
Indoor  Air  Quality  –
Hospitality Meeting Kit

WHAT’S AT STAKE
Maintaining  good  indoor  air  quality  (IAQ)  is  crucial  in  the
hospitality  industry.  Hotels  have  high  occupant  turnover,  and
pollutants can build up from various sources. This can lead to
respiratory issues and discomfort for guests. Hotels are no longer
competing for comfort; they need to provide guests with a safe and
healthy environment.

WHAT’S THE DANGER
Stagnant air loaded with pollutants can lead to a domino effect of
negative  consequences.  Guests  exposed  to  irritants  like  dust,
mold,  or  cleaning  chemicals  might  experience  everything  from
allergy  attacks  to  headaches,  leaving  them  with  a  negative
impression of their stay.

Here are some potential problems:

Respiratory Issues: irritants like dust, mold spores, and
volatile organic compounds (VOCs) from cleaning products can
trigger allergies, and asthma attacks, and worsen existing
respiratory problems.
Short-Term  Discomfort:  Symptoms  like  headaches,  fatigue,
dizziness, and nausea are common with exposure to poor air
quality.  These  can  significantly  impact  a  guest’s
experience.
Increased Spread of Illness: Stagnant air allows airborne
viruses  and  bacteria  to  linger  longer,  potentially
increasing the risk of catching a cold or other illness
during your stay.
Aggravated  Existing  Conditions:  For  people  with  chronic
respiratory conditions or compromised immune systems, poor
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IAQ can exacerbate their symptoms.

HOW TO PROTECT YOURSELF
Unfortunately,  guests  can’t  control  the  inner  workings  of  a
hotel’s  ventilation  system.  The  responsibility  for  a  healthy
indoor environment falls on the hospitality establishment.

Here are some safety precautions hotels can take to improve indoor
air quality (IAQ):

Ventilation Systems Maintenance: Regularly inspect, clean,1.
and maintain ventilation systems, including HVAC (Heating,
Ventilation,  and  Air  Conditioning)  systems,  to  ensure
efficient air circulation and filtration.
Air  Quality  Monitoring:  Install  air  quality  monitoring2.
systems  to  continuously  measure  IAQ  parameters  such  as
temperature, humidity, carbon dioxide (CO2) levels, volatile
organic compounds (VOCs), and particulate matter (PM). These
systems can help detect issues promptly.
Proper  Ventilation  Design:  Ensure  that  the  design  of3.
ventilation systems meets the specific requirements of the
hospitality space, considering factors such as occupancy
levels,  activities  performed,  and  potential  sources  of
indoor pollutants.
Use  of  Air  Purifiers:  Consider  installing  air  purifiers4.
equipped with HEPA (High-Efficiency Particulate Air) filters
or other advanced filtration technologies to remove airborne
particles, allergens, and contaminants.
Smoke-Free  Policies:  Enforce  strict  no-smoking  policies5.
indoors to prevent exposure to second-hand smoke, which can
significantly degrade IAQ and pose health risks to guests
and staff.
Chemical Management: Use environmentally friendly cleaning6.
products and avoid the use of harsh chemicals that can
release  harmful  fumes  into  the  air.  Properly  store  and
handle cleaning supplies to prevent accidental spills or
leaks.
Regular  Cleaning  and  Maintenance:  Implement  rigorous7.



cleaning protocols for all indoor areas, including guest
rooms,  bathrooms,  dining  areas,  and  common  spaces.  Pay
special attention to high-touch surfaces and areas prone to
dust accumulation.
Humidity Control: Maintain indoor humidity levels within the8.
recommended range (typically between 30% and 60%) to prevent
mold growth, which can compromise IAQ and trigger allergic
reactions or respiratory issues.
Educational Programs: Train staff members on the importance9.
of  IAQ  and  proper  procedures  for  maintaining  a  healthy
indoor environment. Encourage them to report any concerns or
observations related to IAQ promptly.
Guest Communication: Provide guests with information about10.
IAQ measures taken within the establishment, such as the use
of air purifiers or regular ventilation practices. As a
worker  in  the  hospitality  industry,  it’s  crucial  to  be
prepared to address any issues related to indoor air quality
(IAQ)  promptly  and  effectively.  If  you  encounter  IAQ
concerns, here’s what to do:

Recognize signs of poor IAQ, such as stuffy air, unpleasant
odors,  visible  mold  growth,  excessive  humidity,  or
discomfort  reported  by  guests  or  colleagues.
Report IAQ concerns to your supervisor or facility manager
immediately. Provide specific details about the observed
issues  and  their  potential  impact  on  guest  comfort  and
health.

When a Guest Reports Poor Indoor Air Quality (IAQ):

Guests sometimes raise concerns about various aspects of their
stay. One issue that can impact their comfort and well-being is
poor indoor air quality (IAQ). Here’s how to handle a guest’s
concerns about poor indoor air quality:

Acknowledge and Apologize:  Thank the guest for bringing the
issue to your attention and apologize for any discomfort it
may be causing.
Gather Information:  Gently ask the guest about the specific
issues they’re experiencing. Do they smell anything unusual?



Are they experiencing any respiratory irritation?
Offer Solutions: Depending on the situation, you can offer
different solutions:

Room Change: If possible, offer to move the guest to a
different room with better ventilation.
Air Purification: See if the hotel has air purifiers
available that can be placed in the guest’s room for
temporary relief.
Increased  Ventilation:  Open  windows  (weather
permitting)  or  adjust  the  thermostat  settings  to
increase  fresh  air  circulation  in  the  room,  if
possible.

Document the Issue:  Take note of the guest’s concerns, the
actions you took, and the room number for future reference.

FINAL WORD
Maintaining good IAQ is an ongoing process, but by prioritizing
these steps, you can create a healthy environment that keeps
guests happy and staff healthy, leading to a win-win for everyone.


