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Guidelines on good environmental and social (E&S) practice

for main types of Project eligible activities!

1. Hygiene and safety instructions for hostel/B&B/guesthouse facilities

Water supply system

a. Provision of hot and cold water (using solar water heaters is highly recommended)
b. Provision of an adequate supply of safe water meeting national standards for
drinking water quality

c. In settlements where a centralized drinking water supply is not available, the bottled
water should be provided.

Ventilation system

a. Provide automatic or mechanical ventilation equipment in common areas and
rooms

b. Provide proper ventilation system during cooking in the food preparation area
(kitchen)

c. The operation of the equipment must exclude air pollution with harmful substances

Waste management

a. Containers for garbage collection should have a lid, located in the economic part of
the area, separate from the part accessible to guests/clients.

b. Garbage collection bins must be placed on the cemented, asphalted platform or on
other cover that allows easy cleaning

c. After transporting the garbage, the containers should be washed and disinfected
with appropriate solutions

d. The application of separate waste collection practices is highly recommended

e. Sign agreement with the licensed company on transportation and disposal of
household waste

f. In non-sewerage areas, the agreement with the licensed company should be in place
for cleaning septic tank and disposal of accumulated sewage

Pest control

a. In order to control flies and insects, all the doors and windows of the economic part
are likely to be netted

b. Disinsection and deratization works are likely to be carried out in seasonal facilities
at least once a year, and in others twice a year

Cleaning program

a. Cleaning utensils should be stored in separate areas according to their purpose

b. Hotel facilities and rooms are cleaned daily (if used) and once a month generally.
c. A cleaning brush should be placed next to each toilet, placed in a container with
disinfectant solution

d. Bed linen should be changed in time

e. The laundry if operating as part of the hotel facilities must have a structure
excluding the contact of dirt-clean steams, rooms, a separate inlet-outlet ventilation
system, and shelves for storing clean and dirty linen

f. daily disinfection of toilets, kitchens, dining/rest areas and public telephones should
be done

Food safety

a. The facility should meet the national safety and hygiene requirements for
hostel/B&B/guesthouse

b. Separate storage of raw, semi-prepared and prepared products should be provided
in refrigerators

c. Separate equipment and room should be used for cutting of raw and

prepared/heat-treated food

! Guidelines are provide the framework of the Project Component-2 Small Grants Operational Manual (Annex 11).
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d. Sanitary treatment (washing, disinfection) of technological equipment must be
carried out in accordance with the operating instructions of the equipment

e. Production tables, equipment, and sinks must be cleaned with detergents and
rinsed with hot water

f. The meat chopping boards must be made of solid wood. The trunk is placed on a
metal base and painted from the outside. After processing the meat, the surface of
the trunk is cleaned / scraped with a knife, sprinkled with salt, and the side surface is
washed with warm water. If the trunk is worn, its surface should be repaired

g. Food cutting boards, knives must be marked according to the processed product
and used only according to the purpose

Security systems and
first aid

a. The premises should be equipped with fire-alarm and working fire extinguishers as
required by Armenian legislation

b. Provide an emergency evacuation plan

c. The installation and operation of equipment in hotel facilities must be carried out
in strict compliance with the rules of equipment safety, about which the relevant
instructions must be attached to the equipment

d. Provide safe electrical wiring; the presence of open wires is prohibited

e. Provision of first aid kit

f. The premises should be equipped with working natural gas leakage detectors

Hygiene requirements
for staff

a. Sanitary rooms for employees are available

b. Employees are provided with clean clothes/uniform if necessary

c. The health condition of the employees is subject to regular inspections according to
RA legislation

COVID-19 safety rules

a. Secure working conditions meeting health and safety standards and COVID-19
safety required by the Armenian legislation.

b. Ensure all staff and visitors wear face masks at the entrance to the site.

c. Ensure protocols for regular disinfection of public rooms, equipment and tools are
in place and followed.

d. Provide hand wash facilities in the worksite with adequate supplies of running
water, hand soap, alcohol-based hand sanitizer, hand drying devices - mandate their
use on entry, and exit of the site and during breaks, via the use of simple signs with
images in the Armenian language.

2. Hygiene and safety instructions for beauty parlors

Water supply system

a. Provision of hot and cold water

b. Provision of an adequate supply of safe water meeting national standards for
drinking water quality

c. In settlements where a centralized water supply is not available, the bottled water
should be provided.

Ventilation system

a. Provide automatic or mechanical ventilation equipment
b. All the equipment used in the facility must be tested; the operation must exclude
air pollution with harmful substances

Waste management

a. Household waste must be stored in plastic bags placed in a bin with a lid.
b. After transporting the garbage, the containers should be washed and disinfected
with appropriate solutions




c. Garbage collection bins must be placed on the cemented, asphalted platform or on
other covers that allow easy cleaning

d. Sign agreement with the licensed company on transportation and disposal of
household waste

Pest control

a. In order to control flies and insects, all the windows of the economic part must be
netted.
b. Disinsection and deratization works must be carried out twice a year

Cleaning program

a. Cleaning utensils should be stored in separate areas according to their purpose

b. A cleaning brush should be placed next to each toilet, placed in a container with
disinfectant solution

c. The laundry operating as part of the beauty parlor must have a structure excluding
the contact of dirt-clean steams and shelves for storing clean and dirty towels

d. daily disinfection of service hall, toilets, kitchens, dining/rest areas, and public
telephones must be done

Security systems
first aid

and

a. The premises should be equipped with fire-alarm and working fire extinguishers as
required by Armenian legislation

b. Provide an emergency evacuation plan

c. The installation and operation of equipment in beauty parlors must be carried out
in strict compliance with the rules of equipment safety, about which the relevant
instructions must be attached to the equipment.

d. Provision of first aid kit

e. The premises should be equipped with working natural gas leakage detectors

for staff

Hygiene requirements

a. Employees are provided with sanitary rooms: wardrobe, bathroom, rest and dining
room

b. Employees are provided with clean clothes

c. The health condition of the employees is subject to regular inspections

COVID-19 safety rules

a. Secure working conditions meeting health and safety standards and COVID-19
safety required by the Armenian legislation.

b. Ensure all staff and visitors wear face masks at the entrance to the site.

c. Ensure protocols for regular disinfection of public rooms, equipment and tools are
in place and followed.

d. Provide hand wash facilities in the worksite with adequate supplies of running
water, hand soap, alcohol-based hand sanitizer, hand drying devices - mandate their
use on entry, and exit of the site and during breaks, via the use of simple signs with
images in the Armenian language.

3. Hygiene and safety instructions for food processing and food delivery

Water  supply
sanitation

and

a. Provision of hot and cold water at the premises

b. Provision of an adequate supply of safe water meeting national standards for
drinking water quality

c. In settlements where the centralized water supply is not available, the bottled water
should be provided

d. Water must be transported in specialized, labeled containers made of food contact
materials.

e. Water must be stored in tightly closed containers

f. In non-sewerage areas, the agreement with the licensed company should be in place
for cleaning septic tank and disposal of accumulated sewage

Ventilation system

a. Provide automatic or mechanical ventilation in public areas




b. Provide a proper ventilation system during cooking in the food preparation area
(kitchen)

c. All the equipment used in the facility must be tested; the operation must exclude
air pollution with harmful substances

d. Heat source equipment shall be provided with local exhaust ventilation

e. In case of gas-fired equipment, production rooms / sites should be regularly
ventilated

f. The premises should be equipped with working natural gas leakage detectors

Waste management

a. Containers for garbage collection should have a lid, located in the economic part of
the area, separate from the part accessible to clients.

b. Garbage collection bins must be placed on the cemented, asphalted platform or on
other cover that allows easy cleaning

c. After transporting the garbage, the containers should be washed and disinfected
with appropriate solutions

d. Sign agreement with the licensed company on transportation and disposal of
household waste

Pest control

a. In order to control flies and insects, all the windows of the must be netted.

b. Disinsection and deratization works must be carried out in seasonal facilities at least
once a year, and in others twice a year

c. Before using chemicals, it is necessary to remove food from the rooms and keep the
dishes in closed cupboards

d. After applying chemicals and insect repellents, the working platforms and the
equipment must be thoroughly cleaned and washed

Cleaning program

a. Cleaning utensils should be stored in separate areas according to their purpose

b. Dishes are highly recommended to be washed with water at a temperature not
lower than 40°C using detergents

c. A cleaning brush should be placed next to each toilet, placed in a container with
disinfectant solution

d. The laundry operating as part of the facility must have a structure excluding the
contact of dirt-clean steams, rooms, a separate inlet-outlet ventilation system, and
shelves for storing clean and dirty laundry

e. daily disinfection of toilets, kitchens, dining/rest areas and public telephones must
be done

f. After serving each customer, the tables covers must be cleaned with disinfecting
solution

Security systems and
first aid

a. The premises should be equipped with fire-alarm and working fire extinguishers as
required by Armenian legislation

b. Provide an emergency evacuation plan; if located in residential buildings the facility
should have isolated entrances from the residential part of the building and
evacuation exits (in case of availability)

c. The installation and operation of equipment in food processing facilities must be
carried out in strict compliance with the rules of equipment safety, about which the
relevant instructions must be attached to the equipment

d. Provision of first aid kit

Food storage and food
processing
requirements

a. Separate storage of raw, semi-prepared and prepared products should be provided
in refrigerators

b. Separate equipment and room should be used for cutting of raw and
prepared/heat-treated food

c. Sanitary treatment (washing, disinfection) of technological equipment must be
carried out in accordance with the operating instructions of the equipment




d. Production tables, equipment, and sinks must be cleaned with detergents and
rinsed with hot water

e. The meat chopping boards must be made of solid wood. The trunk is placed on a
metal base and painted from the outside. After processing the meat, the surface of
the trunk is cleaned / scraped with a knife, sprinkled with salt, and the side surface is
washed with warm water. If the trunk is worn, its surface should be repaired

f. Food cutting boards, knives must be marked according to the processed product
and used only according to the purpose

g. The facility should meet the national safety and hygiene requirements for food
processing and food delivery facilities

Food transportation

a. The food must be transported in containers made of safe materials for food contact
b. The body of the vehicles for food transportation must have cover for easy cleaning
and disinfection

c. The inside cover of the vehicles’ body must be cleaned and disinfected

Hygiene requirements
for staff

a. Employees are provided with sanitary rooms: wardrobe, bathroom, rest and dining
room

b. Employees are provided with clean clothes

c. The health condition of the employees is subject to regular inspections

d. Food transporting staff must be provided with sanitary clothes (robe, gloves)

COVID-19 safety rules

a. Secure working conditions meeting health and safety standards and COVID-19
safety required by the Armenian legislation.

b. Ensure all staff and visitors wear face masks at the entrance to the site.

c. Ensure protocols for regular disinfection of public rooms, equipment and tools are
in place and followed.

d. Provide hand wash facilities in the worksite with adequate supplies of running
water, hand soap, alcohol-based hand sanitizer, hand drying devices - mandate their
use on entry, and exit of the site and during breaks, via the use of simple signs with
images in the Armenian language.

4. Environmental and social instructions for minor refurbishment works

Air quality

a. During the interior renovation, debris chutes shall be used above the first floor

b. The surrounding environment (sidewalks, roads) shall be kept free of debris to
minimize dust

b. During drilling dust shall be suppressed by ongoing water spraying and/or installing
dust screen enclosures at the site

c. There will be no open burning of renovation waste at the site

Noise

a. Construction noise will be limited to restricted times (9 am-6 pm)

Waste management

a. Refurbishment waste should be packed in special bags or placed in containers so
that it is not spread in the surrounding area

b. Waste generated during renovation works should be accumulated on-site in an
organized manner and not impede pedestrian access and motor traffic
Refurbishment waste should be transported and disposed of by a licensed contractor
in a designated municipal landfill

c. Whenever feasible appropriate and viable materials should be reused and recycled

Health and safety of
workers and public

a. Use of personal protective equipment (hardhats, masks and safety glasses,
harnesses and safety boots) appropriate for the level of protection needed for the
expected exposure.

b. Occupational health and safety laws and regulations of the RA should be followed
during the works

c. Equip the site with working fire extinguishers




COVID-19 safety rules a. Secure working conditions meeting health and safety standards and COVID-19
safety required by the Armenian legislation.

b. Ensure all staff and visitors wear face masks at the entrance to the site.

c. Ensure protocols for regular disinfection of public rooms, equipment and tools are
in place and followed.

d. Provide hand wash facilities in the worksite with adequate supplies of running
water, hand soap, alcohol-based hand sanitizer, hand drying devices - mandate their
use on entry, and exit of the site and during breaks, via the use of simple signs with
images in the Armenian language.

5. Environmental and social requirements for agricultural activities

Waste management a. Minimize accumulation of waste and recycle or reuse waste to the extent possible.
Many types of organic waste could be used for animal feed directly or after
composting.

b. Prevent the direct discharge of liquid waste from animal farming and dairy
production by the provision of sedimentation pits

¢. Organic waste should not be piled nearby and kept in the immediate proximity to
water bodies

d. It is forbidden to dump manure and discharge slurry directly to water steams.
Environment pollution with organic waste should be minimized by keeping piles of
manure under cover and by placing them on a concrete platform or any other suitable
lining. It is advisable to use manure and slurry as natural fertilizers

e. Prohibit free dumping and open-air burning of animal carcasses and body parts

f. Ensure confinement and sanitary conditions while on-site storage and
transportation of animal body parts to the points of their processing (skins, bones,

horns, intestines) or permanent disposal.

6. Hygiene and safety instructions for Arts and culture and entertainment types of businesses

Water supply system a. Provision of hot and cold water
b. Provision of an adequate supply of safe water meeting national standards for
drinking water quality

Ventilation system a. Provide automatic or mechanical indoor ventilation equipment

b. All the equipment used in the facility must be tested; the operation must exclude
air pollution with harmful substances

c. The premises should be equipped with working natural gas leakage detectors

Waste management a. Household waste must be stored in plastic bags placed in a bin with a lid.

b. After transporting the garbage, the containers should be washed and disinfected
with appropriate solutions

c. Garbage collection bins must be placed on the cemented, asphalted platform or on
other covers that allow easy cleaning

d. Sign agreement with the licensed company on transportation and disposal of
household waste

Pest control a. In order to control flies and insects, all the windows of the economic part must be
netted.
b. Disinsection and deratization works must be carried out twice a year

Cleaning program a. Cleaning utensils should be stored in separate areas according to their purpose
b. A cleaning brush should be placed next to each toilet, placed in a container with
disinfectant solution




c. Daily disinfection of service hall, toilets, kitchens, dining/rest areas, and public
telephones must be done

Security systems and
first aid

a. The premises should be equipped with fire-alarm and working fire extinguishers as
required by Armenian legislation

b. Provide an emergency evacuation plan

c. The installation and operation of equipment in the facility must be carried out in
strict compliance with the rules of equipment safety, about which the relevant
instructions must be attached to the equipment.

d. Provision of first aid kit

Hygiene requirements
for staff

a. Employees are provided with sanitary rooms: wardrobe, bathroom, rest and dining
room

b. Employees are provided with clean clothes

c. The health condition of the employees is subject to regular inspections, especially
when working with children

COVID-19 safety rules

a. Secure working conditions meeting health and safety standards and COVID-19
safety required by the Armenian legislation.

b. Ensure all staff and visitors wear face masks at the entrance to the site.

c. Ensure protocols for regular disinfection of public rooms, equipment and tools are
in place and followed.

d. Provide hand wash facilities in the worksite with adequate supplies of running
water, hand soap, alcohol-based hand sanitizer, hand drying devices - mandate their
use on entry, and exit of the site and during breaks, via the use of simple signs with
images in the Armenian language.




