Hygiene Standards of Hiroshima Diamond Hotel

Revised May 8, 2023

Basic Items Contents
Hiroshima Diamond Hotel has established hygiene
standards since July 2020, taking into consideration
Ty N the safety of our guests and employees as our first
= About Hygiene priority.
N Standards We strive to create an uncompromising cleanliness

and hygienic environment to serve as a base for
quality travel where our guests can stay in greater
comfort and peace of mind.

Installation of
alcohol disinfectant

Alcohol disinfectant is available in all areas of the hotel
(lobby, restaurant, elevator hall, banquet rooms,
restrooms, etc.) to provide an environment for hand
sanitizing.

Thorough cleaning

Public Areas:

iAreas around the lobby and other areas with high
‘contact by an unspecified number of people (elevator
§buttons, restrooms, etc.) are cleaned on a regular
‘basis.

‘Guest rooms:

§Areas that are frequently touched (room keys,
‘doorknobs, TV and air conditioning remote controls,
ételephones, chairs and tables, writing utensils,
éswitches, toilet flush lever handles, paper holders and
§faucets, bathtub and shower handles, hair dryers, in-
éroom information, etc.) and bidet nozzles.

éRestaurants and banquet halls:

éAreas that are frequently touched (doorknobs, tables,
échairs, menus, table utensils, condiment containers,
‘microphone equipment, cloakroom tags, etc.) are
écleaned after each use.

I Ventilation

éAir is changed regularly in all areas of the building.

?@1 Food sanitation

As usual, we have been thoroughly managing our food
in accordance with food sanitation control.

In addition, dishes and cutlery are washed at high
temperatures, and kitchen cleaning is reinforced.
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Employees' Initiatives
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Employee areas are equipped with alcohol disinfectant.
For areas of high contact opportunity, we clean and
disinfect the area regularly and thoroughly.

About the wearing of masks by employees, we respect
the independent judgment of each individual, wearing
is voluntary from May 8, 2023 .




