Biohazards for Housekeepers /
Maintenance Meeting Kit

WHAT'S AT STAKE

Housekeepers and maintenance staff in the hospitality industry
face various safety hazards, including biological hazards. These
hazards can expose workers to infectious agents, increasing the
risk of illness or injury. Housekeepers in hotels may encounter
broken glassware, used hypodermic needles, contaminated waste,
human excreta, mold, and microbial contaminants, putting them at
risk of contracting infectious diseases like HIV and hepatitis.
Additionally, hotel cleaners are regularly exposed to hazardous
chemicals in cleaning products, which can cause skin irritation,
respiratory diseases, and other health issues.

WHAT’S THE DANGER

Housekeepers and maintenance staff in the hospitality industry are
on the front lines of hygiene, but their job comes with certain
risks. They can encounter various biohazards throughout their
workday.

Bloodborne pathogens are a serious concern. Discarded needles,
syringes, or other sharp objects left behind by guests can pierce
the skin and transmit illnesses like hepatitis B, C, or HIV. Even
bodily fluids like blood, vomit, or feces due to illness or injury
can harbor these pathogens.

Microscopic enemies like bacteria, viruses, and fungi can also
cause infections. Housekeepers may unknowingly be exposed to
influenza, the common cold, or even more serious illnesses like
hepatitis or MRSA while cleaning gquest rooms, especially in
bathrooms or areas where someone has been sick. Contaminated
surfaces, laundry, or improperly disposed of waste can harbor
these microorganisms.
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Mold and mildew, which thrive in damp environments like bathrooms
or areas with leaking pipes, pose another risk. Exposure to mold
spores can irritate the respiratory system and trigger allergies.
Untreated mold growth can become a significant health hazard.

Finally, other bodily fluids like saliva, mucus, and urine may not
seem as concerning as blood, but they can still harbor germs and
pose a health risk, especially if they come into contact with
mucous membranes like the eyes or mouth.

HOW TO PROTECT YOURSELF

Reducing risks for housekeepers and maintenance workers in the
hospitality industry involves implementing proactive measures to
mitigate potential hazards. Here are some strategies to reduce
risks effectively:

1. Prioritize Personal Protective Equipment (PPE):

= Invest in high-quality gear: Provide a variety of gloves
(latex, nitrile) for different tasks, ensure masks properly
fit and filter airborne particles, and offer different eye
protection options (goggles, face shields) depending on the
cleaning scenario.

2. Implement Effective Cleaning and Disinfecting Protocols:

- Develop clear guidelines: Establish protocols for cleaning
different types of rooms (standard rooms, high-touch areas,
post-illness occupancy).

- Focus on high-risk zones: Pay special attention to
disinfecting bathrooms, doorknobs, light switches, remote
controls, and other frequently touched surfaces.

- Maintain a color-coded system: Use color-coded cleaning
cloths or mops for different areas (e.g., red for bathrooms,
yellow for common areas) to avoid cross-contamination.

= Train on proper dilution: Inaccurate dilution can render
disinfectants ineffective. Train staff on measuring and
mixing disinfectants for the appropriate concentration.



3. Sharps Safety: A Collaborative Effort

- Equip housekeepers with sharps identification training:
Empower housekeepers to recognize discarded needles,
syringes, or lancets and differentiate them from regular
waste.

= Provide designated sharps containers: Strategically place
puncture-resistant sharps containers in housekeeping carts
and maintenance areas to encourage safe disposal.

- Train maintenance staff on potential sharps hazards:
Maintenance personnel may encounter sharps while fixing
furniture or repairing walls. Educate them to approach
punctures or tears in mattresses, upholstery, or carpeting
with caution and report any findings for safe removal.

4. Foster a Culture of Safe Waste Disposal:

 Provide clear signage: Label biohazard bins with clear
instructions and universal biohazard symbols to avoid
confusion.

 Routinely check and replace bin liners: Ensure liners are
not overflowing to minimize the risk of spills and exposure.

ADDITIONAL TIPS

= Partner with healthcare providers to facilitate vaccinations
against hepatitis B, influenza, and other hospitality-
relevant illnesses for staff.

» Promote regular handwashing with soap and water, especially
after handling potentially contaminated items or removing
gloves.

= Develop a system for housekeepers and maintenance staff to
report biohazard incidents (spills, sharps, suspicious
stains) to supervisors immediately.

 Promptly address reported hazards to minimize exposure risks
for staff and guests.

FINAL WORD

A focus on preventative measures fosters a culture of safety



within the hospitality establishment. This benefits not only the
staff but also ensures a clean and healthy environment for guests,
allowing them to relax and enjoy their stay with peace of mind.



