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CORONAVIRUS: THE RISKS

Cleaning an area with Cleenol VIRABACT 
Multi Surface Cleaner after someone 
with suspected COVID-19 has left will 

reduce the risk of passing the infection on to 
other people. Wear disposable or washing-up 
gloves and aprons for cleaning. These should 
be double-bagged, then stored securely for 
72 hours and then thrown away in the regular 
rubbish after cleaning is finished.

Using a disposable cloth, first clean hard 
surfaces with warm soapy water. Then disinfect 
these surfaces with Cleenol VIRABACT Multi 
Surface Cleaner. Pay particular attention to 
frequently touched areas and surfaces, such 
as bathrooms, grab-rails in corridors and 
stairwells and door handles.

If an area has been heavily contaminated, such 
as with visible bodily fluids, from a person with 
COVID-19, use protection for the eyes, mouth 
and nose, as well as wearing gloves and an 
apron.

Wash hands regularly with soap and water 
for 20 seconds after removing gloves, aprons 
and other protection used while cleaning. If 
soap and water are not available use Cleenol 
Medisan 70% Hand Sanitizing Gel.

The risk of coronavirus infection depends 
on many factors, including:

• The type of surfaces contaminated

• The amount of virus shed
from the individual

• The time the individual spent in the setting

• The time since the individual
was last in the setting

The infection risk from COVID-19 following 
contamination of the environment decreases 
over time.

It is not yet clear at what point there is no risk. 
However, studies of other viruses in the same 
family suggest that, in most circumstances, the 
risk is likely to be reduced significantly after 
72 hours.

Throughout this spring restaurants, cafes, bars and pubs are re-opening for business across the UK.

While some have continued to operate during the crisis by serving food for takeaway and 
delivery, many have been completely closed since the beginning of lockdown. 

Cleaning, hygiene and social distancing measures are now highly important considerations 
for owners, employees and customers as the sector ramps up for business.  

This means they will be looking for cleaning products that are reliable and proven to work against 
bacteria and coronaviruses – and this guide will help you supply exactly what they are looking for.

CLEANING & DISINFECTION
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The Government has released guidance 
around safe working throughout the 
coronavirus crisis.

The official guidance can for restaurants, pubs, 
bars and cafes can be found online.

Public areas where a symptomatic individual 
has passed through and spent minimal 
time, such as corridors, but which are not 

visibly contaminated with body fluids can be 
cleaned thoroughly as normal.

All surfaces that the symptomatic person has 
come into contact with must be cleaned and 
disinfected with Cleenol VIRABACT Multi 
Surface Cleaner, including:

• Objects which are visibly contaminated
with body fluids

• All potentially contaminated high-contact
areas such as bathrooms, door handles,
telephones, grab-rails in corridors and
stairwells

Use disposable cloths or paper roll and 
disposable mop heads, to clean all hard 
surfaces, floors, chairs, door handles and 
sanitary fittings, following one of the options 
below:

• Clean with a Cleenol multisurface cleaner,
then disinfect with Cleenol VIRABACT Multi
Surface Cleaner

or
• Clean with a Cleenol multisurface cleaner,

then disinfect with a freshly made Cleenol
Bleach Tablet solution

Avoid creating splashes and spray when 
cleaning.

Any cloths and mop heads used must be 
disposed of and should be put into waste bags 
as outlined on the previous page.

When items cannot be cleaned using detergents 
or laundered – such as upholstered furniture– 
we recommend using a steam cleaner.

Any items that are heavily contaminated with 
body fluids and cannot be cleaned by washing 
should be safely disposed of.

CLEANING & DISINFECTION

GOVERNMENT GUIDANCE
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Prior to opening, all premises should 
complete a COVID-19 risk assessment 
to ensure that all risks are avoided or 

mitigated. When it comes to food preparation 
areas, any measures should be undertaken 
in conjunction with usual food safety risk 
assessments.

More specific guidance can be found in the 
Government food safety guidelines. These are 
aimed at restaurants, pubs, bars and takeaway 
services.

All businesses should undertake thorough 
cleaning before reopening. This should be 
completed using normal detergent followed 
by a disinfectant. Any premises that have 
been closed for a while will need to ensure 
that ventilation systems are safe, and that any 
necessary deep cleans take place. 

For initial cleans, and for areas that are likely 
to become heavily soiled, Evolution Heavy 
Duty Cleaner and Degreaser is a multi-purpose 
concentrated cleaner that is suitable for use 
on exterior areas of equipment, stainless steel 
wall cladding and glazed tiles. It can also be 
used for cleaning floors, walls, and general 
cleaning of hard surfaces.

This should be followed by cleaning with a 
food-safe disinfectant. We recommend Liquid 
Sanitizer which is a low-foaming liquid suitable 
for disinfecting all surfaces (and can also be 
used for hand washing).

BEFORE OPENING

Greene King, the pub/restaurant 
chain, has released details about 
how they plan to keep their 

premises safe when they reopen – and one 
of the actions they are taking is to perform 
temperature checks on their staff before 
they start a shift. More details about the 
other steps they are taking can be found 
online. 

Staff should always maintain a safe 
distance from each other, and breaks 
should be staggered using safe outside 
areas when possible. 

All staff areas should be kept clean and 
tidy, with extra waste disposal options and 
hand washing facilities provided. 

Tills, card machines, taps and other areas 
should be regularly cleaned, ideally after 
each use. Using a Surface Cleaning Wipe 
is a quick and easy way to ensure hard 
surfaces are kept sanitized.

Continual cleaning is recommended to 
ensure that all surfaces remain hygienically 
clean. VIRABACT Multi Surface Cleaner is 
an ideal option to safely clean and sanitize 
all staff areas.
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Following Government guidance 
regarding usual hygiene standards 
in a kitchen environment is still 

paramount, and the cleaning guidelines 
that restaurants, cafes and bars usually 
adhere to should be used as a basis for 
coronavirus routines. The guidelines for 
cleaning effectively have come from the 
Food Standards Agency. 

Cleenol has specially formulated products 
for each area of the kitchen. These 
are more than adequate for cleaning 
visible dirt from surfaces and some have 
additional sanitizing properties.

SURFACES1 POT WASH3

OVENS/MICROWAVES/
GRIDDLES2

FLOORS4
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KITCHEN

All kitchen areas can be protected further 
using VIRABACT Multi Surface Cleaner. 
Tested as effective against bacteria and 
viruses, VIRABACT is non-tainting and 
food safe. Used to complement usual 
cleaning routines, VIRABACT Multi 
Surface Cleaner provides peace of mind 
because it is tested to be effective against 
enveloped viruses such as coronavirus.

Kitchen workers should clean their hands 
regularly, following the NHS guidelines 
of washing hands for 20 seconds and 
drying thoroughly. A hand soap like 
Senses Antibacterial Foam Cleaner is 
ideal for use in kitchens where a high 
level of hygiene is required. 

Guidelines suggest that drying hands 
is safest using either an electric hand 
dryer, or paper towels. We suggest 
either the 1-Ply Blue Towels, or the 
Deluxe White Towels which can both be 
easily dispensed from our Hand Towel 
Dispenser.

Providing hand sanitizer throughout the 
kitchen area will make hand hygiene 
more accessible. Choose either our 
hospital-grade Medisan 70% Hand 
Sanitizing Gel or for alcohol-free hand 
sanitizing, our Senses gel is highly 
effective.

Where manual washing of pots, pans and 
crockery is necessary, Evolution Antibac 
Potwash Detergent is a concentrated 
liquid that has antibacterial action.
For dishwashers, we recommend Gold 
Label Washaid, specially formulated to 
provide excellent soil removal in hard 
and soft water areas, with added removal 
of tannin stains. For sparkling glassware, 
we suggest Cabinet Glasswash for 
caustic-free cleaning.

If ovens are in need of a deep clean, then 
our Warm Oven Spray Cleaner turns 
burnt on grease into liquid for easier 
clean up. For ongoing oven cleaning, the 
Foam Oven Cleaner and Maintainer is 
an effective solution. 

Microwaves can be easily cleaned using 
hard surface detergents and sanitizers.

For griddles, tough baked on fats and 
oil can be easily removed with minimum 
scrubbing using Griddle Cleaner.

Hard floors can be cleaned easily using 
our Bactericidal Floor Cleaner, making it 
simple to keep them hygienically clean.

For walk-in storage, kitchens should 
ensure that only one worker enters at a 
time, and surfaces should be cleaned 
more regularly than usual. We suggest 
a food-safe concentrated cleaner like 
Mixxit Sanitizer, which is effective on 
hard surfaces.

When preparing food, kitchens should 
already have a ‘clean as you go’ policy 
– but adding a Surface Cleaning Wipe
will also sanitize. Our Surface Cleaning
Wipes are food safe, and suitable for use
on all hard surfaces.

Surfaces should be cleaned between 
each use. A combined detergent and 
sanitizer such as Evolution Double 
Agent can be used on all hard surfaces 
without the need for pre-cleaning with a 
detergent.
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Managing queues and ensuring 
that customers can maintain 
social distancing in the restrooms 

is of great importance. Floor markings, 
making sure that toilets and urinals in 
use are safely distanced, and visual 
reminders are excellent ways to make 
sure this happens. 

For customers, normal soap and water is 
adequate for good hand hygiene if hands 
are washed for at least 20 seconds. We 
recommend the Senses Antibacterial 
Liquid Soap, Senses Green Bactericidal 
Liquid Soap (Triclosan Free) or the Senses 
Luxury Liquid Soap. Our Modular range 
of soap dispensers need a simple visual 
check for fullness, and are convenient 
to dispense the right amount needed for 
adequate hand washing. 

For hands to be considered hygienically 
clean, they need to be thoroughly dried. 
According to the experts, electric hand 
dryers are a safe option, but if they are 
not installed, disposable paper towels 
must be provided. Our 1-Ply Blue Towels 
are a basic option, but if your customers 
are looking for luxury then our Deluxe 
White Towels are also a great choice. 
Both of these can be dispensed using our 
Hand Towel Dispenser for ease.

There should also be multiple waste 
disposal options; providing extra bins 
and ensuring that they are regularly 
emptied is important. Stocking 50L Swing 
Bins as well as different sizes of Polysacks 
will give restaurants and pubs the ability 
to provide more waste disposal facilities. 

Adding hand sanitizers to available 
hand washing facilities in restrooms is a 
great way to ensure good hand hygiene 
– the Senses Hand Sanitizer can also be
dispensed in the Modular dispensers.

TOILETS

KEY AREAS
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TAPS & SINKS1

CUBICLES3

FLOORS & WALLS2

TOILETS4

URINALS5

As per the Government advice, the usual 
cleaning products used for taps and sinks 
are sufficient, and the Lift Spray Cleaner 
with Bactericide is a great choice for 
multi-surface cleaning. When sinks and 
taps are cleaned, checks should be made 
to ensure that there is enough soap in 
the dispensers, there are sufficient hand 
towels (if used) and the bins are emptied.

The hourly toilet checks that are usually 
completed should now include cleaning 
of all high-touch points. These include, 
but are not limited to, door handles, 
door locks, flush handles, taps and 
hand dryer buttons. Lift Spray Cleaner 
with Bactericide is ideal for multi-surface 
cleaning.

Toilets can be cleaned with our Toilet 
Cleaner Concentrate.  VIRABACT Multi 
Surface Cleaner gives added peace of 
mind due to its powerful antibacterial 
and virucidal action.

Most floors and walls can be cleaned 
using one of our multi-surface cleaners. 
Mixxit Bath and Washroom Cleaner 
is perfect for all surfaces including 
non-ferrous metals.  For floors in the 
bathroom, try Cleenol Bactericidal Floor 
Cleaner which is suitable for all floors 
except for wood and cork. The Buffable 
Floor Cleaner is suitable for use on all 
non-porous polished and unpolished 
floors.

For urinals, we suggest using Cleezyme 
Urinal Cleaner and Deodoriser. This 
can be used in and around the area, 
including on walls, floors, tiles and 
grouting, to remove uric acid.  

Cubicles can generally be cleaned 
effectively with any surface cleanser. You 
might prefer to use a scented cleaner and 
sanitizer like Lift Bath and Washroom 
Cleaner which has a pleasant citrus 
scent.
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Keeping customers safe and socially 
distanced in every area of the 
restaurant, pub, café or bar is one 

of the main concerns that needs to be 
addressed. Public areas and front of house 
are high-risk areas that need to be kept 
super-clean. 

Greene King has stated that they will be 
marking out safe distances according to 
Government guidelines, and by using 
pre-booking systems and safe spacing of 
tables, they aim to ensure that customers 
can easily stay away from each other. 

Managers should map out the customer 
journey to mitigate risk at every point. 

At the bar, or where food is ordered, 
screens can protect both customers and 
staff. Some premises are operating 
ordering and payment options through 
mobile phone apps, where others are 
implementing contactless-only payments. 
Masks are not mandatory, but employers 
should support staff who want to wear a 
face covering while they are working. 

Staff should clean surfaces and objects 
between every customer use – this includes 
tables, chairs, trays, laminated menus, 
and anything else that might have been 
touched.  This can be completed using 
normal detergent, or for peace of mind, 
a Surface Cleaning Wipe will safely 
sanitize.

For all general cleaning, a multipurpose 
antibacterial cleaner should be used 
throughout, such as our Perfumed 
Bactericidal Multipurpose Cleaner. With 
high-quality cleaning, degreasing and 
disinfection, it is suitable for use front 
of house, for cleaning walls, floors, and 
surfaces.

Completing all cleaning routines using 
VIRABACT Multi Surface Cleaner provides 
safe and powerful bactericidal and 
virucidal agents for additional sanitizing. It 
is proven to be effective against 99.999% 
of bacteria, and 99.99% of viruses 
including coronavirus and SARS-CoV-2, 
after a contact time of five minutes.

KEY AREAS

PUBLIC AREAS/FRONT OF HOUSE
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RECEPTION & BAR2

HANDLES1

SURFACES3

TABLES & CHAIRS4

MENUS5

HARD FLOORS & CARPETS7

BEER LINES8

LINENS6

Our Purple Beer Line Cleaner is still 
a popular choice for cleaning lines 
thoroughly.

In bar areas, restaurants and pubs 
should consider removing bar stools and 
discouraging customers from going to 
the bar to order drinks. Some venues are 
using apps to place orders, but if this isn’t 
appropriate, then serving customers at 
their table is a better idea. Mixxit Multi 
Surface Cleaner & Degreaser is ideal for 
use in these areas.

Where full hand washing facilities cannot 
be used, then providing Medisan 70% 
Hand Sanitizing Gel or Senses Alcohol 
Free Sanitizer is a great option.

Where possible, doors should remain 
open. This encourages airflow and 
ventilation, which is important – but 
also mitigates the risk of door handles 
becoming a high touch point. 

Where doors can’t be left open, handles 
need to be cleaned regularly, using 
normal cleaning products. Our Sanitizing 
Wipes also provide an easy way to clean 
handles.

If restaurants are continuing to use linens, 
then a professional cleaning service will 
ensure that tablecloths and napkins are 
hygienically clean. However, if linens are 
being washed in-house, we recommend 
Crystalbrite Low Temperature Destain, 
which is effective at low temperatures. 
Government guidelines suggest that 
washing linens as usual is safe during the 
coronavirus pandemic.

Clean all surfaces with the usual 
cleaning products between each use, 
or our Sanitizing Wipes are perfect to 
effectively clean and sanitize.

Hard floors can be cleaned easily using 
our Bactericidal Floor Cleaner, making it 
simple to keep them hygienically clean. 
Following with VIRABACT Multi Surface 
Cleaner will give your restaurateurs more 
peace of mind.

For carpeted areas, the British Nova 
range is perfect. Whether you use a 
carpet cleaning machine or prefer spot 
cleaning, this range will ensure all 
carpets remain extremely clean.

Menus need to be kept clean and wiped 
thoroughly every time they are handled. 
Our Sanitizing Wipes are perfect for this. 
Venues should try and limit the handling 
of items like menus by putting them visibly 
on the walls or on blackboards.

Tables and chairs should be positioned 
so there is enough distance between 
them, and staff can manoeuvre through 
them safely. This may mean removing 
some of them to be safe. Again, we 
recommend the Mixxit Multi Surface 
Cleaner & Degreaser for use on tables 
and chairs. 

Best practice should be for customers 
to pre-book tables, and they should be 
thoroughly cleaned before the customers 
are seated. Using a surface cleaner like 
Evolution Double Agent can help because 
it cleans and sanitizes at the same time.
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Regarding waste from possible cases and 
cleaning of areas where possible cases 
have been (including disposable cloths 

and tissues):

1. This should be put in a plastic rubbish bag
and tied when full

2. The plastic bag should then be placed in a
second bin bag and tied

3. It should be put in a suitable and secure
place and marked for storage until the
individual’s test results are known

4. Waste should be stored safely and kept
away from children

You should not put your waste in communal 
waste areas until negative test results are 
known or the waste has been stored for at least 
72 hours.

• If the individual tests negative, this can be
put in with the normal waste

• If the individual tests positive, then store it
for at least 72 hours and put in with the
normal waste

If storage for at least 72 hours is not 
appropriate, arrange for collection as a 
Category B infectious waste either by your 
local waste collection authority if they currently 
collect your waste, or otherwise by a specialist 
clinical waste contractor.

They will supply you with orange clinical waste 
bags for you to place your bags into, so the 
waste can be sent for appropriate treatment.

The minimum PPE to be worn for cleaning 
an area where a person with possible 
or confirmed COVID-19 has been, is 

disposable gloves and an apron. Hands 
should be washed with soap and water for 
20 seconds after all PPE has been removed. If 
soap and water are not available use Cleenol 
Medisan 70% Hand Sanitising Gel.

If a risk assessment of the setting indicates 
that a higher level of virus may be present 
(for example, where unwell individuals have 
slept such as a hotel room or boarding school 
dormitory) or there is visible contamination 
with body fluids, then the need for additional 
PPE to protect the cleaner’s eyes, mouth and 
nose might be necessary. The local Public 
Health England (PHE) Health Protection Team 
(HPT) can advise on this.

Non-healthcare workers should be trained in 
the correct use of a surgical mask, to protect 
them against other people’s potentially 
infectious respiratory droplets when within 2 
metres. Mask use and supply of masks would 
need to be equivalent to that in healthcare 
environments.

WASTE

PERSONAL PROTECTIVE EQUIPMENT
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USE THIS SECTION TO WRITE DOWN 
ANY SPECIFIC AREAS RELEVANT TO 
YOUR INDUSTRY

WHERE

SITE-WIDE

INCLUDING

DOOR HANDLES

FOOD SURFACES

DESKS

EQUIPMENT

WALLS

FLOORS

USE ON SURFACESPERSONAL USE

WHERE

SITE-WIDE

INCLUDING

KITCHENS

WASHROOMS

WORKSPACES

ENTRANCES

EXITS

LIFTS

MINIMUM, TO BE COMPLETED DURING 
THE DAY AND THE END OF EACH DAY.

• WIPE DOOR HANDLES

• WIPE DOWN DESKS/TABLES

• WIPE ANY USED EQUIPMENT
INCLUDING  MENUS, BAR
STOOLS, BAR AREAS ETC.

• THOROUGHLY CLEAN ALL KITCHEN
AND CATERING EQUIPMENT

TO BE COMPLETED THROUGHOUT
THE DAY.

• WASH HANDS FREQUENTLY

• SANITIZE HANDS FREQUENTLY

• WIPE DOWN ANY FOOD SURFACES
BEFORE AND AFTER USE

DAILY SCHEDULE

YOUR AREAS

SENSES ALCOHOL-FREE 
FOAM HAND SANITIZER

2x5L 074101

3x800ml 074117

6x500ml 074095

35x50ml 07411/50

• Kills 99.99% enveloped viruses including
all coronaviruses and SARS-CoV-2 after 2
minutes contact time.

• Kills 99.99% of E-coli, MRSA and Ebola
within 1 minute of application.

MEDISAN 70%
HAND SANITIZING GEL

2x5L 077123

3x800ml 077123

6x500ml 077137

25x50ml 077159

• Complies with BSEN1500 Hygienic
Handrub Standard.

• Kills 99.99% enveloped viruses including
all coronaviruses and SARS-CoV-2 after 1
minute contact time.

VIRABACT RED
MULTI SURFACE CLEANER

2x5L VBREDRTU/5

6x750ml HDR VBREDRTU/HD 

6x750ml VBREDRTU/750

•

•

 Kills 99.99% enveloped viruses including
all coronaviruses and SARS-CoV-2 after a
1-minute contact time.
 Kills 99.999% of germs within 5 minutes
including P. aeruginosa, Staphylococcus
aureus, E. hirae and E. Coli.

Use this checklist to ensure you have stock of the key products required 
to protect people and premises from coronavirus.
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COVID-19 can also be left on 
objects and surfaces.

COVID-19 spreads primarily
from person to person. 

Droplets that are released when 
someone sick sneezes or coughs 
can land on the mouth or nose 

of people nearby.

It can also be spread by close 
contact with someone sick

- like hugging or shaking hands.

MILD CASES

Cough
Fever

Fatigue

MODERATE CASES

Mild pneumonia
Breathing difficulties

SEVERE CASES

Severe pneumonia
Other organ failure

Possible death

SPREADING COVID-19

RECOGNISE COVID-19

IF YOU FEEL UNWELL

LOW RISK

If you are under 60 years old and
without an underlying health
condition you may be asked

to self-monitor, self-isolate and
stay home until you are well.

HIGH RISK

If you are over 60 years old or have
an underlying health condition, 
contact your healthcare provider 
and follow their advice before 
going to the healthcare facility.
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