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CLEANING GUIDELINES

The following measures will be in effect before and during class resumption at TIS Macao:

Environmental Management, Cleaning and Hygiene
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School campus cleanings have been increased and intensified, with specific attention to:

e Daily clean in every classroom, learning space and office workspace;

e Bathrooms thoroughly cleaned and sanitized daily;

e All soap and sanitizer dispensers topped up and monitored regularly throughout the day;

e Hourly cleaning of door windows, doorknobs, handrails (each cleaning staff person has
been assigned a specified area of responsibility).

Physical spaces adjusted and arranged to allow for social distancing; spreading out desks,

tables, and other furniture as much as possible in all classrooms, learning spaces, and office

spaces.

Hand cleaner antiseptic supplied to every classroom, office and work space.

Sanitary Facilities

3

Toilets will be cleaned and disinfected several times a day according to the frequency of use

and the soiled condition;

e When cleaning the toilet, wipe the toilet board with diluted bleach and wipe it dry; in
addition, put down the toilet lid when flushing,

Ensure that the drains and pipes are free of blockage or leakage;

Each drain pipe should be fitted with a trap; pour water and a tablespoon of diluted bleach

into each drain once a day to maintain the water column in the pipe and prevent the spread

of microorganisms.

Food Preparation & Eating Environment

a
a
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Venues will be cleaned and disinfected thoroughly after each meal;

Garbage bins will be cleaned and disinfected in a timely manner;

Ensure that the drains and pipes in food prep and kitchen areas are free of blockage or
leakage;

Each drain pipe should be fitted with a trap; pour water and a tablespoon of diluted bleach
into each drain once a day to maintain the water column in the pipe and prevent the spread
of microorganisms.

All catering utensils such as lunch boxes, drinking fountains, etc., will be kept clean at all
times in accordance with the "Sanitary Guidelines for Cleaning and Disinfecting Catering
Utensils® issued by the Municipal Affairs Bureau;

Disinfected catering utensils will be air-dried or heat-dried and then stored in storage
equipment promptly;

Storage equipment will be cleaned and disinfected regularly to ensure that disinfected
catering utensils are stored in a hygienic environment.
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