Preventing the spread of COVID-19
in the hospitality sector:
How to effectively operate and use ventilation systems
Businesses opening to sell food and drink need to manage the risks of COVID-19 to their workers and customers.
A general recommendation is to stay away from crowded and poorly ventilated spaces, so in addition to social
distancing measures, steps should be taken to effectively operate ventilation systems to be COVID-secure.

COVID-19 Transmission Routes:
Large droplets or small airborne particles
(emitted when sneezing, coughing or talking)

Surface contact
(such as hand-to-hand or hand-to-surface)

Recommendations for good ventilation:
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Set ventilation to come on at normal
operating speed at least 2 hours
before anyone enters the building
and stay on until 2 hours after the
building closes. Keep systems running
at a lower speed when the space is
not operating. For manual ventilation,
consider keeping it running 24/7
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For centralised
systems, switch
off recirculation in
air handling units
or switch to 100%
outdoor air
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Regular airing via windows
can further boost ventilation
(except in toilets as per
recommendation 3) and is
essential where there is no
mechanical ventilation

Check that all installed mechanical
ventilation is fully working, ducting
is free of obstructions, and that
key staff know how to access and
adjust the controls
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Keep toilet extract ventilation
in operation 24/7 and put up
signs asking users to close the
lid when flushing. Where
extract ventilation is operating,
avoid opening windows in
toilets to prevent the spread
of contaminated air
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Maintain normal maintenance
and cleaning plans. Filter and
duct maintenance works should
be performed with standard
protective measures including
respiratory protection

24/7

This infographic is based on guidance from REHVA (Federation of European Heating, Ventilation and Air Conditioning Associations). For further information on COVID-19 and ventilation, please consult the HSE
(Health and Safety Executive) website at https://www.hse.gov.uk/coronavirus/equipment-and-machinery/air-conditioning-and-ventilation.htm, or contact a BEAMA Ventilation member by visiting our website at
https://www.beama.org.uk/portfolios/h-and-v-portfolio/ventilation-and-indoor-air-quality.html.
Disclaimer: While any information provided herein has been compiled in good faith, it does not constitute advice for any specific purpose, no warranty is given or should be implied for its use and BEAMA disclaims
any liability that may arise from its use to the fullest extent permitted under applicable law. Copyright in this document is the property of BEAMA Ltd and no reproduction or onward circulation is permitted.

