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I
:

ATITNATITNIAARSUDATEALMED uarAANLTUNTA - AseEatieeTuay 2 AT nowdalasyag

Unusnis

finstufindeyasuudifassedluwiasiu wenwauareny sognaniilduin
Fatvisitheuansdeufifdmsudsuuinsialidaau

olviiivosdan Fosth waslinistndadefgagnudnguifua
finsfansihidelstnua lfnnsgudoussuegrossuetharsisas




sqea:1venaUs=naunisUs:1iiu GHH 3

AMUEVINUIaTINTS

1.1 msdnaaufidmsusulsznuemis Ugslszneuenms azenn Wussideuwsndudadau
fnssrugeInAiieme

a '

1.2 U3nniuenmsan uazingiusne q Janmi azenn wuihmeianiiannsarinanuazanalaieg

Feou anmi Lieglndvion viesd wasiisusuyares

13 wenivomnadudadumulssanuesomns warlinsomsdudatuiiulasnss

14 Nuuinuivion - Uy vhdetagligaduth Rudou anmd azen laidu seuiedldd
wagyinANareIAdY

15 1y flfieden Uszneu wiieussemns avern danmd Liflesiwanusn geoinituettdos
60 LwuRlUnT

1.6 lfidaiwuasiilsn uasdinnasnislunisauny Jesiu

17 deliivesduiiaren wondudadiu wagliwien Usenou wieUsensuina nivesdu

d¥e1n QNUaNEYIAUIA

1.8 figwindieazen Tin1slaa Nayldnaoniian

1.9 fifssesfuyarlosilianing 1579y uaziinila

1.10 finsuenyanaeduvse yanasusznndu 9 1N waznsu o 9enin viseanuiwnyares
7

1.11 Suasainsluuinueg 9 gwe wagiinzauiuianssy

CAFFE LATTE

@ umsgrulsansuRIduDnsAugVNWIA:EdIOREU



P2
1 £

2.1 wisw - Upomnsuulfeigeniniiuogation 60 wufiuas liw3ouommsuuitu dunth vielu
wosth Viesdau

2.2 Iﬂi’fmiﬂqal,wiaa']msﬁﬂaamﬁa favansuueIms (18 ee.)

2.3 fimsdanisemsan dn wald dnisdeliazernneuiuilys Wiaiu waznisifiuemisan
Usslaning 9 Feswsnifududndiu emsussinnidednian msfulugungifidinis
5 parwATYE

2.4 pwnsuks linudes Awdanvaey fivlunuzazein Megeanituegnslion 60 wURLLNS
dwmfuomnslunvuzussyiitnain dosiedemane oe. vie uen.

25 pwnsUgdsaud ivlunmusitavenn fnmsunln uaznsgeaniuegation 60 wuRuas
uazmsgUINIYN 2 T2l

2.6 dudsnlduilaadesazein ivlunwusiiazetn Tihda WaunsalifiduAuniednlneaniz
TENNLRENTEY 60 IURINT LardoslilFswesduudsiuly

unsgulsansuRidubnsiugvawia:adnondou Q




3.1 Wewazdln seallanind wonldseninailednian Wednifu wazdn waldl
3.2 dou dou azifeu denvdneriudusenalussidevlunvusiiazern dn1sunla g
NAUBELNTUDY 60 lWURLNT
1% v 5 oo P = a < & ] a
3.3 21w ¥1u e kit Ianvlunvueiiazenn In15Unta uganiiuegneles 60 WuALAS

a

v v o ¢ & o & o = o A a
3.4 QLEJ‘L!/ QLL‘U QUﬂimm‘Uiﬂ‘U']ﬂ'J']llLEJu LIUATLNEIND dED19 UANIWA UUTZEANTAN e au

3.5 o/ wnew/ wnlulasin/ gunsaluszneuvideusiemsmenudoudu q azen danmd
uwazliig1m

3.6 &uamuzdeied ey uasdeiethazendn 2 ad viedeetlva muiandnan o
fioasgeaniiuegnatios 60 wuRuns

1
|
|
!
|
|
!
|
|
!
|
:
|
Tunaiusneamnmens ;
|
!
|
|
|
|
!
|
|
!
3.7 dmsaenruy aunsal MEVEINISIANNAZRIN WU AINKAR/ witsew/ uwiimaeiy/ |
!

I

509U 1Hudu

o

4.1 JUsEnauns Lasgdulae1ms AosiunTouTIMUNaNgnsSHANNEeMS “ngnIensIvguanuay
Yosan LTINS A, 25617

4.2 fudaoimsuiinisarenn aaudediuny awfiudeufiazetn aumuan vieiinagua
wazganuvthnndvseviiininewleUauin - Uaayn

4.3 fosdnailelazernnounion - Uss - Uszneu - (@ vievdeduiiadeanysn uazdosldaunsal
Tumsududvemnsiugsdrdaudanuie

4.4 fiaemsiituiaunaiide desuntaunaliindauazvanides

msufuRnunilenaduiaems

4.5 gaudaemsiiutemelsafiaunsafaseludsusinals lnefiin
waremslude demeaufiRnusuninagsnulimena
4.6 figulideiia wu dadudu lumndau ldguuvs wiensnsgvila 9

nneliinnsuudewseanmsluvasuiRusuems

5. nasidas:5unasduid aulpnawasununniseluaaras nasu:
ag1ulo8 2 ASunaU

@ unsgulsansuRidudnsAugvnwia:aanondou



s1oa:19enUs=naunasus:1iu GHH 4

o L3
-hd o

n1sIANISAUNIWUIAL - UnlE

1.1 a0uiinny/ vy desaven Tufidu lufivennls iuldwezuas lindnduvdwaiiv
' T ' & 2 A o a Yo
wu vey Ynde neluszer 10 wes e viseiuthadlunisusussynleatinlilngiiv
ansiall Tngdunsne viensdnilen uasuandeslitis msdliiganiuetieeos 15 wufiuns
oy a o v = - v o Y Y4
wiorsuuntannanain dnnsiussdeu eldlvidunegonduvesdniuazuuamive
1lsA
1.2 drpulunsurussanlaaindesilinsomuefusesnunInang1inauaMgnIIuNg

! I
!
|
: !
: \
!
|
: \
‘ \
: \
‘ \
!
|
: |
! \
!
|
|
i |
: ' v |
l 2WNTUAZEN (88.) NMYULUTIYRsEran Wi lilasuanysn azlasi Lifisesunnin ;
: N S Y oA =~ o Y 1 = Ny a 9v i ° - |
| Angaunelu wazihUnseantinieusos liflsessesn1sinun viseWeldnunewtiunay ‘
D] v ' |
| 1.3 ihnudeinannaanasinanminysznuld nsueunsie w.e. 2563 |
U Y o - i P o
| 1.4 fn3nsiadeu/ savihanuazeiaaseinsey Wasuldnsewmnusseznanfinmun l
Y o & 3 4 o a a T 4 b :
l 1.5 dmsiehanuageiaioniiau uasnliuguauinugausnsihnulvazenn |
! s 4 ' s v T ¥y v o 1Y Y
! 1.6 nwugUsIRnaN Wy wlen awes winh Wlinsdwinvazenanniy uwazdaiu l
| % ' o o |
} VUTWIN n1vuvsediazen dn1suntadesiunisuuion 1egeanniiuegeties |
: \
|

60 LWURLLAT ;

OASAUAVNIWNIAEIOR




2.1 asquarianuagemdsininaiglueinisediates 6 ieuseass nsdidudaininléaau
ianuazenegstosday 1 ase (ndndsdvuinlvguineinuinisinauazeinlaves ¢
TiAupaesuisLiashwszAunaesudassavdaiivaevio ilanunaeiunsgIu 0.2 - 0.5

]
I
I
I
I
I
I
I
a a U 1 a !
1aaNIUNDANT) !
2.2 nlfFeddunsgrunnnmananasguiilssUvesnisussunsvasy msuseiduglion |
a & ¥ A P o !
‘mamumzwmmmgmﬂmmwmﬂszmmlﬂ ASUBUNNEY W.A. 2563 :

2.3 fnsnsiaasurasiudasyauvietuln Ingliyanegeunirausluaaiunisalundlveglugae |
I

I

0.2 - 0.5 AadnTuseding anunisallsaszunn/ asnsudelvegluiig 0.5 - 1.0 TadnTusedng

3. nasitlas:3unasduidoulnawasunuamiseluun
AoBBANRADUNIAAUI (9 11) HSadunsoanRaIURURANIS

4. 19 nd1nganas:uuun Gdvanun:douynnana Unazldaunsnidasnuauios
Tuvru:unUuAuu 1IsU n1sinSsuaisnaasu Avvdoundijesdnsulosnuaisini
naudsne ninn (Mask)




19N3a1S91994

wualiiugsia/ gnamnssy U 2561-2563 gsfialssusu Fenwrau 2561. (Buvesiin).
(@ dlotud 24 n3NYIAY 2563). 1EeleaN: https:/bit.ly/3ogrReZ

wszsrwiygfAnisansisugy w.a. 2535 (Buedidn) (ihdaidefudl 24 nsngiau 2563).
Whdelaann: http://bit.ly/2jua700

wszsryUgyaalsousy w.a. 2547. (Bumedidn). (drdudetuil 24 nsngiau 2563)
wWhdaleann: http://web krisdika.go.th/data/law/law2/%C349/%C349-20-2547-a0001.pdf

dinaundedinday nsusuide. n1saauan laszdedgninisundszuinlsadilounus.
DIANTAUATIZANITHILAN : NFUVN, 2550.

dlneunvdwindey nnewdy. gilenisimuraurdeduradauluyusudiniuidiniin.

(Bumefiiln). (dhdusletui 20 ganan 2563) Whidléan : http://env.anamai.moph.go.th/
ewt dl link.php?nid=975&filename=totalbook

'
o U a 1 1w '3

duneundedaInasy nsuaN1NY. ANBlATINISISININ U198 UINN.B9ANITELASIZTININSHIUARN:

Y v

NFUNN. 2549.

9

dunauniedwinden nsueuNy. da1uUn1salaUdeIRIUaUNNERILINADUYRIAAIUUINS
§ L L Q.l z y a a
minafeyIAT I luNUNLATYFARNLAY. 2563.

drinoundsdannael NSNEWINY. LONEISINBLLNSLUUUSZIAY GREEN & CLEAN Hospital 2563.

(Bumesiiln). (hduiletui 4 manau 2563) wWrisléann: https:/greenclean.anamai.moph.
go.th/?getDoc=18

qﬂmwnisumiviauﬁm (lne) anillvazduegndls? Eumedidn). (idadetuil 24 NINAHIAN 2563).
wWrdleann: https://bit.ly/2VzhKWp

COVID-19 : EIC uauAswgialandiuganiga wiaziudi agrsdeailudesluluyaenianas
vo3d 2020. (Buwmesidn). (rdafietufi 20 nsngiau 2563). wiidelaain:

https://www.scbeic.com/th/home




ATUEIAND

AUSnuN
wsunmdgsds Taunduatade auAnsNeuNdY
wpuIngosona uiadgn’ 59905 UANTUOUNTY
WIaNYY Gui Fenemsdineunsivduindon

ANUEIANN
wnanietnd Indiasaes vmihnguianneunsivdanadeuiiouaryu
welinug duuas Undvmsassauguiunyn sy
UN9QVEITIU UATUN Un3NNsansIsuaviIuIgMTileY »
wedndng Indaan UnIMsassauguiuynng >
wewa1ing wnssny UnIMsassauguiuynng
WNAIITINTA YAind Un3nnsanssuavUiuanig a
WNEANITINIA TAUYS Un3nnsanssuavUiuanig ‘
UNNSNITU Ygyuan UnInnsanssuavUiuanig P
WA gy Un3nnsanssuavUiuanig
wnagling fuaiing UnivInsansisasavuoinig

™
A 4

ORsAugVNIWIAzZEINONEON




ANUIANI
UNANUITR TI1UINT
UEiMe1 fiunwadan
UNANUTEAFAT V93
WNEATANY NAUINE
WS Auneu
UNEANZANT Wdeu
wanfasdnwal viunula
WNANTYYIYY Deauia
UNENNIFAY NoAUaTeY
Wetsyd Tuning
UNENAUIT ANEDULEN

- -

WISOUISEV
wianvluns Juaw

ATUEIAND

Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
Undvmsassuguuiunnig
UnIvmsassuguuiunnig
UnIvmsassuguuiunnig
Undvmsassuguuiunnig

UNINNTEANSITUEVTIUIYNNTRLAY






oy TH

’H’ ealth ’H' otel

N
o’ .

o *




The Importance of
GREEN Health Hotel
Development

A hote/is an accommodation established for business purposes to
serve as a temporary accommodation with a fee charged for a traveler or individual.
According to the Hotel Act B.E. 2547 and hotels or similar businesses such as resorts,
bungalows, guesthouses, etc., these types of accommodation are considered
businesses which can be harm to health and must be controlled according to the
Public Health Act B.E. 2535 in order to control and prevent the potential hazards
to the customer and business service providers. The previous data shows

that due to the increasing number of tourists,

both Thai and foreign, hotel business,

then, erow up continuously. The growing of
in this business, however, also increases

environmental health problems




such as cleanliness, indoor air quality, germs (Legionella spp.), accident from
using swimming pool, etc. These issues need to be addressed urgently.
Moreover, the situation of Corona Virus Disease 2019 (COVID - 19) pandemic
also impacts on the business income. It also requires more effective

management in other areas in order to reopen and operate as normal.

Therefore, the development and improvement of environmental
health management in hotels according to the GREEN Health Hotel standards
will support good health and well - being of customer and staffs, during
the COVID - 19 pandemic in Next Normal way of life. This is the way to
promote and protect people’s health when using hotel services, and also
the way to improve each level of environmental health in hotel to ensure

cleanliness, safety and meet the Department of Health standard.
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\_GREEN Health Hotel

Development
'y Procedures

Development of GREEN Health Hotels through the management of sanitation
environmental health and security, along with stakeholders being environmentally and health
conscious, within hotels, resorts, bungalows or guesthouses, is considered a top priority.
It requires true understanding and needs to prioritise participation of all stakeholders in the
development process to ensure that their business establishments can be upgraded and
verified for recognised standards. Certification assessment is therefore an important process,
which can be employed as a tool to form a standard and recapture confidence of tourists
and service users. Moreover, the approach is also regarded as a development guideline for
service establishments. Another crucial factor is the development that links to standards
of other fields, as well as enhancing, upgrading and improving the establishments in
accordance with suggestions for the benefit of further development.

1. Development of GREEN Health Hotel Standards

There are certain aspects required to be promoted and developed,
consisting of the two following parts:

Measures for the Prevention of Infectious Disease

Provision of clean and secure accommodation services that can prevent
the spread of virus is an approach to cultivate trust among tourists and

service users. This part includes:

-

1. Screening measures to ensure that there will be no
staff or service users with suspected COVID - 19 making
use of services or working onsite. Should there be
any person with potential symptoms, the operator
will need to suggest him/her visit the doctor.

2. Self - protection measures to reduce the spread of COVID - 19.

2.1 Require tourists or service users to wear a mask, or provide cloth or hygienic masks
for hotel’s guests and visitors.

a GREEN Health Hotel



2.2 Practice social - distancing measures by
maintaining at least 1 metre of physical distance
between persons at the reception, cashier
counters and other crowded areas within the
hotel. Waiting couches and chairs must be
arranged at least 1 metre away from one another;
and the number of guests and visitors must be
limited and managed to not be excessively dense

in order to reduce potential exposure to the virus. AN

2.3 Provide alcohol - based hand sanitiser for guests at the common areas;
for example, lobby, meeting room, restaurant, gym room, entrance/ exit, lift hall, etc.

This preparation will lessen chances of person - to - person transmission. In this
regard, it is recommended that another set of the sanitiser be provided for hotel staff.

) ﬂ
2.4 Formulate measures to reduce congestion and fi\ (‘ﬁ

avoid close interpersonal contact; for example,

limiting crowd density.

3. Cleaning measures to clean all areas throughout the hotel on a daily and regular basis,
especially critical touch points, some of which are banisters, lifts, entrance and exit,
doorknobs and restroom. Cleaning frequency should be increased to every two hours
by applying cleaning or chemical substances such as 70% alcohol, or Sodium
Hypochlorite 0.5%, or chlorine - based disinfectants.

Environmental Health Standards and

Health Promotion: GREEN Health

1. Policy Formulation and Administration

-
RULES In order to achieve the target, executives of
\/ each organisation should formulate and
4 g \/ announce clear policies, to which all staff
and employees are required to strictly
\/ adhere, with consistent assessment and
performance tracking.
.. d—

GREEN Health Hotel @



2. GREEN - Based Development :

[ )
;(‘.

G (Garbage) R (Restroom)
Management of All Types J Restroom and Sewage
of Solid Waste LR . Management

in line with sanitation principles,
including solid waste segregation and
participation in source reduction
campaigns according to the 3R
principles.

E (Energy)

Energy Conservation Management

following the National Public Toilet
Standards (HAS) to promote equality of
users of all genders and ages and provide

environmentally - friendly restrooms.

to formulate tangible energy - saving policies and measures, which are to be mutually

aligned by the entire organzation, as well as to promote renewable energy.

E Environment
- A
Building and =
Environmental .- H }
Management o ol
. 5T . E
E
A B B
A, 8 M 6

55 & o
« Buildings, Location and the Environment

It is to ensure clean environment,
buildings and orderliness, as well as
pleasant appearances of both inside
and outside of the buildings. Lighting,
temperatures and ventilation within
the building must be suitable. Physical
environment should be well managed
with more green spaces and pleasant
landscapes provided.

Q GREEN Health Hotel

e Accommodation Room Management

Room cleanliness is the most highly
concerned for hotel business. All facilities
are required to be cleaned, whether they
are beds, bathrooms, equipment,
amenities and ensured of tidiness, both
before and after stay. Another important
thing is the air quality within the
accommodation rooms, which needs to
be right for the stay. This includes
ventilation provision, air - conditioning
cleaning on a regular basis, and room
temperature setting to be between
24 - 26°C. In addition, in order to optimise
the stay, a plan should be in place to
ensure air quality, and a room environmental
assessment should be conducted at least
once a year; for example, assessment of
temperature, relative humidity, carbon
dioxide, dusts, lighting, etc.



i,

 Management of Legionella

Legionella, mainly Legionella pneumophila, which can be found in any region throughout
the globe, is a bacterium that causes Legionnaires’ disease. Legionella bacteria live in
the highly humid environment and grow well in water, of which the temperature ranges
from 25 - 50°C. This bacterium can be found in several areas within hotels, including
cooling towers, water heater tanks, condensate drain pans, faucets, shower heads and
water storage tanks. Those areas therefore need to be cleaned and disinfected with hot
water of 65°C or disinfectants; and there should be Legionella testing and analysis at
least twice a year in pursuance of the Notification of the Ministry of Public Health on
Code of Practice for the Control of Legionella Bacteria in Cooling Towers of Buildings
within Thailand.

Wastewater Treatment and Control of Animals and Insect Vectors

Each hotel is required to install a wastewater
treatment system for the treatment of wastewater
discharged by the hotel, and to ensure that the water
released after being treated will not affect the

community and the environment, and meet the

effluent control standards required by laws
(The Notification of the Ministry of Natural Resources and Environment). Another point
is, there must be monitoring of animals and insect vectors by employing
safe methods to eliminate them within service establishments.

Provision of Environmental Health Services within Health Promoting Sites

This includes swimming pools and pool water quality management. Service spots within
the building must be cleaned on a daily basis. There are signboards or a board providing
rules/ regulations with rescue equipment provided. Moreover, water quality must be
managed and monitored to meet the required standards according to the Recommendations
of the Public Health Committee, No. 1/2550 (2007), on the Control of Swimming Pool
Operations or any other Similar Business. Additionally, it needs to be ensured that the
environment within gym room and spa is suitable for exercising or enjoying other services
to be provided; equipment is cleaned and arranged in an

organised manner for convenient use. In addition, there are ("

personnel standing by to provide services, render suggestions

or provide instructions to make sure that service users can do k'
exercises with right postures and techniques. \

GREEN Health Hotel @



« Safety in Hotels and Chemical Management

Safety measures adhered to by hotels and guests are highly important for the current hotel
business. This is because they help prevent damage and loss of lives and property of the
guests and the hotel itself, which can be potentially caused by several factors.If there are
acts of God, these measures will help ensure that damage caused will not be severe. In
operating a reliable hotel business and to prevent circumstances that may cause damage,
hotels should have safety measures in place, those of which include fire prevention and
evacuation, safe working environment and dedicated chemical storage areas while the chemical
substances housed must be organised with safety reports that provide information of each
type of chemicals. Moreover, there shall also be Personal Protective Equipment (PPE) for
workers in accordance with relevant laws.

N (Nutrition)

Food Sanitation Management, Safe Food, Drinking - Consumable Water

¢ Food Sanitation Management

This is to manage and monitor the environment, including personnel responsible for food
activities within hotels, to ensure that it is clean and free from pathogens, helminth and
chemical substances which are hazardous, or potentially hazardous, to physical growth,
public health and well - being of consumers. These include dining area allocation, clean,
organised and separately - located preparing and cooking areas. Food handling must be
safe. Likewise, containers, equipment, utensils and food handlers are required to be clean
and free from pathogens, etc. In this regard, the overall implementation must be in line
with the Ministerial Regulation Food Selling Places Hygiene, B.E. 2561 (A.D. 2018).

e Safe Food e Clean and Safe Drinking - Consumable
It requires that hotels will select Water Quality Management
food from a reliable source, which It must be free from pathogens that
is not contaminated with substances potentially cause waterborne diseases.
or foreign substances. Plus, it must not be contaminated with

toxic substances. If contaminated with

certain minerals or substances, the amount

of such contaminants must not exceed
the values determined.

3. Development in according with the Health Criteria

This is the management of health promotion, which is necessary and consistent to ensure
good health; for example, employees' well - being, publication of health and environmental
health promoting information within the organisation, provision of health promotion
services for guests or visitors, etc.

@ GREEN Health Hotel



2. Procedures for the Certification of GREEN Health Hotel

The certification of GREEN Health Hotel through the management

‘ ~ of environmental health within the hotel is objected to recapture

criteria, as well as undertaking an initial assessment to find room

¥ @ for further improvement prior to undergoing an official assessment.
Certification procedures can be summarised as follows:

Any service operator interested can request for a certification assessment
at the Provincial Public Health Office situated in the locality.

Provincial public health officers clarify and settle a mutual agreement about
the certification procedures and guidelines/ methods to the service operator.

The service operator undertakes an initial assessment using the assessment
form provided to find room for further improvement.

capacity, you can acquire suggestions from the provincial public health officers.

Contact the Provincial Public Health Office to undergo an official assessment
for certification of GREEN Health Hotel.

the hotel will need to correct it and request for another assessment.

Once achieving the assessment criteria, the hotel will receive a certificate of

to Health Promotion Center issued by The assessment committee.

00 N OO O Ao O NN =

Health, Department of Health.

and boost confidence of service users. Hotel business operators
or the like have to learn and study its certification principles and

The service operator corrects all errors detected by providing operation plans, solutions,
duration and assigned persons. If there is a problem, or concern, that is beyond your

The Provincial Public Health Office coordinates with the dedicated committee
for further assessment. All criteria must be achieved. If there is any failure found,

GREEN Health Hotel and The provincial Public Health Office sends assessment result

Health Center summarises the result and submits it to the Bureau of Environmental

GREEN Health Hotel @



3. Certification Assessment Procedures

Service operator expresses his/ her intention to receive
an assessment to the Provincial Public Health Office,
or registers at http://ghh.anamai.moph.go.th.

v

Provincial public health officers provide instructions/ clarification of the

assessment, procedures and certification process and provide an assessment form.

v

Service operator undertakes an initial evaluation.

!

Service operator immediately takes action to solve detected
problem(s) and implementing a solution plan, setting duration <4
and assigning a responsible person.

v

Service operator requests for a certification assessment service.

The committee informs

the service operator to
correct errors.

Assessment
Committee ‘

© Failed

The assessment committee
issues a certificate.

' v

The healthcare center provides summary . =—__
.

to the Bureau of Environmental Health. S=——
— ¢
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4. The GREEN Health Hotel Assessment Committee consists

of the followings

1. An officer responsible for environmental health tasks of the area health center;
2. An officer responsible for environmental health tasks of the Provincial Public Health

Office;
3. An officer from the local administrative organisation; ‘,-J
.
4. An officer from the Provincial Office of Tourism and Sports; )

5. Other relevant agencies.

The committee must consist of 3 out of the five
specified above. In this regard, the committee

structure is adjustable according to local contexts.

5. Standard Certification

The accreditation and certification
conducted by the GREEN Health Hotel
Assessment Committee is valid for
2 years. The certificate is renewable

by undergoing another assessment in

every two years.

6. Certificate 7. Monitoring

The health center responsible for The GREEN Health Hotel Assessment
such area collaboratively with the Committee will conduct a random
Provincial Public Health Office issues assessment for further improvement
a certificate for the service operator at least once a year.

who achieved the assessment criteria.

GREEN Health Hotel @



GREEN Health Hotel
Assessment Criteria

As for the development of environmental health and health promotion within a hotel, there
are several aspects to be promoted and improved, those of which are divided into two parts
as follows:

Assessment Criteria for *
Prevention of Infectious Disease

Assessment Criteria for GREEN Health Hotel, composed of:

2.1 Formulation of GREEN Health Hotel policies
and management of the same
2.2 GREEN Health Hotel assessment criteria

G:Garbage R:RestRoom E:Energy E:Environment N :Nutrition Health
@ = K@ % 5
Garbage Restroom Energy Building and Nutrition, Food Health
Management and Sewage Conservation  Environmental Safety and Drinking-  promotion
(Waste Management) Management Management Consumable Water
Management

@ GREEN Health Hotel
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9.

Measures for the Prevention of Infectious Disease

. Provide a screening system for staff, service users and tourists.
. Ensure that there is a measure in place to track service users and visitors.

Ensure that there is a measure to encourage wearing of hygienic or
cloth masks.

Provide cleaning equipment.

Formulate a social - distancing measure.

Formulate a measure to reduce crowd density.

Clean common areas and high - touch surfaces.

Strictly manage secretion - contaminated solid waste generated by
service users.

The Immunization for disease prevention.

GREEN Health Hotel Standard

****** 1. Policy Formulation and Management - - - -~ ----------------«

1. A policy is formulated, and a person is assigned to be responsible
for creating operation plans, a communication process that contributes
to organisational participatory in health development, environmental
health, safety and health promotion.

— e e e e =~

****** 2. Activity Development in Pursuit of the GREEN Criteria -----------«

G : Garbage

2. There are solid waste reduction and segregation within the hotel.

3. There is solid waste management in line with the sanitation principles.

R : Rest Room

4. There is development of restrooms in accordance with the Healthy,
Accessibility, Safety (HAS) within the communal building.

5. A toilet is provided for the disabled, conforming to the required
standards in accordance with the Building Control Act, B.E. 2522
(A.D. 1979)

6. An eco - friendly toilet innovation is provided.

E : Energy
7. There is a measurable implementation of energy - saving measures,
organisation - wide compliance of measures, or consumption of

alternative energy.

GREEN Health Hotel @
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T 2. Activity Development in Pursuit of the GREEN Criteria

10.

<
¢
V\% 11,
ﬁ 12,
B o 5
+— .

“5» 15.

: Environment

8. The building and its surroundings are hysgienically clean and organised,

with activities held to promote decent work environment and to
enhance green spaces and landscape.

Lighting, temperatures and ventilation are adequately and suitably
provided within the building, and must not cause adverse effect on
health of employees and service users, as prescribed by relevant laws.

Accommodation rooms are clean, not a source of pathogen
accumulation, and ideal for relaxation.

Legionella bacteria are managed using an appropriate control of
bacterial transmission in accordance with the Notification of the Ministry
of Public Health on Code of Practice for the Control of Legionella
Bacteria in Cooling Towers of Buildings within Thailand.

A wastewater treatment system is installed to treat wastewater
discharged by the hotel. The treated wastewater must meet the
effluent control standards; and, a report of the wastewater treatment
system installation must be provided as prescribed by laws.

There is a control of animals and insect vectors, both inside and
outside of the building, to maintain cleanliness and organisation
of the setting; and there are no breeding sites of mosquitos and
insect vectors.

Environmental health services are provided within health promoting

areas, including:

- A clean and separately - located swimming pool with water
quality control to ensure it is safe for service users.

- A clean and separately - located gym room with trained
personnel to provide exercise instructions and suggestions.

Safety

- Fire prevention and evacuation plans are in accordance with
relevant laws.

- Safe work rules and practices are prescribed; and the working
environment is safe for all staff.

- Chemical substances are stored separately with signboards and
warning statements for each chemical substance. There must
be good management procedures to protect the community
from potential disturbances.



pEE= === 2. Activity Development in Pursuit of the GREEN Criteria -~ —---------~ N

N : Nutrition
=

16. Food sanitation management must be in accordance with the
Ministerial Regulation Food Selling Places Hysiene, B.E. 2561
(A.D. 2018).

17. Food Safety Management

- Food is obtained from a reliable source that has no contaminants,
or pesticides, and is certified by Food Safety Standards.
18. Drinking and Consumable Water

- Drinking water must be stored at a clean area, in a hysienic,

\\Ay tightly - sealed container with a food serial number (FDA) specified.
gm Water purifier must be clean, and its filter must be replaced

on a required basis.
- Consumable water meets the water supply standards
— prescribed by the Metropolitan Waterworks Authority (MWA)/
Provincial Waterworks Authority (PWA), or the Notification of
the Department of Health on Criteria for Recommendation of
Drinking Water Quality Surveillance, B.E. 2563 (A.D. 2020) , with
free residual chlorine assessed and water quality surveilled.

” Health

19. Health promoting activities are organised for service users in order
”» ., to encourage and promote good health among them.

20. Health promoting activities are organised for staff in order to
promote good health among them.

GREEN Health Hotel @
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GREEN Health Hotel
Assessment Form




Hotel Name
Address

Business License Number

Licence of Harmful Health Operation

GREEN Health Hotel Assessment Form

[J Hotel Type 1
[J Hotel Type 2
[J Hotel Type 3
[J Hotel Type 4

Number of Accommodation Rooms.........c..........

Facilities

Contact Person

Assessment Summary

Date of Assessment

[\ [o}

1

Criteria

Assessment Criteria for the Prevention of Infectious Disease

Results

Assessment Criteria for GREEN Health Hotel

Assessment Committee

1. SIGNEd. e

( )

Organisation......cecerceccriceee e

3. SIBNE. s

( )

Organisation........ccveeeeenneceeeceeereeeae

5. SIGNE...ooiiiiec e

( )

Organisation......c.eeeveecerniceeeceee s

2. Signed......
(

Organisation

4. Signed......
(

Organisation
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Part 1 : Assessment Criteria for the Prevention of Infectious Disease

In an event of infectious respiratory disease or emerging disease outbreak.

Prevention of Result

Infectious Description

Suggestion

Pass Fail

Disease Criteria

. Provide a
screening system
for staff, service
users and tourists.

Staff’s and service users’ body temperature
are measured whenever they enter the premises,
and sticker marking is provided to those that
meet the screening criteria (if the temperature
of a person is over 37.5°C, such person will
not be allowed to enter the premises, neither
for work nor use of services, and will be
advised to visit the doctor).

. Ensure that there
is @ measure in
place to track
service users
and visitors.

A system is in place to track service users and
hotel visitors. For example, using Thailand’s
official tracking application, or measures to
control entrance - exit flows by using data
records and reports.

. Ensure that there
is a measure to
encourage wearing
of hygienic or
cloth masks.

All service users wear a hygienic or cloth mask;
or, the service establishment provides hygienic
or cloth masks onsite for guests and visitors.

. Provide cleaning
equipment.

Alcohol - based sanitisers are provided in
common areas. For example, at every
entrance and exit way, lift hall, etc.

. Formulate a social
distancing measure.

Service users maintain at least 1 metre social
distance.

. Formulate a
measure to reduce
crowd density.

The number of service users is limited to
reduce crowd density and close interpersonal
contact.

. Clean common
areas and high
touch surfaces.

All areas within the hotel are cleaned on a
daily basis, and the cleaning frequency is
increased to at least every 2 hours, especially
at key touch points and high touch surfaces.

. Strictly manage
secretion -
contaminated solid
waste generated
by service users.

Watertight trash receptacles are provided.
Trash bags must be sealed tight and collected
at a waste storage room. Each worker engaging
in waste collection is required to wear Personal
Protective Equipment (PPE) every time.

. The Immunization
for disease
prevention

Promoting the immunization for employees
with encourage them to receive a full dose
vaccination accordance to government's
requirements.

@ GREEN Health Hotel




Part 2 : Assessment Criteria for GREEN Health Hotel

Instruction: All criteria must be achieved.

No service equals passing the assessment. Which depends on each type of hotel

Activity

Criteria

Description

Pass

Result

Fail

No service

Suggestion

Step 1 : Formulation of Development Procedures

Formulation
of policies
and GREEN
health hotel
management

Step 2 : Devel

G:
Management
of All Types
of Solid
Waste

1. Formulation of
a policy and
assignment of
a person to be
responsible for
creating operation
plans, a
communicational
process that
contributes to
participatory
health
development,
environmental
health, safety
and health
promotion.

1. Policies for health, hysiene, environ-
mental health and safety promotion
are formulated in order to define
work directions and communicate
the same to all.

. A person is assigned, and operation
approaches are defined in order to
work in pursuit of the policies.

. There is a plan in place to steer the
operation in accordance with the
GREEN Health Hotel criteria and it
needs to ensure that such plan has
been successfully executed.

. Public communications are provided
to establish understandings in
participatory operation throughout
the organisation.

. The results of health, hygiene,
environmental health and safety
promotion are tracked, reviewed
and evaluated.

opment in Pursuance of the GREEN Criteria

2.Solid waste
reduction and
segregation
within the hotel.

3. Solid waste
management in
line with the
sanitation
principles.

1. The 3 R measure (Reduce, Reuse,
Recycle) is concretely implemented.

. General solid waste, including
recycled solid waste, organic solid
waste and other solid waste, is
segregated.

1. Workers who collect and haul
solid waste must wear a safety suit
and proper Personal Protective
Equipment (PPE).

GREEN Health Hotel 6



Activity

Criteria

Description

Result

Pass | Fail

No service

Suggestion

G:
Management
of All Types
of Solid
Waste

3.Solid waste
management in
line with the
sanitation
principles.

. Solid waste receptacles that come

with a watertight lid are adequately
provided with waste sorting practices.

. Solid waste hauling route and

schedule are clearly defined, and
solid waste hauling carts are cleaned
on a daily basis, after completing
each hauling trip, to ensure that
there are no remainders or waste
accumulation.

. A hygienic waste storage is provided.

Solid waste is regularly collected
and disposed according to the date
and time specified in order to avoid
waste accumulation and remainders.

R : Restroom
and sewage
management

4. Development
of restrooms in
accordance with
the Healthy,
Accessibility,
Safety (HAS)
within the
Communal
Building.

a GREEN Health Hotel

Cleanliness (Health : H)

. The floor, walls, ceiling, toilet bowls,

toilet handles, urinal and urinal
handles are clean, in good condition
and are usable with no stains.

. Water supply is clean, adequate and

is not a breeding site of mosquitos,
or contained in a container.
Condensate drain pans are clean, in
good condition and are usable.

. Toilet paper is adequate for use

throughout the operating hours
(either for sale or for free). Hand - held
bidets are clean, in good condition
and are usable.

. Toilet paper is adequate for use

throughout the operating hours
(either for sale or for free). Hand - held
bidets are clean, in good condition
and are usable.

.Soap is available at all times

throughout the operations.

. Trash receptacles are clean, in good

condition and watertight, with lids.
They must be placed below or close
to a washbasin.




Activity

Criteria

Description

Result

Suggestion

R : Restroom
and sewage
management

4. Development
of restrooms in
accordance with
the Healthy,
Accessibility,
Safety (HAS)
within the
Communal
Building.

7.

8.

9.

Good ventilation system is in place
to ensure that there is no unpleasant
smell.

Sewers and receptacles are not
leaking or damaged.

Regular cleaning and monitoring
system is provided.

Adequacy (Accessibility : A)
. At least one toilet seat is provided.

. Public toilets are ready to use at
all times throughout the operating
hours.

Security (Safety : S)

. Toilet locations are not isolated or
deserted.

. If there are at least 2 toilet rooms,
they must be divided into men’s
and women’s with a universal sign
or symbol displayed.

. Doorknobs and inside locks are clean,
in good condition and are usable.

Pass | Fail  No service

16. Lighting is adequate to allow
a person to see throughout.
5. Provision of 1. At least one toilet seat is provided

toilets for the
disabled, which
conform to
standards in
pursuance of
the Building
Control Act,
B.E. 2522

(A.D. 1979).

for the disabled, older adults,
pregnant women at a convenient
and easily reachable area.

*There must be at least one toilet
room for the disabled and older
adults. Moreover, there must be
facilities for the disabled and older
adults as prescribed in the
Ministerial Regulation on Prescribing
accessible facilities for persons with
disabilities and the elderly, No.2,
B.E. 2564 (A.D. 2021).

GREEN Health Hotel e



Activity Criteria

Description

Pass

Result

Fail | No service

Suggestion

6. Provision of
eco - friendly
toilet innovation.

R : Restroom
and sewage
management

. Energy - saving innovations are used.

For example, use of water - saving
sanitaryware, use of alternative
energy, etc.

. Pleasant ambient of toilet rooms is

enhanced by placing herbs to
ensure that the room offers better,
but not excessive, pleasant smell.

. Environmentally - friendly biological

substances and chemicals are used
for toilet cleaning.

7.Measurable
implementation
of energy - saving
measures,
organisation -
wide compliance
of measures, or
consumption
of alternative
energy.

E : Energy
saving system

. There are tangible policies and

measures for energy saving, leading

to organisation - wide compliance

of measures. For example :

- Turn on/off time for electrical
appliances;

- Ensure that the temperature of
air conditioning is at 25°C;

- Encourage use of bicycles within
the hotel area;

- Campaigns related to water - saving
consumption.

. Energy saving activities that conform

to the policy are effectively organised,
which encourage use of renewable
or alternative energy.

. Thereis a clear achievement evaluation.

E: 8. Management of
Environment building sanitation
Building and and its premises
Environmental
Management

a GREEN Health Hotel

. The landscape is improved by

extending green and recreational
spaces to promote relaxation of
service users and staff.

. Areas are clearly defined. Cleanliness

and orderliness of both inside and
outside of the building are maintained
with clear signs provided.

. The common areas are clean, well -

arranged, organised and safe, those
of which include gym, spa, meeting room,
staff canteen, supply storage room, etc.




Activity

Criteria

Description

Pass

Result

Fail No service

Suggestion

E:
Environment
Building and
Environmental
Management

8. Management of
building sanitation
and its premises

. Activities that promote pleasant

working environment are organised,
for example, 5S Activity, Healthy
Workplace Happy for Life, etc.

9. Management
of lighting,
temperatures and
air ventilation
within the
building

. Lighting is adequately provided in

compliance with the light adjustment
procedures under law requirements.

. Suitable heat and temperatures are

maintained. They must not cause
hazards to health of staff and service

. An indoor ventilation system and

air quality management are provided
within the building, specifically
inside a hall, at the lobby, meeting
rooms, gym room, etc., with assessment
of temperature, relative humidity,
air flows, particulate matters (TSP
P!\/\w), etc,, at least once a year.
(‘as Announcement of Department
of Health Subject : Air Quality
Surveillance in Public Building B.E.
2565 (A.D. 2022)

10. Accommoda-
tion room
management

1. The floor, ceiling, curtains, carpets,

bathroom and furniture such as
table, chairs, sofa, closet, remote
controller, telephone, plugs, switches,
etc. are cleaned to ensure that they
are hygienic and organised, both
before and after the stay.

. Bedding sets, bathroom amenities

and personal items such as pillows,
blankets, bed sheets, towels, bathing
grown, glasses, etc., are clean and
replaced every time after each stay.

11. Management
of Legionella
Bacteria
(Supporting
details for GHH
Assessment 1)

1. The cooling towers actively operate,

are located in a distance from
households, installed with equipment
to prevent vapour dispersion,
promote water control and treatment
system, together with signboards
clearly displayed. Moreover, the
number of cooling towers must be
sufficient for use.

GREEN Health Hotel @



Result

Activit Criteria Description i
ity P Pass Fail No service Sugges“on

E: 11. Management 2. The water storage tanks are clean
Environment of Legionella with measures in place to limit the
Building and Bacteria residual chlorine level to the criteria
Environmental (Supporting specified.

Management detailsforGHH -~
Assessment 1) 3. Airconditioning and condensate drain

pans are cleaned at least twice a year.

4. The faucet and shower head within
the accommodation room are cleaned
using hot water or disinfectants on
a regular basis.

5. It needs to be ensured that there is
no waterlogging in the pipe by
keeping the water running through
it for around 2 - 3 minutes, and
repeating the step at least once a week.

6. Test results of Legionella Bacteria test
and identification are provided
at least twice a year.

12. Wastewater 1. A grease trap is installed at the
management drainage pipe before it reaches the
wastewater treatment system.

2. A wastewater treatment system is
installed to treat wastewater
discharged by the hotel, and the
release of treated wastewater must not
cause impacts to the community
and the environment and meet the
water discharge control standards
according to relevant laws (Notification
of the Ministry of Natural Resources
and Environment).

3. A report of wastewater treatment
system installation is provided in
pursuance of relevant laws (Ministerial
Regulation on Prescribing Criteria,
Procedures and Format of Statistic
and Data Collection, Noting, Detailing
and Summary Report of Wastewater
Treatment System Performance, B.E.
2555 (A.D. 2012)).

a GREEN Health Hotel



Activity

Criteria

Description

Result

Pass | Fail  No service

Suggestion

E:
Environment
Building and
Environmental
Management

13.

Animal and
insect vector
control

. Indoor and outdoor environment

is convenient, clean and organised,
and will not become a breeding site
of mosquitos and insect vectors.

. Animals and insect vectors are

controlled by employing safe methods.

14.

Environmental
health
management
in health
promoting
facilities
1) swimming
pool and
its water
quality
(supporting
details
for GHH
assessment 2)

. The poolside building or areas that

are used for showering, toilets, hand
washbasins, dressing rooms, shoe
shelves, locker cabinets found at
the swimming pool are cleaned on
a daily basis.

. The swimming pool and its

surroundings are in good condition
and ready to be used. The pool
water must be clean with no stains
of moss, trashes or other objects.

. A board to inform water quality

such as chlorine value, pH value on
a daily basis is provided; and there
must also be a board indicating
rules/ regulations, first aid procedures
and pool depth, both in Thai and
other languages, at a position clearly
noticeable by service users.

. Trained staff are assigned to monitor

the swimming pool in order to
provide knowledge, ensure safety,
provide assistance, first aid and
rescue support throughout its
operating hours.

. There is rescue equipment at the

swimming pool, including reaching
poles, ring buoys, emergency oxygen
cylinders, etc. There must be a first
aid room, or first aid kit, and a phone
together with important numbers
provided at a position clearly
noticeable.

GREEN Health Hotel a



Result

Activit Criteria Description i
ity P Pass Fail No service Sugges“on

E: 14.Environmental = 6. There are staff monitoring, supervising,

Environment health improving the quality of pool water,

Building and management and the quality of such must be

Environmental in health managed to meet the standard

Management promoting criteria required by relevant official
facilities agencies.

1) swimming
pool and 7. There are staff monitoring, supervising,
its water improving the quality of pool water,
quality and the quality of such must be
(supporting managed to meet the standard
details criteria required by relevant official
for GHH agencies.
assessment 2)

2) Gym Room 1. Exercising areas are allocated; for
example, reception area, exercise
equipment area, group exercise
area, etc. As for the exercise
equipment area, the space between
each equipment must not be less
than 60 cm. and aisles must be at
least 1.50 metre wide.

2. Good air ventilation is facilitated
within the gym room with no
unpleasant smell. If air conditioning
is turned on, the temperature must
be set between 20 - 25°C.

3. Adequate lighting is provided
(at least 200 lux).

4. An instruction board for the use of
exercise equipment is provided. The
exercise equipment must always be
ready for regular use.

5.In case of turning on the music,
an average sound intensity within
the gym room must not exceed
90 decibels.

a GREEN Health Hotel



Activity

Criteria

Description

Result

Pass | Fail  No service

Suggestion

E:
Environment
Building and
Environmental
Management

2) Gym Room

6. There are personnel standing by to

provide services, render suggestions
and instruct how to exercise, all of
them must be qualified with at least
a bachelor’s degree in health
science, sports science, P.E., or have
undergone training for exercise
trainers, with first aid or life - saving
kits provided.

. Safety and

working

environment

in pursuance

of relevant

laws

1) Fire
prevention
and
evacuation

.Each type of fire protection

equipment is provided in a suitable
and sufficient number. They must
be ready for use and installed in a
position that is immediately accessible
once there is an emergency. In this
regard, it will be in accordance with
relevant laws.

. Adequate firewater systems and

supporting equipment are provided
for initial fire prevention at every
part of the building.

. Fire evacuation exit and fire escape

are in good condition, not damaged,
being obstructed or locked.

. Evacuation spots within the hotel

are clearly defined.

. A planned fire drill is conducted

at least once a year.

2) Safe working
environment

. Machinery and equipment are stably

and safely installed with their
moving parts housed in a protective
cover throughout the operations.

. Electrical wires are organised,

correctly used and comply with safe
electrical usage criteria, and that
electronic appliances are maintained
in good condition.

GREEN Health Hotel a



Activity

Criteria

Description

Pass

Result

Fail

No service

Suggestion

E:
Environment
Building and
Environmental
Management

2) Safe working
environment

. Safe work regulations, procedures

are formulated. There are lines to
be indicative of dangerous or
restricted areas with clear warning
signboards provided.

. Accurate, appropriate and adequate

Personal Protective Equipment (PPE)
is provided for operators.

3) Chemical
substances

. Accurate, suitable and sufficient

Personal Protective Equipment (PPE)
is provided for workers.

. Instructions for safe handling of each

type of chemical substances are
provided with data displayed.

. Chemical substances used for

cleaning must undergo wastewater
treatment prior to being discharged
to the environment.

. There are no chemical odour or

smell disturbances that adversely
affect the community.

N : Nutrition
Food
Sanitation
Management,
Food safety
and Drinking -
Consumable
Water

16.Food sanitation

(Supporting
details for GHH
assessment 3)

a GREEN Health Hotel

. Preparing, cooking and dining areas

are hygienic and separately located.
Fresh food and ingredient unloading
areas are clean and located separately
based on types of food, with no
animals and insect vectors detected.
There must be solid waste receptacles,
hand washbasins and hygienic
toilets, which are not located close
to fresh food unloading areas.

. Food is prepared or cooked on a

table that is at least 60 cm. high from
the floor. No molds are detected in
dry food, and safe additives are used.
Fresh ingredients are rinsed prior to
being cooked and will be stored at
a temperature lower than 5°C.
Cooked food must be covered. Ice
for beverages must be hygienic,
covered and not be mixed with
other ingredients in an ice tank.




Activity

Criteria

Description

Result

Pass | Fail  No service

Suggestion

N : Nutrition
Food
Sanitation
Management,
Food safety
and Drinking -
Consumable
Water

16.Food sanitation
(Supporting
details for GHH
assessment 3)

3. Containers, equipment, utensils are

clean and sterilised after washing,
covered and stored at least 60 cm.
high from the floor. Fridge and freezer
are clean and in good condition
while each chopping block and knife
will be used for different types of
food, namely cooked food, raw
food, vegetables and fruits.

.Business operators and food

handlers have undertaken a training
program for food handlers according
to the “Ministerial Regulation Food
Selling Places, B.E. 2561 (2018)”.
Food handlers dress in a clean,
appropriate and proper outfit and
wash their hands prior to preparing,
cooking and serving food.

. Surveillance of coliform bacterial

contamination in food, containers
and handlers’ hands is conducted
at least twice a year.

17.Food safety
management

. Certified ingredients from a reliable

source that is not contaminated
with chemical substances, or
pesticides, are used.

18.Drinking and
consumable
water quality
management
(supporting
details for GHH
assessment 4)

. Drinking water - storing places/

containers are clean and organised.
Drinking water must not be placed
close to any source of pollution or
chemical substances. It must be
contained in a clean, tightly sealed
container with a food serial number
provided by the Food and Drug
Administration (FDA). Water purifiers
are clean with their filters replaced
once expired.
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Activity

Criteria

Description

Pass

Result

Fail

No service

Suggestion

N : Nutrition
Food
Sanitation
Management,
Safe Food
and Drinking -
Consumable
Water

Step 3 : Devel

H : Health
Promotion
for Service
Users and
Employees

18. Drinking and

consumable
water quality
management
(supporting
details for GHH
assessment 4)

19. Health

promotion
for service users

6 GREEN Health Hotel

2. Cleanliness of water storage tanks

1.

within the building and underground
are maintained on a regular basis.
Consumable water meets the water
quality standards of Metropolitan
Waterworks Authority (MWA)/
Provincial Waterworks Authority (PWA),
or the Notification of the Department
of Health on Criteria for Recommen-
dation of Drinking Water Quality
Serverillance ,B.E. 2563 (A.D. 2020)
with free residual chlorine detection
and surveillance of water quality.

opment in accordance with the Health Criteria

Information pertaining to health,
hygiene and life balance promotion
is communicated to service users
through different communication
channels such as communication
boards, leaflets, website, etc.

. Exercising services are offered to

service users. There are rooms/
spaces for exercising, or weekly
schedules for exercising activities.

. Health promoting service options are

offered to service users; for example,
healthy menu, healthy product
alternatives, organic food, etc.

. Services for relaxation are provided

such as relaxing corner, pampering
corner, etc.

. Health of those who do not smoke is

protected by defining non - smoking
areas in accordance with the
Ministerial Regulation on Prescribing
Types or Names of Public Domains,
Work Sites and Vehicles in order to
Ensure that Any or All Areas of Such
Places and Vehicle are a Non -
Smoking Area, or a Smoking Area
Located in a Non - Smoking Area,
B.E. 2561 (A.D. 2018).




Result

Activity Criteria Description ) — Suggestion
Pass | Fail No service

H : Health 19. Health 6. A first aid kit, numbers of nearby

Promotion promotion hospitals and emergency numbers

for Service for service users are provided.

Users and

Employees 20 Health 1. Knowledge about health promotion
promotion and environmental health is
for staff delivered to employees; for example,

through training, publication of

health promotion and environmental

health related information, other
activities, etc.

2. Health and environmental health
promoting activities within the
organisation are supported;
for example, there are dedicated
spaces for exercising, recreational
activities, mother’s breastmilk
activity, etc. Moreover, employee
participation is encouraged.

3. Nutrition intakes of employees, their
exercising habits, recreational
activities, or other activities, etc. are
promoted and monitored.

4. Annual health checkups are provided
for all employees.

5. Employees are encouraged to
express their opinions. There is a
suggestion box provided to obtain
employees’ opinions towards health
and environmental health at work.

6. A nursing room or a first aid kit
is provided for sick employees,
or those injured.

Remarks : Assessment result will be subject to the discretion of the assessment committee.
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Reasons/ Necessity
and Empirical Data in

Formulating Standard Criteria

In 2020, the Department of Health
conducted an environmental health
survey on temporary accommodation,
hotels and resorts. It was found that the
majority of hotels and resorts had prioritised
the environmental health management
with written policies implemented and
being acknowledged by all employees and
service users for further compliance. The
policies covered multi - dimensions
namely the aspects of site cleanliness and
orderliness management and sanitation,
including solid waste, sewage, wastewater,
animal and insect vector management.
Hotels and resorts monitored and ensured
that all these are hygienic. In terms of
accommodation rooms, each was cleaned,
both before and after stay.

However, for air quality management
in accommodation rooms, it was found
that most of the rooms had encountered
temperature issues,relative humidity, air
flows and the accumulation of carbon
dioxide and carbon monoxide, which
potentially affected comfortability of

@ GREEN Health Hotel

service users. In addition, it was found
that 70 percent of the accommodation
rooms had accumulated particulate
matters that were smaller than 10 microns
(PMlO) to over 50 pg/ms. Nevertheless,
the quantity of particulate matters (PMm,
PMZ_S) generated within such buildings
was only slightly over the standard and did
not adversely affect the respiratory track
system. In addition,
accommodation rooms of hotels and
resorts, a problem related to formaldehyde
(CH,0), the quantity of which exceeded
the standards, was also detected. In terms
of bacteria and microorganisms, they were
found accumulating in certain areas.
However, the bacteria and microorganisms
might be produced both inside and outside
the building. However, still, there was no
study on health impacts for places of high
bacterial densities in the air conducted.
For the air quality in the lobby area, it was
found that the study result was in the same
direction as that of hotels’ and resorts’
accommodation rooms.

inside the



For the detection and identification of Legionella in the
water system of accommodation, hotels and resorts, no Legionella
was found at any risk spots, which included cooling towers, water
storage tanks, faucets and shower heads in guest bathrooms, where
they took a shower and brushed their teeth. Based on the recently
updated data, most of hotels and resorts did not have a proper
system for Legionella monitoring and surveilling in the water system
in accordance with suggestions of the Department of Health. For
swimming pool management, they are hysgienically managed and
safe for service users. However, when considering the pool water
quality, free chlorine was found, and the pH value did not meet
the required standards. Furthermore, there was contamination of
microbes, or microorganism indicators, which potentially caused
disease, namely Pseudomonas Aeruginosa, which might transmit
and enter into the body of service users, resulting in septicemia
and infection of other systems within the body.

In addition, for the contamination of coliform bacteria in
food, the hotels provided clean and hysgienic preparing/cooking
areas, equipment and utensils. However, in terms of personal
hygiene of food handlers, whether they are those who cooked or
served the food, they, still, did not comply with the hygiene principles.
It was found that, over 50 percent of food handlers were contaminated
with coliform bacteria. Moreover, it was also realised that over 60
percent of cooked food and ice were contaminated with the same
bacteria. This might potentially affect health of service users.
Likewise, drinking and consumable water supplied to many hotels
and resorts was contaminated with coliform bacteria and fecal
coliform bacteria, referrable to an unclean stage of water, and might
cause a respiratory track disease.

Therefore, it is required that, in the management of
environmental health of hotels and resorts, all regulations and
procedures must be aligned in order to satisfy the needs of
service users, as well as to promote and provide knowledge for
management and administration according to relevant laws. For
instance, management of air quality within the building, pool water
quality management, control and surveillance of Legionella, which
is a key factor that emerges inside hotels and resorts. Another
important concern pertains to sanitation management within hotels,
and personal hysiene of employees, in order to prevent the transmission
of pathogens that may adversely affect the public health.

GREEN Health Hotel @



Coordination
and Certification Agency

1. Health Centers 1-12 and Metropolitan Health and Wellness Institution

Health Center Phone Number
Health Promotion Center 1 Chiang Mai 0-5327-2740
Health Promotion Center 2 Phitsanulok 0-5529-9280
Health Promotion Center 3 Nakhon Sawan 0-5625-5451
Health Promotion Center 4 Saraburi 0-3630-0832
Health Promotion Center 5 Ratchaburi 0-3231-0368-70
Health Promotion Center 6 Chonburi 0-3814-8165-8
Health Promotion Center 7 Khon Kaen 0-4323-5902-5
Health Promotion Center 8 Udon Thani 0-4212-9586
Health Promotion Center 9 Nakhon Ratchasima 0-4430-5131
Health Promotion Center 10 Ubon Ratchathani 0-4528-8586-8 Ext 301
Health Promotion Center 11 Nakhon Si Thammarat 0-7539-4604
Health Promotion Center 12 Yala 0-7321-67776
Metropolitan Health and Wellness Institution 0-2521-6550-2

2. Provincial Public Health Offices of All Provinces
@ GREEN Health Hotel






Supporting Details for GHH Assessment 1

Management of Legionella spp.

Pl 1. Cooling Tower ittt

1.1 The number of operating cooling towers must be less than

the total number of cooling towers, as for the rest will be

usedonce necessary.

1.2 Cooling towers must be installed at least 5 metres away from residential areas,
community, or location, or buildings, water storage tanks, wind outlets.

1.3 Equipment to prevent vapour dispersion from the cooling towers is installed.

1.4 Cooling towers are placed in a location noticeably separate from other parts.

1.5 There is a water control and treatment system in the cooling towers. At least two
types of anti - scale, anti - corrosive substances, or biological substances are added.
If using chlorine in eradicating microorganisms, the residual chlorine level in the
condensate drain pan must not be less than 1 mg. per litre.

1.6 Water used in the cooling towers must be consumable water only. If it is water from
other sources, such water must undergo treatment in the sand and resin filtrate
system.

1.7 A signboard indicating ‘Do Not Entry’ or ‘Dangerous, Do Not Entry,’including a board
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| providing suggestions for workers or relevant parties, is provided.
I
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1.8 The cooling towers must be cleaned at least once in three months.

Al 2. Water tank storage il

2.1 The water tank storage is cleaned at least one time per year.

I
I
I
| 2.2 The residual chlorine level in the water storage tanks is controlled
| to not less than 0.2 mg. per litre.

I

\

2.3 There is a circulation of water stored in the storage tanks within the hotel.

(3. &
3. Condensate drain pans are cleaned at least twice a year. ’
Q GREEN Health Hotel



Bl 4. Faucet and shower head are provided in the accommodation room

4 N\
4.1 Filters are cleaned, and the faucet and shower head are disassembled to be washed
in 65°C water for 5 minutes, or in a concentrated chlorine solution of 10 mg.
per litre for 5 minutes. In case of not disassembling the equipment, it requires that
4.2 the two will be sprayed with 65°C water for 5 minutes.
4.2 For shower heads provided within unoccupied accommodation rooms, or those

that have been closed for over a week, it requires to leave the water flowing for

\
I
I
I
I
I
I
I
I
I
I
|
I
I
I
|
!

2 - 3 minutes and repeat the same step on a regular basis, at least once a week.

5. Water in the drainage water system is allowed to flow for 2 - 3 minutes.
This step is repeated on a regular basis, at least once a week, in order
to avoid waterlogging in the system. '

6. Results of Legionella spp. examination and analysis are provided -~
at least twice a year.

6.1 In case of detecting less than 100,000 CFU Legionella spp. per litre, the cooling
towers must undergo a remedial treatment with a new maintenance, investigation,
surveillance and result tracking plan.

6.2 In case of detecting at least 100,000 Legionella spp., but not exceed 1,000,000 CFU
per litre, a warning letter must be issued to inform about room for further
improvement and reassessment.

6.3 In case of detecting over 1,000,000 CFU Legionella spp. per litre, it is deemed that
the swimming pool is in an acute hazard, the evaluator will issue an instruction to
shut down the system in order to eliminate contaminants, clean and disinfect the

site. /

GREEN Health Hotel



Supporting Details for GHH Assessment 2

Swimming Pool Management

Bl 1. LoCation Sttt ~
/ \

1.1 It should be situated with a considerable distance from a source that potentially

causes contamination in the swimming pool. For example, animal husbandry site,
solid waste disposal site, etc.

1.2 There must be fences or walls to prevent outsiders and animals from entering
the premises.

1.3 It must be situated on an area unreachable by floods, and a strong ground with

!
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adequate electricity, water supply and a convenient entrance - exit. )

B 2. Swimming pool and poolside building

2.1 The swimming pool is constructed by using reinforced concrete with well - built

|

|

E and stable materials.

| 2.2 There must be an overflow system of 30 - 40 cm. wide with lids surrounding the

: swimming pool.

E 2.3 Walking space around the swimming pool must be at least 1.2 metre wide, not

| slippery, easily cleanable with no waterlogging.

: 2.4 For water depth, there must be signboards to provide information about the depth

E of the swimming pool, or numbers clearly indicating the depth.

! 2.5 There must be sufficient light throughout the entire area.

: 2.6 Poolside buildings must be constructed with well - built materials, located on an even,

: non - permeable and easily cleanable ground.

E 2.7 There must be adequate dressing rooms, locker cabinets, shoe shelves or storages.

2.8 There must be a hand washbasin, pre - swim shower area and foot cleaning area at
the entrance of the pool. Also, chlorine must be added to the foot cleaning area

to prevent infection.




3.1 There must be pool monitoring staff who have participated in a training programme
pertaining to pool water quality monitoring.

3.2 There must be at least 1 lifeguard per not exceeding 100 service users. Any number
of users that exceeds 100 will be treated as another 100.

3.3 Water management and control to meet the following standard criteria:

331 pH:7.2-84

3.3.2 Free chlorine: 0.6 - 1.0 ppm.

3.3.3 Combined chlorine: 0.5 - 1.0 ppm.

3.3.4 Alkalinity: 80 - 100 ppm.

3.3.5 Calcium hardness: 250 - 600 ppm.

3.3.6 Cyanuric acid: 30 - 60 ppm.

3.3.7 Chloride: not over 600 ppm.

3.3.8 Ammonia: not over 20 ppm.

3.3.9 Nitrate: not over 50 ppm.

3.3.10 Total coliform bacteria: less than 10 per 100 ml. water, measurable by
the most probable numbers at the proportion of 100 ml.

3.3.11 Fecal coliform not detected

3.3.12 Disease causing microorganisms or microbial indicators not detected
(i.e., Escherichia coli, Staphylococcus aureus, Pseudomonas aeruginosa).

3.4 Detection of free residual chlorine and pH value must be carried out at least twice
a day before and after operating hours.

3.5 Records of swimming pool visitors must be provided. Visitor data must be categorised
into days, genders and ages with a duration of their pool usage provided.

3.6 There is a board clearly indicating all instructions for visitors.

3.7 There are hygienic toilets, shower rooms and sewage management that meet
the sanitation principles.

3.8 Wastewater is managed to raise its quality and ensure that it meets t%charge
standards.
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Supporting Details for GHH Assessment 3

Food Sanitation

Pl 1. Location il it S
/ \

1.1 Dining area, food preparing and cooking areas are clean, organised, separately located

with sufficient ventilation.

1.2 Fresh food and material pick - up areas are in good condition, clean, made of a material
that is easily cleanable, of an even surface, in good condition, and not located in a
close proximity to toilets and solid waste storages.

1.3 Foods are separately stored based on types; and they must not be placed directly
on the floor.

1.4 The floor of the preparing and cooking areas is made of nonpermeable material,
which has an even surface, is in good condition, clean, not slippery, facilitates water
drainage and is easily cleanable.

1.5 Tables used for food preparing and cooking are in good condition with no stains,
and are at least 60 cm. high from the floor.

1.6 Noanimals and insect vectors are detected and there are preventive measures in place.

1.7 A clean toilet must be provided and separately located. There must be no food
preparation or cooking performed close to such toilet.

1.8 There is a clean and functional hand washbasin with soap that is available at all times.

1.9 Solid waste receptacles are in good condition and watertight with a lid.

1.10There is a segregation process to sort out organic waste from other types of solid
waste for that generated by the kitchen, and store it at a clean waste storage point,
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| or waste storage room that meets the sanitation principles.
|

\

1.11There is adequate lighting which is suitable for each specific activity.




2.1 Food is prepared, cooked on a table that is at least 60 cm. high from the floor. Food
must not be prepared directly on the floor, in front of, or inside the toilet.

2.2 Food additives used must be safe, each of which must be indicated with a food
serial number (FDA number).

2.3 Fresh food, vegetables, fruits are thoroughly rinsed before cooking or storing. Different
types of fresh food must be separately stored. Fresh meat should be stored in
a temperature that is lower than 5°C.

2.4 There must be no molds, foreign substances detected in dry food. It must be stored
in a clean container, placed at least 60 cm. high from the floor. For food contained
in a tightly sealed container, there must be FDA or TISI certification marks.

2.5 Cooked food is stored in a clean container and is placed at least 60 cm. high from
the floor. The food should be reheated every 2 hours.

2.6 Ice for consumption must be clean and stored in clean containers with lids, and
ladled by a long - handled spoon or tongs. It must be placed at least 60 cm. high
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from the floor and must not be stored with other items.

¢ 3. Containers, equipment, appliances

3.1 Chopping blocks and knives must be in good condition and used separately between

cooked meat, raw meat, vegetables and fruits.

3.2 Spoons, forks, chopsticks must be placed upright with the tip up, or organised in
a clean storage box, and stored at least 60 cm. high from the floor.

3.3 Plates, bowls, cups, water glasses are stored in a clean storage box and placed
at least 60 cm. high from the floor.

3.4 Refrigerator/ fridge/ cooler are of an adequate size, clean, in good condition, efficient

and suitable for preserving food quality.

A 3.5 Stove/ oven/ microwave/ other equipment for food preparing or cooking using heat
[ are in good condition and not damaged.

3.6 Containers are washed with a substance dedicated for container cleaning, and
washed in clean water for another 2 times, or cleaned with running water.
The washed containers must be placed at least 60 cm. high from the floor.

3.7 Containers, equipment are sterilised after washing; for example, by sun drying/
heated water/ chlorinated water/ sterilisation oven, etc. !‘
—




/ 4. Food handlers psSccsccoscoscosoocooooocoocooooooocoooocoocoos
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4.1 Business operators and food handlers are required to attend a training programme
available to food handlers according to the “Ministerial Regulation on Food Selling
Place Hygiene, B.E. 2561 (A.D. 2018)”.

4.2 Food handlers must wear a clean outfit with sleeves with a clean apron, a cooking
hat or a disposable hair net, and a cloth or hysienic mask to cover their mouth and nose.

4.3 Handwashing is required prior to preparing, cooking and serving food, or subsequent
to getting into contact with dirtiness. An appliance is used every time when ladling
cooked food.

4.4 Food handlers who have hand injuries must cover those cuts or wounds entirely
and avoid performing works that potentially come into direct contact with food.

4.5 Food handlers who have a waterborne and foodborne disease must take leaves
until entirely recovered.

4.6 Food handlers must have good hygiene habits, keep their nails short without being
polished. They must not smoke or carry out any action that potentially causes
contamination in food while performing their tasks.

5. Surveillance of coliform bacterial contamination in food, containers and hands

of food handlers must be performed at least twice a year.

COFFEE SHOP

AMERICANO I CAPPUCCINO
ESPRESSO — CAFFE LATTE

MACHIATTO | MOCHA LATTE




Supporting Details for GHH Assessment 4

Water quality management

B 1. Drinking Water S~

1.1 The storing places/ containers of drinking water must be clean with no dust,
spider webs while the floor or the bottom part of which are not dampened.
They must not be placed within 10 metres from sources of pollution such as
waste, wastewater. Consumable water must not be placed or stored in a tightly
closed container set close to chemical substances, hazardous materials or
detergent, and unreachable by sunlight. They should be placed at least 15 cm.
high from the floor, or on a plastic palette and be organised in order not to
become a home to animals or insect vectors.

1.2 Drinking water in tightly closed containers must display a certification mark of
the Food and Drug Administration (FDA). The containers must be clean, non -
leaking,with no stains, moss greens, cracks or scratches inside. The lid must
remain completely shut with no breakage.

1.3 Drinking water must meet the Drinkable Water Standards of the Department
of Health, B.E. 2563 (A.D. 2020).

1.4 Water purifier must be checked/cleaned while its filters must be replaced
within a specified duration.

1.5 Drinking water tabs are washed; and drinking water stations are maintained
clean on a regular basis.

1.6 Drinking water containers such
as jugs, coolers, water glasses
must be cleaned on a daily L
basis and placed on/in clean

shelves, receptacles, or
cupboards. The containers
must be closed to prevent
contamination and placed at
least 60 cm. high from the
floor.
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2.1 Water storage tank within the building must be cleaned at least once in six months.
In case of underground tank, it must be cleaned at least once a year (if the tank is
too large to clean regularly, it will require to add more chlorine to maintain the
level of free residual chlorine at the end of the pipe to ensure that it meets the standard
level of 0.2 - 0.5 mg. per litre).
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E 2.2 Consumable water must meet the water quality standards of the Metropolitan
: Waterworks Authority (MWA)/Provincial Waterworks Authority (PWA), or the Drinkable
: Water Standards of the Department of Health, B.E. 2563 (A.D. 2020).

E 2.3 Detection of free residual chlorine in water is performed by using a field test kit to
| ensure that it is in the range of 0.2 - 0.5 mg. per litre during a regular circumstance,
|
\

or 0.5 - 1.0 mg. per litre during an outbreak/public disaster.

3. Surveillance of coliform bacterial contamination in water is performed by using
a field test kit (Aor11), or collecting water for laboratorial tests.

4. Water system administrators must have good personal hygiene habits, possess
and use Personal Protective Equipment (PPE) while performing their tasks;
for example, it is required to wear rubber gloves, safety goggles and mask
when preparing chlorine in order to prevent them from coming into contact
with the chemical substance.

@ GREEN Health Hotel
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