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https://www1.nyc.gov/assets/doh/downloads/pdf/imm/covid-19-checklist-for-restaurants.pdf
https://www1.nyc.gov/site/doh/covid/covid-19-businesses-and-facilities.page
https://www1.nyc.gov/assets/doh/downloads/pdf/imm/covid-19-cleaning-disinfection-log-template.pdf
http://osha.gov/SLTC/covid-19/controlprevention.html
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http://www.nyc.gov/health/coronavirus
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https://www1.nyc.gov/assets/doh/downloads/pdf/imm/covid-19-guidance-for-vehicle-operators-sc.pdf
http://www.nyc.gov/health/coronavirus
https://www1.nyc.gov/assets/doh/downloads/pdf/imm/covid-19-checklist-for-restaurants.pdf
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http://dec.ny.gov/docs/materials_minerals_pdf/covid19.pdf

	COVID-19：非医疗保健环境中的清洁消毒通用指导 
	清洁工作人员需要采取的安全措施
	常规清洁和消毒建议
	• 阅读产品卷标并采取适当的预防措施。
	• 重点清洁和消毒共享和频繁接触的表面。
	• 首先清洁，然后消毒。



