractors and visitors.

Understand and follow your company’s 
travel policy.

Limit your exposure by avoiding large 
gatherings of people and staying at least 
six feet away from people who are coughing 
or sneezing.
 Avoid handshaking and wash your hands frequently.

If you develop even a mild cough or low-grade fever, 
stay home and self-isolate.
 Avoid close contact with other people, including family 

members. Telephone your healthcare provider or the local 
public health department, giving them details of your recent 
travel and symptoms.

Do not come to work if you are ill.

If you believe you have been exposed to coronavirus, or 
if someone in your family has been ill/exposed to coronavirus, 
seek medical advice. Update your HR partner, who will discuss 
appropriate next steps based on your personal situation.

Prepare to work at home:
 Make sure your contact information is current in internal contact lists, 

including your mobile phone number.
 Take work materials and your laptop home with you each evening.
 Be ready to use digital tools to work remotely with 

your teams.

Ensure that you have a plan in place to address the 
possibility that you or a family member might need to be 
quarantined because of exposure to coronavirus or illness.

Consider how you will limit exposure to other family 
members, and how you will handle childcare, school 
closings and other family responsibilities.

https://inside.ecolab.com/policy-center/resources/global/global-travel-and-expense-policies


HARD SURFACE SANITIZERS: TERMS
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Relative 
Antimicrobial 

Activity

DISINFECTANT

SANITIZER • Reduces bacterial population on 
environmental surfaces/inanimate 
objects by significant numbers

• E.g., kills min. 5 logs (99.999%)

• Does not disinfect or sterilize!

• Destroys/inactivates pathogenic 
and potentially pathogenic 
microorganisms on environmental 
surfaces/inanimate objects

• But not necessarily bacterial spores



SANITIZERS: HARD SURFACES V. HANDS

 Hand sanitizers directly contact skin
 Typically regulated by separate regulatory agency 

(e.g., USA Food & Drug Administration, FDA)
 Criteria for approval based on safety for 

application to human skin
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 Hard surface sanitizers are approved for use on 
hard surfaces

 Typically regulated by separate regulatory agency 
(e.g., USA Environmental Protection Agency, 
EPA)

 Criteria and label claims based on efficacy of 
inactivating target microorganisms on hard 
surfaces

 Check for applicability for gloves

CANNOT BE USED INTERCHANGEABLY! MUST FOLLOW LABEL INSTRUCTIONS!



EPA Reg. No. 1677-250

Company Number Product Number

USA*: HOW TO KNOW IF DISINFECTANTS ARE APPROVED 
FOR USE AGAINST THE SARS-COV-2 VIRUS

EPA list of registered antimicrobial products for use against 
novel coronavirus, the cause of COVID-19. 

Find the EPA Registration Number 
on the product label

Verify your product is on this list: 
https://www.epa.gov/pesticide-registration/list-n-
disinfectants-use-against-sars-cov-2

*For other countries, check with local authorities or your Ecolab representative. Products / Labels are based on the local regulatory 
requirements, the same product names may not have the same claims around the world 18
CANADA - https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html#tbl1

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2


PANDEMIC CLEANING, 
DISINFECTION, AND 

HYGIENE 
CONSIDERATIONS

Food & Beverage
Production Area



FOOD MANUFACTURING GUIDING PRINCIPLES

 Regulated food manufacturers are required to follow Current Good Manufacturing Practices (cGMPs) and many
have food safety plans that utilize Hazard Analysis and Critical Control Point (HACCP) or similar methodology
depending on their regulatory agency or chosen food safety certification program.

 cGMPs and food safety plans have requirements for maintaining clean and sanitized facilities and food contact 
surfaces.

 Food Safety Plans and current control measures (cGMPs, CCPs, Preventive Controls, etc.) may need to 
be evaluated in light of the current pandemic.

 Recent regulatory agency guidance (March 2020) states that food contact surfaces do not require a disinfection 
step; however, disinfection steps may be applied based on individual facilities’ risk assessment. If the customer 
risk assessment mandates a disinfection step, then use a product with an approved emerging viral pathogen or 
coronavirus claim per your local requirements or guidelines.

 We encourage coordination with local/national health officials for all businesses so that timely and accurate
information can guide appropriate responses in each location where their operations reside.
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Ecolab recommends that customers take the following steps based on the risk profile of their operations. 
This 3-tiered guidance is informed by public health reports and our understanding of the scientific 
characteristics of underlying causes. 

RISK EVALUATION FOR FOOD PROCESSING PLANTS

LEVEL GREEN: 
Standard Prevention

YELLOW: 
Risk Reduction

RED: 
Remediation

DESCRIPTION RISK PROFILE: No known outbreak 
in your geographic area

RISK PROFILE: The potential exists for an 
outbreak in your geographic area

RISK PROFILE: A publicly declared outbreak 
in your facility is disrupting normal business 

ACTIONS  Follow current procedures
 Regularly revisit training to 

ensure compliance
 Maintain standard hygiene and 

sanitizing practices
 Assess and stock cleaning & 

sanitation products and materials
 Follow your food contact and non-

food contact sanitation procedures

 Educate employees on infection control, 
PPE use and communicate Infection 
Control Procedures

 Assess and mitigate risks posed 
by visitors to the facility

 Assess your preparedness status and 
collaborate with vendor partners on 
response readiness

 Develop preparedness procedures for 
heightened cleaning, sanitizing & 
disinfecting

 Evaluate facility usage, lead times, stock 
shelf life and impact on ordering supplies

 Increase frequency of cleaning and 
sanitation

 Execute enhanced procedures to respond to 
an outbreak in your facility, designed to 
break the chain of infection or illness

 Implement heightened cleaning, sanitizing & 
disinfecting procedures

 Perform heightened cleaning, sanitizing & 
disinfecting procedures using approved 
products

 Plan for disinfection cleaning prior to down 
time or quarantine

 Execute reopening procedures after down 
time or quarantine

Coronavirus 

Increase frequency of cleaning and disinfection of high-touch surfaces



Coronavirus 
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GREEN
Standard 

Prevention

ACTION: Follow current procedures.
 Follow cGMPs and sanitation standard operating procedures for sanitizing 

practices
 Regularly revisit training to ensure compliance
 Maintain standard hygiene and sanitizing practices
 Assess and stock standard cleaning & sanitation products and materials, 

including PPE
 Follow your food contact and non-food contact sanitation procedures

PRODUCTION AREAS



Coronavirus 

ACTION: Increase your cleaning measures and reinforce training to minimize risk. 
 Educate employees on infection control, PPE use and communicate infection control procedures
 Reinforce hand hygiene, social distancing, and cough etiquette
 Increase frequency of cleaning and disinfection of high-touch areas (e.g., door handles, handrails) to 

hourly
 Assess preparedness for move to RED and collaborate with vendor partners on response readiness

– Evaluate facility usage, lead time, stock shelf life and impact on ordering supplies
– Order supplies needed for a possible pandemic, including additional hand hygiene, cleaning, 

sanitation and PPE
– Identify essential employees and assess/mitigate risks posed by visitors/vehicles to the facility
– Develop preparedness procedures for heightened cleaning, sanitizing & disinfection
– Develop a risk assessment to determine if additional disinfection steps will be required for food-

contact and/or adjacent surfaces
 Modify work practices and operations (e.g., handshakes, work-station layout, etc.)
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YELLOW
Risk 

Reduction
PRODUCTION AREAS

EXAMPLES OF
HIGH-TOUCH AREAS

• Door handles and push plates
• Light switches
• Hand railings
• Shared tables, chairs, benches
• Eyewash touchpoints
• Computer touch screens
• On/Off switches
• Equipment buttons
• Equipment doors and handles
• Hose grip areas
• Conveyor railings
• Control panels
• Air curtains
• Radios
• Forklift hand contact points
• Waste receptable touch points
• Beverage/coffee stations
• Vending machines
• Taps and faucets
• Countertops
• Microwaves, water cooler, 

refrigerator handles
• Showers and handles
• Sink taps and toilet handles
• Towel dispenser touchpoints
• Soap dispenser touchpoints
• Computer keyboards & controls
• Fax, copier touchpoints
• Cabinet & file drawer handles
• Telephones
• Clip boards
• Vehicles hand contact points



HIGH TOUCH AREA DISINFECTION

Clean and disinfect hard surfaces and high-touch objects with approved disinfectants. 
Increase frequency as needed. 

PRE-CLEAN
Pre-clean visibly soiled 
areas to be disinfected

1 DISINFECT
If risk mandates a 
disinfection step, then use a 
product with an approved 
emerging viral pathogen or 
coronavirus claim* per your 
local requirements or 
guidelines.

. 

2 WAIT
Allow surface to 
remain wet for the 
time indicated in the 
directions for use on 
the product label.

3 DRY
Wipe the surface or 
allow to air dry.

4

*When using a disinfectant to fight COVID-19, make sure you select a product that meets the emerging pathogen 
guidelines in your local region, and use it at the use concentration and contact time specified for viricidal disinfection.

NON-FOOD CONTACT



Coronavirus 
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PRODUCTION AREAS
RED

Remediation

ACTION: Respond to an outbreak in your facility to break the chain of infection or illness. 
 Follow local public health recommendations related to business operations, isolation or closing
 Use remediation plan for high-touch locations and public spaces (e.g., public restrooms, locker rooms, public spaces)
 Follow enhanced (more frequent) cleaning & sanitizing procedures
 Disinfect food contact and/or adjacent surfaces if risk assessment mandates additional disinfection steps (see red text below)
 Provide clear guidance for reporting illness and remediation procedures for new events
 Limit face-to-face contact between employees, customers and vendors
 Refuse entry to symptomatic employees, customers or vendors or other visitors

Production Area 
(General)

Production Area
(Wet Cleaning Equipment**)

Production Area
(Semi-Dry Cleaning Equipment**)

Production Area
(Dry Cleaning Equipment**)

 Increase cleaning and 
disinfection frequency, 
especially for touch points 
such as door handles, light 
switches, equipment 
buttons, control panels, etc.

 Increase hand hygiene 
practices

 Implement social 
distancing protocol 
between employees per 
local requirements

 Utilize appropriate PPE for 
cleaning & disinfecting

1. Disinfect using Ecolab COVID-19 
product list following concentration 
& time requirements

2. Rinse
3. Clean per current SSOPs
4. Rinse
5. Disinfect using Ecolab COVID-19 

product list following concentration 
& time requirements

6. Rinse
7. Sanitize with a food contact 

sanitizer
8. Rinse, as required*

1. Dry clean – scrape, wipe, vacuum (with HEPA filter discharge on vacuum)***
2. Disinfect – Spray surfaces with chemistry 

approved on Ecolab_FB_Coronavirus list, follow recommended concentration and 
time utilizing a spray bottle

3. Rinse – Use hot water in spray bottles to mist surface, wipe with single use towels
4. Clean – Clean per current SSOP wash step(s)
5. Rinse – Use hot water in spray bottles to mist surface, wipe with single use towels
6. Viricidal (Disinfect) Intervention – Spray surfaces with chemistry approved 

on Ecolab_FB_Coronavirus list, follow recommended concentration and time 
utilizing a spray bottle

7. Rinse – Use hot water in spray bottles to mist surface, wipe with single use towels
8. Inspect – ATP, micro swabs, etc. per current inspection protocol
9. Sanitize with a food contact sanitizer per current SSOP
10. Rinse, as required*

1. Dry clean – scrape, wipe, vacuum (with HEPA 
Filter discharge on vacuum)***

2. Wipe – Use single use towels
3. Clean – Clean per current SSOP wash step(s)
4. Wipe – Use single use towels
5. Disinfect – Spray surfaces with 

chemistry approved, follow recommended 
concentration and time per label for disinfection; 
utilizing a spray bottle

6. Wipe – Use single use towels
7. Inspect – ATP, micro swabs, etc. per 

current inspection protocol
8. Food Contact Sanitizing per current SSOP

* As required by local regulations
** Potentially affected per facility risk assessment
*** Compressed air not recommended, as it could atomize microorganisms like viruses



Coronavirus 
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RED
Remediation

OTHER IMPORTANT PROCEDURES

Double glove, Tyvek suits (if available), aprons, rain suits, arm sleeves, face 
mask per CDC recommendations, protective eye wear, face shield

CLEAN IN PLACE (CIP) AND CLEAN OUT OF PLACE (COP)
Follow current validated SSOPs for CIP and COP of equipment

TOOLS
Follow disinfection wash on tools at end (Rinse, Wash, Rinse, Disinfect, Rinse, 
No-rinse sanitize)
Single-use tools should go through disinfection process prior to disposal
Tools used to assemble equipment post-cleaning should be disinfected or 
sanitized prior to use for assembling clean equipment

RECOMMENDED PERSONAL PROTECTIVE EQUIPMENT (PPE)

Disinfect PPE prior to removal & disposal



 Regional list of products expected to be effective against virus 
causing COVID-19 

 Check with local authorities or your Ecolab representative. 
 Products / Labels are based on the local regulatory requirements, 

the same product names may not have the same claims around 
the world

HARD SURFACE SANITIZERS & 
DISINFECTANTS
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PANDEMIC CLEANING, 
DISINFECTION, AND HYGIENE 

CONSIDERATIONS
Shutdown and Re-start 

Considerations
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COVID-19 GUIDANCE FOR PLANT OPERATIONS
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1

2

3

Pre-shut down considerations

Plant shutdown procedures
 No COVID-19 exposure
 COVID-19 exposure

Plant restart procedures

Coronavirus 



Coronavirus 
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PRE-SHUT DOWN CONSIDERATIONS1
Assess preparedness for move to shut down and collaborate with vendor partners on response 
readiness

1. Evaluate facility usage, lead time, stock shelf life and impact on ordering supplies

2. Ensure you have supplies on hand for re-startup, including hand hygiene, cleaning, sanitation 

and PPE

3. Assign a Facility Shut Down Team Leader.

4. Identify essential employees for (and during) shutdown activities.

5. Review procedures for startup.



Coronavirus 
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PLANT SHUTDOWN: NO COVID-19 EXPOSURE2A ACTION: Perform full cleaning and sanitization prior 
to shutdown.

Consult with your Nalco Water representatives for best practice 
procedures for utilities

Consult with your Ecolab Food & Beverage representatives for best 
practice procedures for hygiene

Production shutdown only1 (Coolers remain on)

Run full Cleaning & Sanitization program

Full shutdown
(Including air-handling, ammonia systems, and coolers)2



Coronavirus 
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PLANT SHUTDOWN: COVID-19 EXPOSURE
2B

Production shutdown only1 (Coolers remain on)
Perform thorough cleaning and sanitation (including drain cleaning, air-
handling systems, high-touch areas, and draining CIP to store)

Disinfect tools

Avoid using compressed air as this could atomize the virus; vacuum with 
HEPA filters on vacuum discharge

Use proper PPE and disinfect PPE prior to removal and disposal

Consult with your Ecolab Food & Beverage and Nalco Water representatives 
for best practice procedures for hygiene and utilities, respectively.

Full shutdown
(Including air-handling, ammonia systems, and coolers)2

Disinfect food contact and/or adjacent surfaces if risk assessment 
mandates additional disinfection steps prior to shutdown (see below)

Add viricidal step if mandated by risk assessment. 



Coronavirus 
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VIRICIDAL DISINFECTION (US)
2B ENVIRONMENTAL WET CLEANING

1. Disinfect – Saturation - use chemistry approved on Ecolab_FB_Coronavirus list, follow 
recommended concentration and time

2. Rinse
3. Clean per current SSOP wash step(s)
4. Rinse
5. Viricidal (Disinfect) Intervention – Saturation - use chemistry approved on 

Ecolab_FB_Coronavirus list, follow recommended concentration and time
6. Rinse
7. Inspect – ATP, micro swabs, etc. per current inspection protocol
8. No-Rinse Food Contact Sanitizing per current SSOP

Disinfect food contact and/or adjacent surfaces if risk assessment 
mandates additional disinfection steps prior to shutdown (see red text below)



Coronavirus 
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VIRICIDAL DISINFECTION (US)
ENVIRONMENTAL SEMI-DRY CLEANING

1. Dry clean – scrape, wipe, vacuum (HEPA filter discharge on vacuum) *no compressed air 
cleaning

2. Disinfect – Spray surfaces with chemistry approved on Ecolab_FB_Coronavirus list, follow 
recommended concentration and time utilizing a spray bottle

3. Rinse – Use hot water in spray bottles to mist surface and wipe with single use towels
4. Clean – Clean per current SSOP wash step(s)
5. Rinse – Use hot water in spray bottles to mist surface and wipe with single use towels
6. Viricidal (Disinfect) Intervention – Spray surfaces with chemistry approved on 

Ecolab_FB_Coronavirus list, follow recommended concentration and time utilizing a spray 
bottle

7. Rinse – Use hot water in spray bottles to mist surface and wipe with single use towels

2B
Disinfect food contact and/or adjacent surfaces if risk assessment 

mandates additional disinfection steps prior to shutdown (see red text below)



Coronavirus 
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VIRICIDAL DISINFECTION (US)
ENVIRONMENTAL DRY CLEANING

1. Dry clean – scrape, wipe, vacuum (HEPA Filter discharge on vacuum) *no compressed air cleaning
2. Wipe – Use single use towels
3. Clean – Clean per current SSOP wash step(s)
4. Wipe – Use single use towels
5. Disinfect – Spray surfaces with chemistry approved, follow recommended concentration and time per 

label for disinfection; utilizing a spray bottle
6. Wipe – Use single use towels
7. Inspect – ATP, micro swabs, etc. per current inspection protocol
8. No-Rinse Food Contact Sanitizing per current SSOP

2B
Disinfect food contact and/or adjacent surfaces if risk assessment 

mandates additional disinfection steps prior to shutdown (see red text below)



2B OTHER PROCEDURES

Double glove, aprons, rain suits, arm sleeves, face mask per CDC 
recommendations, protective eye wear, face shield

CLEAN IN PLACE (CIP) AND CLEAN OUT OF PLACE (COP)
Follow current validated SSOPs for CIP and COP of equipment

TOOLS
Follow disinfection wash on tools at end (Rinse, Wash, Rinse, Disinfect, Rinse, 
No-rinse sanitize)
Single-use tools should go through disinfection process prior to disposal
Tools used to assemble equipment post-cleaning should be disinfected or 
sanitized prior to use for assembling clean equipment

RECOMMENDED PERSONAL PROTECTIVE EQUIPMENT (PPE)

Disinfect PPE prior to removal & disposal

Coronavirus
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PLANT RE-START

Follow current validated SSOPs for cleaning systems and 
environment prior to starting up 

Perform complete cleaning & sanitization program, with extra attention on critical 
steps:

 Clean air handling systems – 3rd party
 Change air filters and filters for compressed air systems
 Clean water filtration systems and change filters
 Flush and clean water softener systems prior to using that water
 Foam, clean, and sanitize all CIP systems prior to use
 Check all CIP filter screens along with inline check valves
 Perform detailed environmental cleaning, including drains
 Perform all cleaning tasks normally done prior to production start-up

3a ACTION: If possible, perform periodic sanitation tasks during 
shut down, prior to re-startup

NO COVID-19 EXPOSUREA

FOLLOWING COVID-19 EXPOSURE  B

Consult your Ecolab 
Food & Beverage and 
Nalco Water 
representatives for 
additional details and 
best practice 
procedures

Coronavirus
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POST START UP

Associates:

Facility:

 Increase frequency of cleaning and disinfection of high-touch areas (e.g., door 
handles, handrails) to hourly

3b ACTION: : Increase your cleaning measures and reinforce 
training to minimize future risk. 

A

Coronavirus

38

• Continue educating employees on infection control, PPE use and communicate 
infection control procedures

• Reinforce hand hygiene, social distancing, and cough etiquette
• Modify work practices and operations (e.g., handshakes, work-station layout, etc.)



PANDEMIC CLEANING, 
DISINFECTION, AND HYGIENE 

CONSIDERATIONS
Offices and Non-Production Areas
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STANDARD PROCEDURES
• Pick up debris.
• Empty and disinfect trash can and replace can liner.
• Clean and disinfect all hard surfaces including high-touch surfaces.
• Clean glass and windows.
• Refill air freshener and hand sanitizer dispensers as needed; disinfect dispensers 

regularly.
• Vacuum soft-surfaced floors (carpet/rug/walk-off mat); sweep then mop hard-

surfaced floors (tile/wood/LVT).

CONSIDERATIONS
• Provide Personal Protective Equipment (e.g., gloves, goggles/eye 

protection, masks) as directed by local regulatory authorities for 
employees and infected individuals.

• Increase cleaning and disinfection frequency of high touch surfaces 
in public areas.

• Provide hand sanitizer in high traffic areas.
• For offices, consider limiting non-essential visitors; restrict entry of 

symptomatic visitors or those who have been exposed.
• Discourage gatherings of people and encourage social distancing
• Follow all guidance as directed by public health authorities.

Specific touchpoints
Door handles, push plates, door frames, hand railings, light switches, 
elevator buttons, tables and chairs, drinking fountains, coffee and 
beverage stations, cabinet handles, faucets, vending and ice machines, 
public information kiosk, telephone and keypad, desks, computer monitors

Lobbies, entrances, hallways, workspaces, breakrooms, etc.

REMEDIATION PROCEDURES
• Follow STANDARD PROCEDURES above.

• If risk mandates a disinfection step, then use a product with an approved emerging 
viral pathogen or coronavirus claim per your local requirements or guidelines, using at 
the appropriate concentration and contact time.

• Consider closing non-essential public gathering areas such as bar, fitness center and 
pool to limit transmission.

• Consider providing alcohol-based hand sanitizers in public areas especially near 
touchpoints.

40

WELFARE AREA GUIDELINES

*When using a disinfectant to fight COVID-19, make sure you select a product that meets the emerging pathogen 
guidelines in your local region, and use it at the use concentration and contact time specified for viricidal disinfection.





STANDARD PROCEDURES
• Place wet floor sign at entrance. 
• Evaluate restroom and remove debris from floors and counters.
• Spray (and do not wipe) all bathroom hard surfaces with disinfectant cleaner—toilet, 

urinals, sinks, shower/tub, countertops and fixtures.
• Restock supplies and empty trash.
• Clean mirrors, glass and windows.
• Scrub toilet and urinals.
• Wipe bathroom hard surfaces and high touch points after required disinfectant 

contact time. Refer to product label.
• Clean and disinfectant floors and apply odor control product (as needed).
• Inspect for quality and remove floor sign when floor is dry.

CONSIDERATIONS
• Provide Personal Protective Equipment (e.g., gloves, goggles/eye 

protection, masks) as directed by local and federal authorities for 
employees and infected individuals.

• Provide alcohol-based hand sanitizer outside of public restrooms.
• Ensure hand soap is properly stocked.
• Follow all guidance as directed by public health authorities.

Specific touchpoints
Door handles, bathroom stalls (latch) fixtures, toilet and urinal handles, 
towel and soap dispensers, hand dryers, baby changing station, trash 
can, countertops, feminine hygiene receptacle, toilet paper dispensers,  

REMEDIATION PROCEDURES
• Follow STANDARD PROCEDURES above.

• Increase frequency of deep cleaning and high touch point disinfection.

• Increase frequency of hard surface disinfection* using an approved disinfectant 

with an emerging viral pathogen or coronavirus claim. 

*When using a disinfectant to fight COVID-19, make sure you select a product that meets the emerging pathogen 
guidelines in your local region, and use it at the use concentration and contact time specified for viricidal disinfection. 42

RESTROOM GUIDELINES
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DON'T FORGET 
THE BASIC'S
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 For more information, contact your 
Ecolab Representative
 Visit ecolab.com/coronavirus

MORE INFORMATION

 World class training programs and tools

 Webinars

 On-site technical support

 24/7 call center support



For more information contact 
your Ecolab Representative
or visit ecolab.com/coronavirus

© 2020 Ecolab USA Inc. All rights reserved.   55501/0400/0320



Questions??

Please use the chat box to submit your 
questions



Thank you

CoronaVirus@idfa.org

mailto:CoronaVirus@idfa.org
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