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HOW TO KNOW IF DISINFECTANTS ARE APPROVED
FOR USE AGAINST NOVEL CORONAVIRUS

Find the EPA Registration Number on the product label

[EPA Reg. No. 6836-349-1677

T

Sub-Registrant

Base Registrant

Company Number S Company Number

Not all products have a three-part EPA Registration Number.
Ecolab-owned registrations are only two-parts.

To verify your product is on the list of EPA registered
antimicrobial products for use against

novel coronavirus, match the first two parts of the EPA
Registration Number.

Naote: Searching by product or company name will not yield full approved list.

: Disinfectants for Use Against SARS-CoV-2
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EPA list of registered antimicrobial products for use against
novel coronavirus, the cause of COVID-19.

Source: Ecolab
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DISINFECTION: FOOD CONTACT

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

(1) PRE-CLEAN

Pre-clean visibly
soiled areas to be
disinfected

>

@ DISINFECT

For an emerging viral
pathogen, use a
disinfectant with an EPA-
approved emerging viral
pathogen or coronavirus
claim. Refer to the product
label for complete
directions for use.

RED: REMEDIATION

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

Wipe the surface or
allow to air dry.

¢

@ RINSE AND‘ ‘

SANITIZE

Rinse the surface with
potable water and
sanitize using food-
contact sanitizer
according to label
directions.

Source: Ecolab
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CcDC
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
OSHA

https://www.osha.gov/Publications/OSHA3990.pdf

https://www.dir.ca.gov/dosh/coronavirus/General-Industry.html

CDPH

https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/Immunization/ncov2019.aspx
o l\ ¢22 ﬁ California Restaurant Association https://www.calrest.org/coronavirus-resources
I; j - 7& E’é Golden Gate Restaurant Association http://ggra.org/

‘ S ~
é: 7/;< % /éq }l{il_ James Beard Foundation Safety Manual
/ - N~

https://assets.aspeninstitute.org/content/uploads/2020/05/Safety-First-Serving-Food-and-
Protecting-People-During-Covid-19.pdf? ga=2.130213704.694963881.1589202258-
28538854.1586193305&utm_source=Industry+Updates+During+COVID-

19&utm campaign=e4a204055d-

EMAIL CAMPAIGN 2020 03 30 02 42 COPY 01&utm medium=email&utm term=0 aeffc371f8-
€43204055d-157103165 ’

Ecolab https://www.ecolab.com/

ideal https://idealsf.com/disinfection-services/

PPE
https://sfosb.org/sites/default/files/Legacy%20Business/List%200f%20 LocaI%20PPE%20Providers/
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FOODSERVICE GUIDELINES

Food Contact Surfaces

Currently there is no evidence to support transmission of COVID-19 associated with food.

STANDARD PROCEDURES

Clear surfaces of objects, food debris and other items.

Wash the surface using a multi-purpose cleaner or manual detergent.

Rinse with clean potable water using a clean cloth and allow to air dry.

Sanitize surface with food contact sanitizer according to label directions for use.
OR

Follow standard operating procedures for washing items in the dishmachine.

RISK REDUCTION PROCEDURES

Increase your defensive measures and reinforce training.
Increase frequency of cleaning, rinsing, and sanitizing food contact surfaces.

REMEDIATION PROCEDURES

Follow STANDARD PROCEDURES above.

Follow your standard procedures to sanitize ware through low- and high- temperature
dishmachines or a 3-compartment sink.

Wash and sanitize food contact surfaces and equipment on a more frequent basis.
Change out utensils in buffet line on a more frequent basis.

Consider the addition of a disinfection step using an EPA-registered product with an
emerging viral pathogen or coronavirus claim. Refer to product label for directions for
use. Before putting back in service, continue with STANDARD PROCEDURES (i.e.,
wash if needed, rinse, sanitize in 3-compartment sink or process in dishmachine).

CONSIDERATIONS

Public Areas oodservice Resirooms mpioyees

Provide Personal Protective Equipment (e.g., gloves, gowns) as directed by
local and federal authorities for employees and infected individuals.

Reinforce all personal hygiene requirements, with special attention to hand
hygiene. Refer to food code and hand hygiene procedures.

Perform training to reinforce cleaning, sanitizing, and disinfection
procedures.

Verify dishmachine has product before use.

Follow all guidance as directed by public health authorities, especially in
regards to food handling via take-out or delivery or room-service.

Specific touchpoints

Food Contact: tables, ice machine/bucket and scoop, food prep tools and
equipment (e.g., cutting boards, knives, mixing bowls), plates and
flatware, glassware, buffet serving trays, handles of all the equipment
doors and operation push pads, highchairs, bar top and tools

Source: Ecolab



FOODSERVICE GUIDELINES

Non-Food Contact Surfaces

STANDARD PROCEDURES

« Clean surfaces with a multi-purpose cleaner or manual detergent.
= To disinfect high tough points, pre-clean visibly soiled areas.
= Spray disinfectant on surface making sure to wet thoroughly.

« Allow the surfaces to remain wet for the time indicated in the directions for use on the
product label.

»  Wipe the surfaces or allow to air dry.

RISK REDUCTION PROCEDURES

* Increase your defensive measures and reinforce training.
* Increase frequency of cleaning and disinfection of high-touch areas.

REMEDIATION PROCEDURES

* Follow STANDARD PROCEDURES abave.

* Increase frequency of hard surface disinfection using an appropriate EPA-registered
product with an emerging viral pathogen or coronavirus claim. Refer to product label for
directions for use.

Refer to product label for complete directions for use

CONSIDERATIONS

Public Areas | Foodservice Restrooms | Employees
— N

Provide Personal Protective Equipment (e.q., gloves, goggles/eye
protection, masks) as directed by local and federal authorities for
employees and infected individuals.

Reinforce all personal hygiene requirements, with special attention to
hand hygiene. Refer to food code and hand hygiene procedures.
Perform training, reinforcing cleaning, sanitizing, and disinfection
procedures.

Increase frequency of cleaning and disinfection of “high-touch” hard
surfaces.

Follow all guidance as directed by public health authorities, especially in
regard to food handling via take-out or delivery.

) Specific touchpoints

Door handles, push plates, cash register, thresholds and hand railings, chairs
and booths, non-food contact tables/counters, beverage station, drive-through
window/counter, vending machine, public information/ordering kiosk, take-out
order shelves, trash can, telephone and keypad, remotes, refrigerator and
freezer handles, refrigerator and freezer curtains, 3-compartment sink and mop
sink, sink faucets, soap, sanitizer and towel dispenser, non-food contact cleaning
tools, mop buckets, computer and keypad, menus and bill folders, pens

Source: Ecolab



RESTROOM GUIDELINES

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, 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 disinfect floors and apply odor control product (as needed).
Inspect for quality and remove floor sign when floor is dry.

RISK REDUCTION PROCEDURES

Increase your defensive measures and reinforce training.
Increase frequency of cleaning and disinfection of high-touch areas.

REMEDIATION PROCEDURES

Follow STANDARD PROCEDURES above.

Increase frequency of deep cleaning and high touchpoint disinfection.

Increase frequency of hard surface disinfection using an EPA-registered disinfectant
with an emerging viral pathogen or coronavirus claim.

Carefully read and follow label directions.

CONSIDERATIONS

« Provide Personal Protective Equipment (e.qg., 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.

Y Specific touchpoints

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

Source: Ecolab



FOOD DELIVERY GUIDELINES

For Restaurant Employees

STANDARD PROCEDURES

+ Follow Fgod Code guidance (Chapter 2-301) on proper Hand Hygiene procedures and frequency.
+ Keep hot food hot and cold food cold (above 135 °F or below 41°F).
+ Use a thermometer to check food temperatures.

»  |dentify a flow of food through kitchen and staging area to minimize the length of time food is out of
temperature control.

* Use mechanical refrigeration, hot holding equipment, or insulated containers when holding food in
staging areas for delivery or pick-up.

* Place raw animal food, unpackaged produce, and ready-to-eat food items into separate delivery
packages to prevent cross-contamination.

+  Wrap or cover food items completely to protect the food from contamination while holding for pick-
up.

+ Keep orders in a secure location within your establishment while waiting for driver/customer pick-up.

REME DIATION PROCEDURES
Follow STANDARD PROCEDURES above.

+ |Increase frequency of hard surface disinfection using an appropriate EPA-registered product with an
emerging viral pathogen or coronavirus claim. Refer to product label for directions for use.

* Organize food prep, staging, and food pick up areas to allow employees, drivers, and guests to
maintain & feet from one ancther.

» Conduct payment transactions electronically, preferably online, when possible.

///?'_.:; -

CONSIDERATIONS

* According to the FDA, currently there is no evidence of food or food packaging
being associated with transmission of COVID-19.

+ Follow all guidance as directed by public health authorities.

* Reinforce all personal hygiene requirements, with special attention to hand
hygiene. Refer to food code and hand hygiene procedures.

« Ensure that handwashing facilities are readily available for employees and delivery
drivers. Every sink needs warm running water, soap, and disposable towels.

» Perform training to reinforce cleaning, sanitizing, and disinfection procedures.
» Consider using tamper proof labeling on food packaging.

* Consider double bagging final packaging.

+ Consider monitoring delivery time.

» Ensure all items offered in front of the house are individually packaged and single-
use items. {e.g. condiments, containers, stc.)

) Specific touchpoints

Food delivery shelf, delivery waiting area, food staging area

Source: Ecolab
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