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List of hygiene and anti-epidemic measures 
 
Shopping malls 
 

1. Implement body temperature screening of all staff. All staff must wear a surgical 
mask 

2. Display visible notices, make announcements or add markings at queuing or 
waiting areas to remind patrons and staff to maintain good personal hygiene and 
physical distancing 

3. Provide hand hygiene amenities, such as 60-80% alcohol-based hand sanitiser, 
in public areas of the mall 

4. Regularly clean and disinfect frequently touched surfaces such as furniture, 
commonly shared items and floor with 1 in 99 diluted household bleach or 
equivalent disinfectant* or higher standard, and then rinse with water and wipe 
dry. For metallic surfaces, disinfect with 70% alcohol 

5. Clean and wipe, frequently accessed areas (e.g. lifts, escalators, lobby entrance, 
waiting areas, corridors, Geng kiosks, information counters and lounges) at least 
twice daily and when visibly soiled 

6. Clean and wipe frequently touched surfaces (e.g. buttons, handrails, handles and 
chairs) at least twice daily and when visibly soiled 

7. Thoroughly clean up rubbish and waste stored in the refuse room every day. Clean 
and wipe refuse room, rubbish bins and related facilities at least twice daily 

8. Clean the exhaust fan or other ventilation system inside the lift regularly and keep 
it in good condition 

9. Maintain good ventilation and ensure the air-conditioning system is functioning 
well with sufficient fresh air supply. Clean the air filter and ducting regularly 

10. Keep toilets clean and dry. Ensure the flushing system and hand drying machines 
(if applicable) are in proper function. Ensure the water traps are filled with water 
(including U-shaped water trap, bottled trap or anti-syphonage trap), and provide 
liquid soap and disposable paper towels for hand washing 
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Hotels 
 

1. Staff shall wear surgical mask and maintain good personal hygiene, and have 
been trained in dealing with guests with symptoms of respiratory tract infection 

2. Provide hand hygiene amenities, such as 60 to 80% alcohol-based hand sanitiser 
in common areas, and prepare spare surgical masks for guests 

3. Remind guests to wear surgical masks in the common areas of the hotel 

4. Clean and disinfect commonly touched surfaces e.g. lift buttons at least every two 
hours during day time 

5. Clean and disinfect common areas e.g. hotel lobby, common toilet with 1 in 99 
diluted household bleach or equivalent disinfectant* or higher standard at least 
twice daily 

6. Ensure the room is well ventilated and change or clean the filter of the ventilation 
system regularly 

7. Clean carpets, curtains, and furnishings regularly 

8. Ensure the drainage systems (e.g. U-shaped water trap, bottled trap or anti-
syphonage trap) have enough water storage 

9. Keep the staff roster and the list of guests who had stayed in the hotel with relevant 
information (e.g. guests’ period of stay) 

10. Make any arrangement deemed necessary for the guest to seek medical care to 
help prevent the spread of infection 
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Tourist attractions 
 

1 Control Capacity 

2 Staff shall wear surgical mask and maintain good personal hygiene, and have 
been trained in dealing with visitors with symptoms of respiratory tract infection 

3 Visitors shall wear surgical mask 

4 Implement body temperature screening of visitors. Those with fever should be 
denied entry 

5 Display visible poster, or make announcement or add markings at queuing or 
waiting areas to remind visitors on physical distancing 

6 Provide hand hygiene amenities, such as 60-80% alcohol-based hand sanitizer at 
the entrances and exits 

7 Provide a designated area and equipped with thermometer for handling sick 
visitors 

8 Clean and disinfect frequently touched surfaces, furniture, commonly shared 
items and floor at least once daily by using appropriate disinfectant. For non-
metallic surface, disinfect with 1 in 99 diluted household bleach or equivalent/ 
higher-level disinfectant, and then rinse with water. For metallic surface, disinfect 
with 70% alcohol 

9 Display notices, or make announcement to remind visitors to perform hand 
hygiene after touching commonly shared items or amusement rides (if applicable) 

10 Keep toilets clean and dry. Ensure the flushing system and hand drying machines 
(if applicable) are in proper function. Ensure the water traps are filled with water 
(including U-shaped water trap, bottled trap or anti-syphonage trap), and provide 
liquid soap and disposable paper towels for hand washing (if applicable) 
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Venues 
 

1 Implement body temperature screening of all staff. All staff shall wear a surgical 
mask. Staff with fever shall refrain from work 

2 Implement body temperature screening of all visitors upon entry and registration, 
deny entry to those with fevers or who are unwell. All visitors shall wear a surgical 
mask 

3 Maintain good ventilation and ensure the air-conditioning system is functioning 
well with sufficient fresh air supply. Clean the air filter and ducting regularly 

4 Frequently clean and disinfect communal facilities (e.g. toilets, hallways, 
escalators) and common-use surfaces (e.g. doorknobs, tables, chairs) by using 1 
in 99 diluted household bleach or equivalent disinfectant or higher standard 

5 Implement physical distancing measures by displaying covid-19/ physical 
distancing related material, change of seating/ exhibition layout, or create a 
system to prevent large number of peoples from entering at the same time 

6 Provide a designated area and equipped with thermometer for handling sick 
visitors 

7 Provide hand hygiene amenities, such as 60-80% alcohol-based hand sanitiser, 
in public areas for staff and visitors to use 

8 Display visible notice or poster to remind staff and visitors to maintain good 
personal hygiene 

9 Increase the frequency of waste disposal. Clean and wipe the refuse room, 
rubbish bins and related facilities on daily basis 

10 Keep toilets clean regularly. Ensure the flushing system and hand hygiene 
machines (if applicable) are in proper function. Ensure the water traps are filled 
with water (including U-shaped water trap, bottled trap or anti-syphonage trap), 
and provide liquid soap and disposable paper towels or hand hygiene machines 
for hand washing 
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Travel agencies 
 

1 Frontline staff (e.g. tour leaders, drivers, tour guides) shall check and record their 
body temperature before commencing to work. Staff shall refrain from work if he/ 
she is feeling unwell 

2 Frontline staff (e.g. tour leaders, drivers, tour guides) shall wear surgical mask 
during the tour (except meal time) 

3 Implement body temperature screening for all tourists who participated in the 
activity at the rally point (e.g. airport, hotels, transportation boarding point, etc) 
before the start of the trip, and deny those who are unwell or have fever 

4 Prepare surgical masks for tourists at each contact point (e.g. tour coach, airport, 
etc) 

5 Prepare 60-80% alcohol-based hand sanitiser or disposable alcohol wipes for 
tourists to use during the tour 

6 Disinfect all used equipment (e.g. microphone, earphone, etc) after completing 
the daily itinerary 

7 Encourage tourists to use electronic receipt/ ticket during the tour 

8 Select suppliers which have adopted various safety and epidemic prevention 
measures (e.g. coach companies, restaurants, hotels, etc) 

9 Request all tourists to wear surgical masks at all time during the tour (except meal 
time) 

10 Keep a list of tourists with their contact information 
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Retail 
 

1. Implement body temperature screening of all staff. All staff must wear a surgical 
mask 

2. Implement body temperature screening of all patrons and all patrons must wear a 
surgical mask. Those with fever should be denied entry 

3. Provide hand hygiene amenities such as 60-80% alcohol-based hand sanitiser, in 
public areas 

4. Regularly clean and disinfect frequently touched surfaces such as furniture, 
commonly shared items and floor with 1 in 99 diluted household bleach or 
equivalent disinfectant* or higher standard, and then rinse with water and wipe 
dry. For metallic surfaces, disinfect with 70% alcohol 

5. Clean and wipe frequently touched surfaces (e.g. handrails, door handles) at least 
twice daily and when visibly soiled 

6. Maintain good ventilation and ensure the air-conditioning system is functioning 
well with sufficient fresh air supply. Clean the air filter and ducting regularly 

7. Display visible notices, make announcements to remind patrons to maintain good 
personal hygiene and physical distancing 

8. Ensure staff have sufficient knowledge by providing appropriate training or 
information on epidemic prevention 

9. Encourage patrons to use contactless payments (e.g. credit cards); or staff should 
wash hands, use hand sanitisers or change gloves before switching to another 
task 

10. Clean and disinfect products made available for customers to try with 1 in 99 
diluted household bleach or equivalent disinfectant* or higher standard (if 
applicable) 
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Dining 
 

1. Implement body temperature screening of all staff. All staff must wear a surgical 
mask 

2. Provide hand hygiene amenities, such as 60 to 80% alcohol-based hand sanitiser 
or disposable alcohol wipes to patrons 

3. Display visible notices, make announcements or add markings at queuing or 
waiting areas to remind patrons and staff to maintain good personal hygiene and 
physical distancing 

4. Arrange tables for use by patrons in a way to ensure there is a distance of at least 
1.5 metres or some form of partition which could serve as effective buffer between 
tables. The height of partitions should be at least above head level of patrons 
when seated while coverage is preferably enclosed on 3 sides, leaving only the 
side where a patron is seated open 

5. Ensure good indoor ventilation of up to 6 air changes per hour non-recirculating if 
feasible; or use air filtration and disinfection equipment 

6. Clean and disinfect surfaces that come into contact with food, such as tableware, 
as well as frequent touch points (e.g. door handles, tabletops and food trays). In 
particular, table-top area (including the partition) should be cleansed and 
disinfected in between patrons 

7. Frequently clean and disinfect areas by applying 1 in 99 diluted household bleach 
or equivalent disinfectant* or higher standard, including kitchens, food rooms, 
scullery rooms and the seating area to keep them clean and properly maintained 

8. Staff tasked to set tables and serve food/drink shall be separate to staff assigned 
to collect used utensils and clean tables. If this is not practicable, staff concerned 
shall wash hands, use hand sanitisers or change gloves before handling 
food/drink again 

9. Encourage patrons to use contactless payments (e.g. credit cards); or staff shall 
wash hands, use hand sanitisers or change gloves before switching to another 
task (e.g. to set tables and serve food/drink, or to collect used utensils and clean 
tables) 

10. Keep toilets clean and dry. Ensure the flushing system and hand drying machines 
(if applicable) are in proper function. Ensure the water traps are filled with water 
(including U-shaped water trap, bottled trap or anti-syphonage trap), and provide 
liquid soap and disposable paper towels for hand washing. Display visible 
handwashing notices next to the basins (Only applicable to restaurants with 
toilets) 

 
 


