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Change Subject: Passenger Self-Service Buffet Handwashing Stations

Section Number: 
   	
Check one: Construction ___ Operations _x__ Both ___ (specify both numbers)
	
Number (s): New section under 7.7 Facilities


Change you would like VSP to Consider and Recommended Solution: 

CLIA wants renovation to be clarified (new equip. vs. new counters/outlets), especially for existing vessels and constraints (plumbing for h/w sink)

The renovation plan should consider h/w stations and plumbing constraints, in addition to decorative, concepts, and other renovations.
Definition of renovation is difficult to determine.  Clarification is needed.

PENDING: re-work submission CLIA/Industry to provide details where want re-wording

The following section applies to all vessels with a keel laid date of Month 2017 or later and any food self-service areas that have been modified since Month 2017, including replacement, relocation, or addition of buffet self-service counter(s) or self-service equipment.

Number
Provide one handwashing station per 100-passenger seating or fraction thereof. Stations should be equally distributed between the major passenger entry points to the buffet area and must be separate from a toilet room.

Passenger Entries
Provide handwashing stations at each minor passenger entry to the main buffet areas proportional to the passenger flow, with at least one per entry. These handwash stations can be counted towards the requirement of one per 100 passengers.

Self-service Stations Outside the Main Buffet
Provide at least one handwashing station at the passenger entrance of each self-service station outside of the main buffet. Beverage stations are excluded.

Equipment and Supplies
The handwashing station must include a handwash sink with hot and cold water, soap dispenser, and single-use paper towel dispenser. Electric hand dryers can be installed in addition to paper towel dispensers. Waste receptacles must be provided in close proximity to the handwash sink and sized to accommodate the quantity of paper towel waste generated. The handwashing station may be decorative but must be nonabsorbent, durable, and EASILY CLEANABLE.

Automatic Handwashing System
An automatic handwashing system in lieu of a handwash sink is acceptable.

Sign
Each handwashing station must have a sign advising passengers to wash hands before eating. A pictogram can be used in lieu of words on the sign.

Location
Stations can be installed just outside of the entry. Position the handwashing stations along the passenger flow to the buffets.

Lighting
Provide a minimum of 110 lux lighting at the handwash stations.


Public Health Significance:

This is required in the VSP Construction Guidelines but has not been included, particularly when vessels have undergone renovations. Handwashing, especially in areas with high hand contact, such as buffets, is the most effective way to prevent the transmission of illnesses such as norovirus.


Supporting information: 

During a rapid elevation of passenger gastrointestinal illness, mandatory handwashing using the passenger handwash stations installed on a ship built to 2011.  This overnight elevation crested at 2.57% (115 pax) with only 10 more pax reporting illness from the initial increase when the mandatory handwashing was instituted.  All other interventions were the same as found in other fleet OPRP that were not as successful in their control implementation.  Subsequent voyage, when the mandatory handwashing continued, had 0.23% (11 pax) reporting illness, 2015.  Lessons Learned: Implementation of Handwashing Stations on a Cruise Ship, 2012.
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