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	Section
	Title / Requirement
	Item/C
	B
	O
	C

	
	
	
	
	
	

	Definitions
	 Acute gastroenteritis (AGE): Irritation and inflammation of the digestive tract characterized by sudden onset of symptoms of diarrhea and/or vomiting, as well as other constitutional symptoms such as fever, abdominal cramps, headache, or muscle aches.
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	Definitions
	Attack rate: (1) The proportion of individuals exposed to an infectious agent who become clinically ill. (2) The cumulative incidence of infection in a group observed over a period during an epidemic.
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	Definitions
	Disinfectant: A chemical or physical agent used to kill microbes.
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	Definitions
	Food area: Includes food and beverage DISPLAY, HANDLING, PREPARATION, SERVICE, and STORAGE AREAS; warewash areas; clean equipment storage areas; and table linen storage and handling areas.
	
	
	
	x

	Definitions
	Person in charge: The individual present on a vessel who is responsible for the food operation at the time of inspection such as the Food and BEVERAGE Manager, Food Manager, or Chef.
	
	
	x
	

	
	
	
	
	
	

	9.1
	Outbreak Prevention and Management Procedures
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	9.1.1
	[bookmark: 9.1.1_Disinfection]Disinfection
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	9.1.1.1
	[bookmark: 9.1.1.1_Public_Areas]Public Areas
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	9.1.1.1.1
	Continuous Disinfection (41)
	41
	
	X
	

	
	When the cumulative proportion of cases of AGE among passengers or crew members is ≥ 2%, the outbreak management response must include cleaning and disinfecting all public areas, including handrails and restrooms, on a continuous basis.
	
	
	
	

	
	
	
	
	
	

	9.1.1.1.2
	Cabin Cleaning (41)
	41
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	Cabins that house passengers or crew with AGE must be cleaned and disinfected daily while the occupants are ill.
	
	
	
	

	
	
	
	
	
	

	9.1.1.1.3
	Precautionary Measures (41)
	
	
	
	

	
	Precautionary measures by housekeeping personnel must be taken in consultation with the vessel’s medical staff to prevent the spread of AGE from cabin to cabin.
	41
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	9.1.1.1.4
	Example
	
	
	
	

	
	[bookmark: 9.1.1.1.4_Example]Precautionary measures by the housekeeping personnel may include using disposable personal protection equipment, including gloves that are changed after each cabin; cleaning cabins with ill passengers or crew after all other cabins; or having specific crew members only clean cabins of ill passengers or crew.
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	9.1.1.1.5
	Written OPRP (41)
	
	
	
	

	
	Each vessel must have a written Outbreak Prevention and Response Plan (OPRP) that details standard procedures and policies to specifically address AGE onboard. The written OPRP must include the following at a minimum:
	41
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	· Duties and responsibilities of each department and their staff for all the passenger and crew public areas.
	
	
	
	

	
	
	
	
	
	

	
	· Steps in outbreak management and control and the trigger for required action at each step.

At a minimum, triggers must address a graduated approach to outbreak management in response to increasing case counts. Additionally, triggers may be based on events, such as reports of public vomiting/diarrhea, increased room service requests, meal or excursion cancellations, missed events, or others.

Cruise ship AGE surveillance data has shown that a 0.45% daily ATTACK RATE is indicative of a pending outbreak.
	
	
	
	

	
	
	
	
	
	

	
	· [bookmark: _GoBack]DISINFECTANT products or systems used, including the surfaces or items the DISINFECTANTS will be applied to, concentrations, and required contact times. The DISINFECTANT products or systems must be effective against human norovirus or an acceptable surrogate (e.g., caliciviruses).
	
	
	
	

	
	
	
	
	
	

	
	· Procedures for informing passengers and crew members of the outbreak. This section should address the procedures for notification of passengers embarking the vessel following an outbreak voyage. In the case of an extended voyage separated into segments, such as a world cruise, this requirement applies to passengers embarking for the segment after an outbreak segment.
	
	
	
	

	
	
	
	
	
	

	
	· Procedures for returning the vessel to normal operating conditions after an outbreak.
	
	
	
	

	
	
	
	
	
	

	
	· Procedures to protect the passengers and crew from exposure to DISINFECTANTS, if not already included in the vessel’s safety management system. At a minimum, this must include
· Material safety data sheets (MSDSs).
· Personal protective equipment for crew.
· Health and safety procedures to minimize respiratory and dermal exposures to both passengers and crew.
	
	
	
	

	
	
	
	
	
	

	
	Additional information, guidance, and supporting documents are in Annex 13.2 and on the VSP Web site (http://www.cdc.gov/nceh/vsp).
	
	
	
	

	
	
	
	
	
	

	9.1.1.1.6
	Public Toilet Facilities (41)
	
	
	
	

	
	Passenger and crew public toilets (not including food-area toilets) must be provided with a handwashing station that includes the following:
	41
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	· Hot and cold running water.
	
	
	
	

	
	
	
	
	
	

	
	· Soap.
	
	
	
	

	
	
	
	
	
	

	
	· A method to dry hands (e.g., sanitary hand-drying device, paper towels).
	
	
	
	

	
	
	
	
	
	

	
	· A sign advising users to wash hands (pictograms are acceptable).
	
	
	
	

	
	
	
	
	
	

	9.1.1.1.7
	Hands-free Exit (41)
	
	
	
	

	
	Passenger and crew public toilet facilities must be equipped so that persons exiting the toilet room are not required to touch the door handle with bare hands.

Where toilet stalls include handwashing facilities, the bare-hands- free contact must begin in the toilet stall. Toilet facilities with multiple exits, such as spa dressing rooms, must have bare-hands- free contact at each exit.

This may be accomplished by methods such as locating paper towel dispensers at sinks and waste containers near the room door, installing mechanically operated doors, removing doors, or using other effective means.
	41
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	36.0
	[bookmark: _Toc108836842][bookmark: _Toc303684245]Passenger and Crew Public Toilet Rooms
	
	
	
	X

	
	
	
	
	
	

	[bookmark: _Toc303684246]36.1
	No-touch Exits
	
	
	
	

	
	Provide either of the following in the public toilet rooms: 
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	[bookmark: _Toc303684247]36.1.1
	Hands-free Exit
	
	
	
	

	
	Hands-free exits from toilet rooms (such as doorless entry, automatic door openers, latchless doors that open out), or
	
	
	
	x

	
	
	
	
	
	

	[bookmark: _Toc303684248]36.1.2	
	Paper Towel Dispensers and Waste Receptacle
	
	
	
	

	
	Paper towel dispensers at or after handwashing stations and a waste receptacle near the last exit door(s) to allow for towel disposal. 
	
	
	
	x

	
	
	
	
	
	

	36.2 
	Self-closing Doors
	
	
	
	

	
	All public toilet room exit doors must be self-closing.
	
	
	
	x

	
	
	
	
	
	

	9.1.1.1.8
	Sign (41)
	
	
	
	

	
	[bookmark: _bookmark797][bookmark: 9.1.1.1.8_Sign_(41)]A sign must be posted advising users of toilet facilities to use hand towel, paper towel, or tissue to open the door unless the exit is hands free.

A pictogram that illustrates the correct use and disposal of paper towels as written in section 9.1.1.1.7 may be used in lieu of a sign.
	41
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	9.2
	Housekeeping Knowledge
	
	
	
	

	
	
	
	
	
	

	9.2.1
	Demonstration of Knowledge (44)
	
	
	
	

	
	The supervisor or PERSON IN CHARGE of housekeeping operations on the vessel must demonstrate to VSP—on request during inspections—knowledge of housekeeping operations. The supervisor or PERSON IN CHARGE must demonstrate this knowledge by compliance with this section of these guidelines or by responding correctly to the inspector’s questions as they relate to the specific operation. In addition, the supervisor or PERSON IN CHARGE of housekeeping operations on the vessel must ensure that employees are properly trained to comply with this section of the guidelines in this manual as it relates to their assigned duties.
	44
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	21.6
	General Hygiene
	
	
	
	

	
	[bookmark: _Toc303683967]Construct handwashing stations in the following areas according to section 7.1.	
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	21.6.1
	Wastewater Areas
	
	
	
	

	
	Install at least one handwashing station in each main wastewater treatment, processing, and storage area. 
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	21.6.2
	Laundry Areas
	
	
	
	

	
	Install at least one handwashing station at soiled linen handling areas and at the main exits of the main laundry. Vessel owners will provide locations during the plan review.
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	21.6.3
	Housekeeping Areas
	
	
	
	

	
	Install handwashing stations in housekeeping areas as described in section 35.1. Provide each handwashing station with a soap dispenser, paper towel dispenser, waste receptacle, and sign that states “wash hands often,” “wash hands frequently,” or similar wording in English and in other languages, where appropriate.
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	35.0
	[bookmark: _Toc108836841][bookmark: _Toc303684240]Housekeeping
	
	
	
	

	
	
	
	
	
	X

	35.1
	Handwashing Stations
	
	
	
	

	
	Provide handwashing stations for housekeeping staff. VSP will evaluate the number and location for these handwashing stations during the plan review process. 
	
	
	
	X

	
	
	
	
	
	

	35.1.1
	Location
	
	
	
	

	
	Ensure that at least one handwashing station is available for each cabin attendant work zone and on the same deck as the work zone. One handwashing station may be located between two cabin attendant work zones, and travel across crew passageways is permitted. 
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	35.1.2
	Ice/Deck Pantries
	
	
	
	

	
	Handwashing stations for housekeeping staff include those in ice/deck pantries, but do not include those located in bars, room service pantries, bell boxes, or other FOOD AREAS.
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	[bookmark: _Toc303684244]35.1.3
	Supplies
	
	
	
	

	
	Handwashing stations not located in ice/deck pantries must have a paper towel dispenser, soap dispenser, and a waste receptacle. These stations must provide water at a temperature between 38°C (100°F) and 49°C (120°F) through a mixing valve and be installed to allow for easy access by cabin attendants. Handwash stations inside of ice/deck pantries must be installed in accordance with section 7.1.
	
	
	
	X


[bookmark: _bookmark788][bookmark: _bookmark789][bookmark: _bookmark790][bookmark: _bookmark791][bookmark: _bookmark792][bookmark: _bookmark793][bookmark: _bookmark794][bookmark: 9.2.1_Demonstration_of_Knowledge_(44)][bookmark: 9.2_Housekeeping_Knowledge][bookmark: 9.1.1.1.6_Public_Toilet_Facilities_(41)][bookmark: _bookmark795][bookmark: _bookmark796][bookmark: 9.1.1.1.7_Hands-free_Exit_(41)]




