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opinion

Brett Osrin

Establishing  
good hygiene behaviour
COVID-19 case numbers are set to climb well into September 2020, but, 

as lockdown eases up, there is a danger we will see more people defying 

the rules. This could mean that the consistency of retaining stringent 

safety protocols gets lost as people ‘relax’ and start to take risks. Now, 

more than ever, the onus is on individuals, schools, and businesses to 

keep the correct protocols in place to protect South Africans and stop 

the spread of the novel coronavirus.

T
here has already been a myriad of 
debates regarding best-practice 
protocols for staying safe. 

Schools, especially, have been an area 
of concern, sparking a great debate 
over the need to decontaminate. 
Recently, several schools were 
closed, with 98 teachers testing 
positive for COVID-19 in the Western 
Cape alone. With this in mind, it is 
imperative to stress the importance 
of decontamination with specialised 
chemicals, including all surfaces, 
production lines, workstations, floors 
and ceilings. 

Brett Osrin, CEO of Ecowize – leading 
providers of sanitation and cleaning 
services – believes there are two schools 
of thought: preventative and reactive. 
“If there has been no foot traffic, and a 
school has been closed for a while, it is 
not necessary to decontaminate. If there 
has been random people movement 
in and out of an area, then it might be 
a good idea. If a person tests positive 
for COVID-19 within the school, then a 
decontamination protocol is essential to 
ensure that the space is safe again.” 

Osrin adds that by employing the 
services of professionals to assist with 
decontamination and deep-cleaning 
needs can save a lot of hassle, worry 
and expense. He stresses again that 
the need to decontaminate should be 
assessed on a case-by-case basis but is 
essential if someone tests positive in a 
school environment. 

With restaurants having now 
opened for sit-down meals, they’ll 
need to take extra precautions to go 
above and beyond safety standards. 
“Obviously, this is best practice, but 
it will also benefit the business. An 
entirely new hygiene culture has been 
embedded in our society. We are 
pedantic about ensuring we feel safe 
in our surroundings – as we should 
be. Businesses that go the extra mile 
to ensure that they regularly deep 
clean and have stringent protocols 
in place will be where we feel most 
secure.” 

Osrin says that it’s important that 
all public areas and places of work are 
regularly deep cleaned and sanitised. 
“Effective cleaning and sanitation 
need to become the new norm. To 
swab for the coronavirus costs about 
R1 000 a swab. In order to test a 
restaurant, you will need about 30 
to 40 swabs to detect the virus. That 
becomes unaffordable. So, one of 
the ways to test for cleanliness is 
to test for E.coli or staphylococcus 
aureus – a quantitative estimate of 
the concentration of microorganisms 
in a sample – with the assumption 
that if an environment is clean and 
well sanitised, the cleaning regime 
will have eliminated the virus.” 

Good cleanliness is the foundation 
of good hygiene. A decontamination 
protocol is an emergency reaction to 
a situation. The new normal needs to 

be the effective cleaning of high-touch 
points with a sanitiser product on a 
regular basis to protect the consumer. 

Stores and restaurants will need to 
be especially cognisant of high-touch 
points – most touched surfaces, stock 
items, etc. – to ensure that these 
are deep cleaned often. “Again, it’s 
also about retaining the rigour with 
safety protocols like social distancing, 
masks, PPE, and ongoing access 
to hand sanitiser and handwashing 
zones. I also strongly urge the 
daily screening of staff, in terms 
of temperature testing and asking 
pertinent questions regarding health. 
I have even heard of instances where 
staff were asked to smell something 
to check if they are experiencing 
the loss of this sense – one of the 
prominent symptoms of COVID-19.”

Osrin adds that it’s vital to find 
ways to entrench good hygiene 
behaviours as we move through the 
various stages of lockdown. “That 
means the ongoing training of staff 
and visual cues and reminders, 
like posters, tape designating safe 
distances, and more. It is also critical 
that people who can work from home 
continue to do so.”  

Ecowize is one of South Africa’s leading hygiene 

and sanitation service providers to the food, 

pharmaceutical and healthcare industries. 

For more information visit: www.ecowize.co.za


