
 

 

 

 

Objectives 

This document aims to summarise the main operational recommendations made by the World Health 
Organisation (WHO), the Global Wash Cluster (GWC) and other recognised institutions in the field of 
health and Water, Sanitation and Hygiene (WASH) to adapt the management of SI bases to the current 
Covid-19 crisis, and to link these recommendations to existing procedures for the WASH and IPC response 
(including, if possible, Ebola/Cholera).  

Here is a link to all Covid-19 GWC resources: 
https://docs.google.com/document/d/1YXrH8kQn8NGJOXOkpdxW-stsTsxM9L0PSRyMPkhNnOc/edit  
 

Introduction  

To this stage, there is no evidence that Covid-19 is a waterborne disease. However, as in most epidemic 
phases, WASH and IPC measures can and should be taken to mitigate the spread of the virus between people 
in the community and the health centre, as well as among SI staff.  

The main WHO/UNICEF information and recommendations regarding WASH and Covid-19 virus 
management: 

- Frequent and proper hand hygiene is one of the most important measures to be used to prevent 

infection with the COVID-19 virus. WASH practitioners should work to enable more frequent and 

regular hand hygiene by improving facilities and using proven behaviour change techniques. 

- WHO guidance on the safe management of drinking water and sanitation services applies to the 

COVID-19 outbreak. Extra measures are not needed. In particular, disinfection will facilitate a more 

rapid die-off of the COVID-19 virus. 

- Many co-benefits will be done by safely managing water and sanitation services and applying good 

hygiene practices. Such efforts will prevent many other infectious diseases, which cause millions of 

deaths each year. 

- Heat, high or low pH, sunlight and common disinfectants (such as chlorine) all make it easier for the 

virus to die off. 

- No faecal-oral transmission of COVID-19 has been reported. The risk of catching COVID-19 through 

contact with the faeces of an infected person appears to be low.  

- The latest epidemiological surveys (WHO) suggest a high level of intra-familial infection and the use 

of home-care strategies as an alternative to health facilities when health systems are saturated.  

 

 

  

IPC MEASURES FOR SI BASES REGARDING 
DRINKING WATER, HYGIENE AND WASTE MANAGEMENT 

These recommendations are based on the information available at the time of publication and 
may change as new recommendations and epidemiological data are published. 
 

https://docs.google.com/document/d/1YXrH8kQn8NGJOXOkpdxW-stsTsxM9L0PSRyMPkhNnOc/edit


 
Recommendations/General information 

 

- The use of a vacuum cleaner mobilises particles on which microorganisms have been deposited and aerosolises 
them. A wet wash-disinfection strategy is preferable. 

- Clothing and protections are different depending on the type of intervention and the probability and intensity of 
exposure : 

o The teams in charge of linen and bedding are more exposed to the risk of exposure by aerosolisation, and 
must therefore protect themselves, particularly with a mask and protective goggles. 

o The teams in charge of cleaning the premises (floors and surfaces) are not exposed by air and a simple 
protection of their clothing by an overshirt and a household glove may be sufficient without respiratory 
protection. 

- It is necessary if possible to respect a latency time of at least 3 hours between the taking over of the sheets/linen 
and the cleaning of the floors in order to allow a deposit of potential suspended particles. 

- Regular aeration of the various parts of the base is essential for the renewal of air and therefore the limitation of 
transmission via suspended particles. 

- Awareness sessions and reminders of the rules must be organised on a regular basis for SI employees and partners. 
 
Cleaning in the base 

 

- Carry out an inventory of existing equipment and ensure the purchase of missing equipment to guarantee the 
respect of the different procedures (bucket, mops, sponge, cloth, sprayer, chlorine, equipment; mask, glasses, 
gloves ...). 

- Display for each part of the base a poster describing the corresponding wash procedure. 
- Maintenance is carried out in 2 steps, namely cleaning and disinfection: 

o For cleaning, first use water and soap or equivalent 
o For disinfection, it is possible to use: 

 70% ethyl alcohol for small areas and material between 2 solutions (e.g. thermometer). 
 Sodium hypochlorite 0.5% (See Annex 5 SI_WASH_RECO_VF). 
 Bleach with 0.5% active chlorine (1 litre of bleach at 2.6% + 4 litres of cold water) 

- All surfaces should be cleaned at least once a day. 
- Within the framework of surface maintenance in an enclosed environment (bedroom, office, stock...), the 

windows must be opened beforehand in order to guarantee a renewal of air after cleaning. 
- Outdoor surfaces (car park, courtyard...) are washed with soap and rinsed with clear water: one bucket with 

detergent (soap powder), and a second with clear water to rinse.  
- All sanitary facilities (toilets, showers, bathroom sinks) must be cleaned daily and in case of contaminated persons 

after each visit, and the bins therein emptied, washed using water and detergent and then disinfected with 0.5% 
chlorine, whenever necessary with a minimum of once a day. 

- When cleaning and emptying the bins, use latex gloves and disinfect with 0.5% chlorine before removing them. 
- All door and furniture handles must be disinfected each time a room is cleaned using a cloth/wipe soaked in a 

0.5% chlorine solution or 70% ethyl alcohol or 0.5% active chlorine bleach. In the case of common areas, it is 
preferable as far as possible to leave the doors open at all times in order to limit handling. 

- In the presence of bodily fluids (vomit or diarrhoea), maintenance personnel must wear protective equipment 
(mask, gloves, goggles) and flush the fluids down the toilet. 

 
  



 
Drinking water 

- The base's water supply must be sufficient in quality and quantity (the water tanks must be cleaned weekly).   
- Due to the increased frequency of surface washing and hand washing, it is advisable to provide safety water 

supplies and containers for preparation/storage of chlorine solutions. We recommend using the chlorine solution 
within 24 hours of its preparation. 

- SI provides drinking water fountains: 

 Each glass is identified and assigned to a single individual ; 

 Glasses and cups cleaned with dishwashing detergent and spills are available next to the fountain; 

 Those already used are standing up and set aside for cleaning; 
- In the case of a drinking water supply via a borehole, a water carrier or the city's drinking water network: 

 Monitoring of pH and Free Residual Chlorine (FRC) at least twice a week 

 The FRC level should be >0.5mg/l after a contact time of 30 min (pH<8) or 1 hour (pH>8) 

 If possible, water storage on the base should guarantee at least 24 hours of supply capacity for all base 
personnel 

 
Important: Drink enough water throughout the day to avoid dehydration and potentially urinary tract infection. 
 

Hygiene in the kitchen 

 
Food preparation 

 For the consumption of food: 
o Those to be cooked must be cooked at a minimum temperature of 63°C 
o Those that need to be peeled must be peeled before consumption, as the virus may be present on the 

skin 
o Food that can be eaten raw must first be rubbed with clear water to remove impurities and then 

disinfected using 2.6% active chlorine bleach (3 teaspoons for 50 litres of water or 50ml for 45 litres 
of water) with a contact time of 5 minutes 
The use of chlorine on vegetables in the context of the coronavirus epidemic has not been 
demonstrated and its use may lead to intoxication. Pending information on its use, we recommend 
not to use chlorine. 

 Keep all foods either in the refrigerator or in airtight containers. Keep food covered until you are ready to eat 
it; 

 Once the last meal has been served, put the closed cans and various foodstuffs in the fridge and place the 
plates and cutlery in the basin provided. 

 Do not leave leftovers lying around on the table or in the kitchen to prevent the invasion of vectors (rats, mice, 
cockroaches and other insects); we are all responsible. 

 Cover all trash cans after each use. Replace manual bins with pedal bins. 

 All food, especially meat, must be thoroughly cooked. 

 Ensuring social distancing during meals. 

 Mandatory hand washing before eating and before cooking. 
 
Dishwashing 

 

 Wash dishes with soap after eating; 

 Rinse with clear water; 

 Allow to air dry - do not wipe with a cloth.  
 
Cleaning the fridge: 

 Once a week, expatriates must take their food out the day before or the morning of the cleaning; 

 Once emptied, the fridge will be unplugged and cleaned with detergent and water to remove all impurities 
and disinfected at 0.5%; 

 The fridge door will remain open for a few hours to dry the inside; 

 Rinse the fridge with clean water; 

 When finished, refrigerate and store the food. 



 
 
Laundry 

 Used sheets and towels are not to be shared between residents. Ask the hotel administration or the laundry 
if there are any clean sheets missing from the room. 

 If possible, each employee will be responsible for cleaning his or her own linen and sheets. 

 Sheets and towels must be placed in a single, clearly identifiable bin to ensure cleaning by an identified person 
wearing the appropriate protective equipment. 

 Nets should not be washed with hot water due to the potential presence of impregnated repellent. They 
should be washed on a weekly basis in cold water with soap and dried in the sun. 

 If a washing machine is used, it must be programmed to wash at 60-90°C with detergent. 

 In the absence of a washing machine, use soap with hot water avoiding splashes. The used basin must then be 
emptied and filled with a 0.05% chlorine solution for 30 minutes. Then wash with clear water and leave to dry. 

 All traces of fluids on the laundry must be carefully removed and then flushed down the toilet. 

 All sun-dried laundry should be ironed to kill Cayor worms (tumbu fly larvae) potentially deposited during 
drying. If there is an electrical problem, charcoal irons are available on the local market. 

 

Waste Management  

 In the context of waste management, 4 main categories of waste can be distinguished : 
o Household waste including : 

 Household waste (food, non-recyclable plastics, soiled packaging...) 
 Newspapers/magazines and household recyclable packaging (glass bottles, cardboard 

boxes...) 
 So-called special household waste (light bulbs, batteries, paint cans...) 

o Hazardous waste because it is highly polluting (paints, chemicals, solvents, etc.) 
o Liquid wastes that require specific remediation interventions 
o Infectious waste thus presenting a risk of propagation of infectious agents (masks, gloves ...) 

 Infectious waste must be incinerated; incineration at 800° is sufficient for masks. Ashes should be buried. 
The log base is the only manager of the incinerator of the base.  

 Appropriate waste management is based on good organisation and should not be relegated to a subordinate 
task. A meeting should be held at the grassroots level to establish a set of specifications and a waste 
management plan to define the responsibilities and tasks of each person. 

o Take stock of the situation by quantifying the waste and the identifiers according to the above 
categories. 

o Minimize waste production if possible by raising awareness among base employees, implementing a 
purchasing policy and recycling as much as possible. 

o Identify the means to carry out sorting, collection, storage and transport. 
o Identify and evaluate treatment/disposal options at the grassroots, local and national levels. 
o Put in place appropriate protection measures. 
o Train those in charge of sorting, collection, storage, transport and treatment/disposal. 
o Estimate the cost. 
o Design an implementation, audit and monitoring strategy. 

 All bins used at the east base of the guesthouse must be pedal operated. 

 Minimise the number of bins for sorting to avoid misunderstanding by users. A three-container sorting system 
is an efficient first step, easy to implement and which drastically reduces the most important risks. 
 
Example (to be adapted according to waste production, strategy, specifications...) 

Waste category Colour code - Symbol Type of containers 

Domestic waste Black Pedal bin with plastic bag 

Household special waste and 
hazardous waste 

Green Pedal bin 

Infectious waste (masks, gloves 
and other disposable protective 
equipment) 

Yellow, marked « infectious » and 

 

Pedal bin with plastic bag 

 



 

 Bags and containers must be closed when two-thirds full. Never pack bags, empty them or handle them against 
yourself. Always wear gloves during handling. 

 Under no circumstances should infectious waste be stored in places open to the public.  

 If an accumulation of waste (all categories) is considered (e.g. destruction once a week), the storage site must, 
as a minimum, meet the following criteria: 

o Closed, with access restricted to authorized persons only 
o Separated from foodstuffs 
o Covered and protected from the sun 
o Impermeable floor with good drainage 
o Easy to clean 
o Protected from rodents, birds and other animals 
o Well ventilated and lit 
o Compartmentalized (separation of different categories of waste) 
o In the immediate surrounding of the incinerator and pits (if they exist) 
o Equipped with washbasin or water point nearby 
o Marked (entry prohibited, toxic substances or infectious risk) 

 Waste transport should be carried out during periods of low activity, the route should be planned to minimise 
the passage through clean areas. Handling should be done with an apron, sturdy protective gloves and closed 
shoes. 

 The choice of treatment and disposal techniques must be made with the main objective of minimising negative 
impacts on health and the environment. There is no universal treatment solution. The choice can only be a 
compromise depending on local conditions. 
 
Example: 

Categories Priority disposal 
methods 

Secondary disposal 
methods 

Comments 

Domestic waste Composting or waste pit Incineration (for 
packaging) 

Incineration of food 
scraps is not 
recommended because 
they contain a large 
amount of water 

Household special waste 
and hazardous waste 

Local recycling channels 
or return to 

headquarters via 
expatriate 

Impermeable waste pit Never dispose of in the 
wild or in an earthen pit. 
Do not incinerate 

Infectious waste Incineration N/A According to the 
information gathered, 
the burial of this type of 
waste can lead to soil 
contamination 

N.B: The method of waste sorting and disposal depends essentially on the context of intervention and the 
materials available locally. Contact the head office for support and recommendations on the construction 
of the various disposal infrastructures. 
 

 Only trained and equipped personnel (mask, goggles, boots) are allowed to handle the waste and dispose of 
it.  

 Trash cans should be washed once a day, first using soap and water, then a 0.5% chlorine solution, rinse with 
clean water. 

 
Management of masks / Gloves and PPE 

 In each vehicle, a rubbish bin must be provided for equipment to be cleaned such as boots, rubber gloves, 
masks, etc. 

 A bin is provided for burning equipment such as surgical masks and disposable gloves. 



 

 The team leader in the vehicles (PM, AM, Team leader...) is responsible for the disinfection of equipment 
(gloves, boots, protective glasses, apron...) called reusable and the destruction of waste to be burned in 
connection with the log base. 

 The disinfection of PPE is carried out at the base, in a controlled environment and by trained and equipped 
personnel with protective equipment.  

 Wearing a mask in no way exonerates the user from the application of the barrier gestures completed by the 
social distancing measure. 

 Collective protection measures must take priority over individual protection measures. 
 

1. Put on a mask 

a. Wash hands with soap and water or rub with a hydro-alcoholic solution before handling the mask. 

 
 

b. Identify the top of the mask. 

 

 

 

c. Place the mask on the face with the nasal bridge (if present) over the nose. 

 
d. Hold the mask from the outside and pass the elastics or fabric ties of the bridle set behind the head on either 

side of the ears without crossing them. 

 
e. Lowering the bottom of the mask under the chin. 

 
f. Check that the mask covers the chin. 

g. Pinch the nasal bridge (if present) with both hands to adjust it to the level of the nose. 

 
h. Check that the mask is correctly fitted. This includes checking for leaks and breathing difficulties. To check 

the tightness, cover the mask with plastic film and, as you inhale, the mask should be pressed against your 

face. 



 

 
NOTE: The use of a plastic bag is not recommended. 

 

i. Once adjusted, do not touch the mask with your hands. Each time the mask is touched, the user must wash 

his/her hands with soap and water or rub with an alcohol-based solution. 

 
 

 

 

 

j. Position of the straps according to the mask models: 

 
 

 

2. Remove a mask 

a. Where appropriate, it is necessary to remove protective gloves beforehand. 

b. Wash hands with soap and water or rub with a hydro-alcoholic solution. 

 
c. Remove the mask by grasping the elastic bands of the strap set from behind without touching the front of 

the mask. 

d. Place the disposable mask in a specific container. 

e. Wash hands with soap and water or rub with a hydro-alcoholic solution. 

 
 

3. Duration of Mask Use 



 
- The mask should not be placed in a waiting position on the forehead or under the chin during and after use 

 

- Do not use a dirty or wet mask 

- The wearing time must be in accordance with the operating instructions, if available. In any case, it will be 

less than 4 hours over a single day (equivalent to half a day of wear) 

 
 

 

 

 

4. Case of reusable masks 

- The previous steps also apply to the use of a reusable mask, however : 

o Due to the maximum duration of use of 4 hours of the mask (reusable or not), it is essential to keep 

the spare mask in a specific clean container (clean plastic bag) and closed. 

o After removal of the mask, it must be placed in a specific container (clean plastic bag) for 

maintenance. 

 
o After removing the mask and placing it in the container, wash your hands with soap and water, or 

rub with an alcohol-based solution and then clean the outside of the container with a cleaning 

product. 

 
 

o The mask must be washed and dried in accordance with the manufacturer's recommendations 

 Contact between a soiled barrier mask (to be washed) and clean clothing should be avoided. 

 The person in charge of washing will have to protect himself/herself when handling dirty 

masks. 

 Before washing the barrier masks, it is recommended that you clean your washing machine 

by rinsing it cold with bleach or running it empty at a temperature of between 60°C and 90°C 

without spin drying. 

 It is not recommended to use specific products other than the usual detergent. 



 
 The complete washing cycle (wetting, washing, rinsing) must be at least 30 minutes with a 

minimum temperature of 60°C. 

 Machine washing of masks can be done with sheets in order to guarantee the mechanical 

aspect of the wash. 

o Drying must be carried out within less than 2 hours after leaving the wash 

 Masks must be air-dried. 

 If a dryer is used, equipment filters should be cleaned after use and hands washed with soap 

and water. 

 A visual inspection (with protective gloves or washed hands) should be carried out after each 

wash cycle. If any damage to the barrier mask is detected (deformation, wear, etc.), the 

mask must be discarded. 

 Masks must be dried completely before reuse. Beware of undercoats that may still be wet. 

 Do not use an oven or microwave oven for drying. 

 Place the mask in a specific container (clean plastic bag) for use. 

Leaving the workplace  

Before leaving the workplace: 

 Clean (if impurities are present) the equipment with clear water and then disinfect with 0.5% chlorinated water 

before putting it in the vehicles or storing it.  

 When arriving at the base, disinfect the frequently touched part of the car (handles, steering wheel, knobs, drawer, 

mirrors etc.) with ethanol (70% min) (less aggressive than chlorine) or any other disinfectant. 

 Once a week wash the car thoroughly. 

Before getting into the vehicles:  

 After disinfection, leave the equipment (gloves) in compliance with safe glove removal measures and put them in 

a closed cardboard bin, also to be used for masks. Return them to the base/base for destruction in the temporary 

volume reducer. Always wash hands before and after removing equipment. 

 Wash your hands (soap and water for at least 30 seconds) before getting into the vehicle and keep the mask on 

during the trip in the vehicle. 

 Dispose of the mask in the closed cardboard bin when you arrive at the workplace/guest house or after work if 

the masks are also used while working at the office. Always wash your hands before and after leaving the mask. 

 Every day, burn the closed cardboard bins in the temporary volume reducer or, if this is not possible, store them 

in an area protected from rain next to the temporary volume reducer (See Waste Management). 



 

 
Poster on the use of non-sterile care gloves [A PASSER EN ANGLAIS] 

 

       
(INRS : http://www.inrs.fr/media.html?refINRS=A%20758) 
INRS : http://www.inrs.fr/media.html?refINRS=A%20759 

http://www.inrs.fr/media.html?refINRS=A%20758

