COVID — 19 STAFF TRAINNING




TOPICS

» COVID-19 : What we know
» Handwashing

» PPE, when and how to use
» |solation and shifts

> Screening & Sick call



What we know

» Coronaviruses (CoV) are a broad family of
viruses named after the crown-like spikes on
their surface.

COVID 19 - VIDEO



https://www.youtube.com/watch?v=BtN-goy9VOY&feature=youtu.be
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> Washing your hands can protect
you and your loved ones.

>
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~Prevention N

= Observe good infection prevention practices to minimise risk when handling, housing and transferring animals
= Minimise direct or prolonged contact with sick people and animals
= Wear protective clothing when in contact with animals and infected people

= CoV are easlly killed on environmental surfaces so disinfect frequently touched surfaces often using a
healthcare grade disinfectant such as Oxivir

U -opw &

Sanitize hands using Frequent handwashing  Cover your mouth and nose Avoid close contact
alcohol based hand rub

Wash hands with soap With a tissue or sleeve when With anyone showing
Use alcohol hand rub unless  and water for at least 20 coughing, sneezing and symptoms of respiratory
hands are visibly soiled. seconds. preparing & cooking food. iliness.




| PPE, when and how to use
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When and hOW to use PPE car:jtnc;wit.hli\lmnr mal o
we need to understand how -
~How SARS-CoV-2 spreads from person to person

It spreads
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https://www.youtube.com/watch?v=_D0HtUCkUS4&feature=youtu.be

ONLINE COURSE

> HAND HYGIENE :
https://learninghub.phsa.ca/Courses/5360/provincial-hand- hyglene
basics-picnet '



ISOLATION AND SHIFTS

> Impact and changes
> Pandemic Plan



SCREENING AND SICK CALL

» Procedures and update



THANK YOU TEAM!

Pamela Lima
Pamela@angelfoodservices.ca




