Swine Flu
General advice for hotels and guesthouses
Swine Flu or A(H1N1) is a type of influenza. If has been designated as a Pandemic. There are currently no travel restrictions or recommendations nor any plans at the present time to introduce restrictions. The spread of the virus has not been contained by any restrictions. There are no plans at present to introduce social distancing i.e. banning of gathering of people or staging events.
We recommend members have the following in place:
· Plan should guests or staff contract swine flu
· Contact list of those who can advise immediately
· Cleaning procedure in place to deal with the situation
· Business contingency plan to deal with staff illness/absenteeism
The following websites are available should you wish to obtain further information. They are updated on regular basis and give statistics about the development of the pandemic.

www.pandemicflu.direct.gov.uk

www.who.int
www.dhsspsni.gov.uk

www.detini.gov.uk

www.cdscni.org.uk
www.hpa.org.uk
www.nibusinessinfo.co.uk

Northern Ireland Swine Flu Helpline
0800 0514 142
The primary concerns for hotel and guesthouse members are the health of their staff and the effect the pandemic may have on their business. We have given general information below but recommend that your reception/housekeeping staff have details of the local doctors surgery to ring for advice and that all business have a contingency plan in place in case of mass absenteeism due to the pandemic. Guidelines of how to put together a contingency plan and planning for the unexpected can be found on the nibusinessinfo site. 
General Information
“Influenza A(H1N1) is a type of influenza virus. It causes respiratory disease in humans, pigs and birds. The type causing the current upsurge in cases is a new and previously unseen type.”

Source: Health Protection Surveillance Centre
Symptoms
These are similar to the regular seasonal flu and include: temperature over 38˚C/100.4˚F, fever of sudden onset, cough, sore throat, runny nose, headache and muscle aches. It can cause vomiting and diarrhoea in some people. Pneumonia and respiratory failure may develop in severe cases, and occasionally death can occur. It has been seen, to date, that most cases are mild and patients recover without hospitalisation.

Advice
If you have flu-like symptoms and are concerned that you may have swine flu:

Check your symptoms using the www.pandemicflu.direct.gov.uk symptom checker.
If you don't have access to the internet or are still concerned, call the Northern Ireland Swine Flu Helpline on 0800 0514 142.
In Northern Ireland antiviral drugs are currently only available from GPs. This may change as the situation develops.

Check List for Hotels and Guesthouses
Should you find that a guest staying in your hotel or guesthouse suspects or has a confirmed case of swine flu, please find below advice and guidelines to assist you in the duty of care to your guests (currently staying overnight and also the general public using your facilities e.g. bar, restaurant, spa), staff, suppliers and contractors.
Employer critical areas include:
· Absenteeism and workforce management
· Containment advice
· Decontamination and hygiene
· Staff and supplier communications
· Customer Communications
· Cross staff training

It has been predicted that somewhere between 23-30% of your staff may be effected so it is important that members have a continuity plan in place to deal with these issues. Details of this can be found at www.nibusinessinof.co.uk - simply search for “crisis” for advice on planning.
Please note that these are guidelines only and a doctor/medical professional should be consulted at all times. You may also wish to refer to your Group Head Office policy (if applicable) on such matters.
These guidelines are primarily concerned with advising on safe cleaning procedures to minimise the small risk to staff and to minimise the risk of contamination of the environment by these ‘contacts’ (guests/staff diagnosed with the virus).

Should a guest in your care be diagnosed with the virus, it is important to note that the guest(s) maintain their rights with respect to privacy of their personal information. This means that, after discussion with the local health authority, information about the individual’s situation should only be discussed with those staff members directly involved with assisting during the guests stay. You may wish to keep this information between certain senior staff members only. The Local health authority may recommend quarantine or as time moves on advice may change depending on the nature of the virus.
A company policy and training manual may be developed in relation to staff which may contract the virus. If you contact your local doctor’s surgery they will be able to give you advice on containment, communication and medical treatment for those who have been in contact with the guest or staff member. Your premises may require additional cleaning guidance. As this virus is still in its infancy, guidance may be modified or updated following evaluation of the guest, the case linked to that guest, or as new information about the H1N1 influenza strain becomes available.
Cleaning
Recommended Disinfectants
Influenza viruses are killed by a number of chemical disinfectants which are likely to be used in your hotel or guesthouse. Your supplier will be happy to help you with advice in this area or we can put you in touch with a trade member who will be happy to help.
Routine cleaning methods should be employed in the room of the affected guest and in any areas used by this guest with the following additional steps.
Step 1. Personal Protection
· Disposable gloves should always be worn while cleaning the room, toilets and other common areas, and when handling cleaning and disinfecting solutions. Dispose of gloves if they become damaged or soiled or when cleaning is completed, as described in Step 5 below; never wash or reuse the gloves.
· Eye protection, such as goggles, and a surgical mask may be required if splashing cannot be avoided.
· Avoid touching the face with gloved or unwashed hands.
Step 2. Routine Cleaning
· The use of disposable cloths is strongly recommended, with a fresh cloth used for each room. If other cloths are used they should be laundered in hot water before re-use.
· Clean surfaces as usual with a neutral detergent and water.
Step 3. Disinfection of Special Areas
In addition to routine cleaning, the following surfaces in the room which are commonly touched should be disinfected:
· Door handles and light switches

· Tables and counters

· Armrests of chairs (if not fabric)

· TV buttons and remote controls, telephones, air conditioner (A/C) buttons and remote controls, kettle handles, fridge door handles

· Bathroom including door handle, door lock, toilet seat and buttons, taps, washbasins, counters, shower and/or bath.

· Clean the surface first with a neutral detergent and water, and then apply the disinfectant as instructed on the disinfectant manufacturer’s label. Ensure the recommended contact time occurs. Allow to dry completely.

· Adhere to any safety precautions or other label recommendations as directed (e.g. allowing adequate ventilation in confined areas such as toilets).

· Avoid using application methods that cause splashing.

· Standard disinfectants cannot be used on some surfaces, e.g. television remote controls and telephones. For these surfaces alcohol solutions are recommended.

· Consider using impermeable and cleanable zip-lock plastic bags to hold TV and A/C remote controls as these items are likely to be handled frequently.

· If affected guest(s) are permitted to leave their room or are suspected to have left their room, clean and disinfect any other areas outside the room that may have been used such as elevators (buttons and hand-rails), sauna, spa and pool areas, public telephones and vending machines.

Step 4. Body Fluids
· Cleaning staff should wear an impervious disposable gown or apron, gloves and eye protection when cleaning up body fluids, including any steam cleaning.

· Any body fluids (e.g. vomit from an ill contact) should first be removed from visibly contaminated surfaces by using an absorbent material, which should then be disposed of as described in item 5 below.

· Hard, non-porous surfaces must then be cleaned and disinfected as described in Step 2. Large areas contaminated with body fluids (e.g., covering most of a table) should be cleaned up with an absorbent material, then cleaned with detergent and water and then disinfected.

· Since disinfectants are not registered for use on some porous surfaces, contaminated material such as carpets and upholstery should be carefully steam cleaned or laundered in accordance with the manufacturer’s instructions.

Step 5. Disposing of Soiled Material and Gloves
· Dispose of all soiled material and cleaning gloves in a sturdy, leak-proof (e.g., plastic) bag that is tied shut and not reopened.

· Local health authorities should be consulted for appropriate disposal decisions.

· Unless there are any special concerns, these wastes are considered routine and can be disposed of normally.

Step 6. Food Trays, Dishes, and Cutlery
· Hotel food services should be advised to only deliver food and drink orders outside the contact person’s room door to minimise direct exposure to the contact person.

· Disposable gloves should be worn when handling a contact’s used trays, dishes and utensils

· Any disposable utensils should be discarded with other general waste, as in Step 5.

· Wash reusable dishes and cutlery in a dishwasher with detergent and hot water as usual

Step 7. Upholstery and Carpets
· Special cleaning procedures for upholstery, carpets and storage areas are not necessary unless obviously soiled.

Step 8. Laundry
· Laundry staff should also wear gloves when handling laundry from a contact’s room

· Linen should not be shaken as this might contaminate the surrounding area

· If linen and towels require laundering they should be collected in a laundry bag

· Linen should be emptied directly from the laundry bag into the washing machine without handling and laundered on a normal hot cycle then air or tumble dried

· Do not use compressed air and/or water under pressure for cleaning, or any other methods that can cause splashing. Vacuum cleaners should be used only after proper disinfection of other surfaces has taken place.

Step 9. Hand Washing after Cleaning
· When cleaning is completed and gloves have been removed and safely disposed, immediately wash hands with soap and water for 15-20 seconds before drying with a paper towel.
This is an evolving situation and we will advise members on any changes over the coming weeks.
