Guidelines No33– Ministry of Health and Quality of Life


	Residential Care Homes


1. Building

(a) The building is of sound construction and maintained in good repair.

(b) The building should be properly lighted and ventilated as per the specifications of the Architect.

(c) Necessary measures should be taken so that the building is free of rodents and pests.

(d) A permanent cleaning and disinfecting schedule should be drawn up to ensure that all areas are appropriately cleaned and disinfected.

(e) Cloakrooms and messroom/s for employees should be provided with sitting accommodation, tables, and washbasins.

2. Water supply
(a) A continuous potable water supply, including water storage tank should be provided and necessary measures should be taken for the protection of the water from contamination;

(b) The use of underground water storage tank is not recommended for use as potable water for human consumption.

(c) Where a fibreglass water tank is required, the said tank should be cleaned and disinfected at least every six months.

3.        Sanitary Convenience
(a) Separate sanitary facilities should be provided for ladies and gents.

(b) Properly covered bins should be provided in the ladies’ toilets for disposal of sanitary pads.

(c) All sanitary fittings and installations, water closets, sinks, washbasins and drains should be properly trapped prior to connection to the disposal system.

(d) Toilet facilities should not have direct communication with the area of operation.

(e) No wastewater pipe should be fixed on ceilings. However, for food establishments, no sewage pipe (except toilets) should be permitted inside the building. 

(f) No wastewater disposal system should be allowed under any building.

(g) All wastewater should be collected and disposed of to the satisfaction of the Wastewater Management Authority.

3. Solid Wastes
(a) All food refuse and garbage should be disposed of in adequate impervious garbage receptacles with tight fitting lids. Same should be emptied at least once daily, cleaned and disinfected regularly.

(b) All solid wastes to be disposed of to a site approved by the local authority.

(c) A garbage room at low temperature, whenever required, should be provided for the storage of garbage prior to its collection and disposal. 

4. Environmental Sanitation

(a) Where applicable, provisions should be made for appropriate air, noise and odour pollution control equipment so that emissions and emanations from trades comply with EPA 2002.

(b) All electric motors, generators, air compressors, boilers, air conditioning units, chillers, cooling towers and other noise generating equipment be sited as far away as practical from noise sensitive and residential buildings.

(c) All electric motors, generators, air compressors, boilers, air conditioning units, chillers, cooling towers and other noise generating equipment are housed in soundproof structures so that noise emanating there from  be within permissible levels as per the Environment protection Act (Noise Regulations).

Others

1. The residential care home should comply with the Residential Care Home Act and the Food Act.

2. A Residential Care Home Licence should not be issued unless Health Clearance from the Ministry of Health & Quality of Life is obtained.

3. REQUIREMENTS FOR A RESIDENTIAL CARE HOME
A:
LOCATION OF BUILDING

1. The premises should be situated in a residential, peaceful area, far from an airport, any activity or workshop which can create dust, odour, noise and other environmental hazards.

2. The access road leading to the home should be in good condition.

3. Site should not be situated near a highway nor on marshy lands near the site.

B:
SANITARY CONDITIONS AND PHYSICAL STATE OF BUILDING

1. The building housing Residential Care Home should be of sound construction with regard to the security and protection of the residents.

2. The building/site should be exclusively used for the operation of a Residential Care Home.

3. All rooms should be provided with adequate lighting and ventilation.

4. The floors should be covered with hard skid-proof materials.

5. All corridors should not be less than 1m60, in width.

6. Electrical installations should comply with Mauritian Standard MS 63 – Code of Practice.

7. Adequate amount of potable water should be provided.

8. Storage tanks should be provided to ensure constant water supply to the whole premises and should not be less than 0.4m3 per resident for two running days.

9. All solid and liquid wastes should be disposed of to the satisfaction of the Sanitary Authority.

10. Smoking should be prohibited in the building.

11. Cooking should not be allowed in sleeping areas/rooms.

12. Appropriate and adequate sanitary facilities should be provided.

C. LAY OUT PLAN OF THE HOME

It should consist of the following:-

1.  A Reception Hall/Room

2.  Lodging/Bedrooms

3.  Sanitary Block

4.  Alimentary Section/(Kitchen)

5.  Dining/Living room

6.  Recreation Room (TV room, Playroom, Reading Room)

7.  Laundry Section

8.  Administrative Section

9.  Consultation and Treatment Room

10.  Staff Quarters

11.  Mini gym for Sports and Leisure activities.

12.  A room for the keeping of Corpse

1. Reception Hall

(a) The Reception hall should be located on ground level of building and should be large enough to accommodate at least 10 visitors.

(b) There should be a toilet block.

(c) Suitable covered bins should be provided.

2. Lodging/Bedroom

(a) The living section should be composed of either a single or several residential units.

(b) One residential unit may be divided into single sleeping rooms or multi-sleeping rooms.

(c) The minimum area of a single sleeping room should not be less than 10m2.

(d) The minimum space for one resident in a multi-sleeping room should not be less than 8m2 per resident.

(e) There should not be more than 4 residents in a multi-sleeping room.

(f) The distance between two beds should not be less than 0.9m.

(g) The distance between two beds should not be less than 1.5m.

(h) Storey-bed should not be allowed, except for children.

(i) Double bed should be allowed only for couples.

(j) The height of the bed from the ground level should not be more than 60cm.

(k) The mattresses should be spring or foam type.

(l) The bed-sheets should be changed daily or whenever soiled.

(m) Special beds with barriers should be provided for bedridden residents.

3.
Sanitary Block

(i) Water Closet

The number of water closets for the residents should be as follows:

(a) 1 WC for 1 to 5 residents not provided with individual wc.

(b) 2 wcs for 6 – 12 residents not provided with individual wc.

(c) 3 wcs for 13 – 21 residents not provided with individual wc.

(d) 4 wcs for 22 – 32 residents not provided with individual wc.

(e) 5 wcs for 33 – 40 residents not provided with individual wc.

(f) Each water closet should not be less than 2 metres square.

(g) Adequate openings should be provided to the external air in the sanitary block to have adequate ventilation.

(h) The floors of the water closets should be of non skid material.

(i) The walls should be tiled up to 1.5 metres from the ground floor.

(j) Special provision should be made for physically disabled residents.

(k) Full time attendants should be appointed for the cleaning of the Sanitary Blocks.

(ii) Shower
(a) One shower should be provided for every 6 residents.

(b) Shower should be 6 to 8 metres square.

(c) The floors of each bathroom should be of non slippery material.

(d) The walls should be lined with tiles at least 2 metres above the ground floor.

(e) Hot water should be provided at all times.

(f) Special provision should be made for physically disabled residents.

(g) Adequate openings should be provided in each bathroom to have adequate light and ventilation.

(iii) Wash Hand Basin
There should be one wash basin for every 6 residents excluding wash hand basin in single bedroom.

4. BLOCK
This section should consist of the following:

(i)  Stores for dry and refrigerated items

(ii)  Kitchen which should be subdivided into:

(1) preparation section

(2) cooking section

(3) Scullery

(i) Stores

(a) Racks standing 300mm above floor level should be provided

(b) There should be no soiled pipes or inspection chamber in the stores.

(c) The store should be rodent proof.

(d) All frozen food should be stored in a cold room or in freezers.

(e) The cold room should be equipped with a continuous temperature monitoring device.

(ii) Kitchen
(a) The kitchen should be flyproof.

(b) The doors should be fitted with self-closing devices and made to open outwards.

(c) The floor should be of hard skid proof tiles without crevices and should be adequately sloped for liquids to drain to trapped outlets and should be easy to clean and disinfect.

(d) The junctures of the floor and walls are properly coved to facilitate cleaning.

(e) There should be no sewage pipe, drain or inspection chamber in the kitchen.

(f) The walls should be covered with tiles 2 metres above floor.

(g) There should be a preparation section in the kitchen with 2 separate stainless steel wash basins, one for vegetarian and one for non-vegetarian.

(h) Pedal operated refuse bins should be provided in kitchen.  Kitchen waste should be collected in covered refuse bins and should be properly stored prior to removal for disposal purposes.

(i) Separate chopping boards should be provided for vegetables, fish, poultry and meat.

(j) All cooking should be done in the cooking section of the kitchen.

(k) All cooking points should be hooded.

(l) Apparatus for extracting smokes, fumes and odours, approved by the Sanitary Authority should be provided.  If a chimney is required, it should be prolonged 2 metres above the roof of the premises and neighbourhood building.

(m) All preparation tables in the kitchen should be topped with un-jointed aluminium sheets or stainless sheets or single sheet marble.

(n) There should be no in-built cupboard under wash basins and tables.

(o) A wash hand basin with soap and hand drying facilities should be provided in the kitchen.

(p) No direct communication should exist between kitchen and water-closet or residential area.

(q) All kitchen utensils should be in good condition and should not be dented or rusty.

(r) Kitchen staff should wear clean overalls and caps whilst in the kitchen.

(s) Food Handlers should observe strict personal hygiene when handling food.

(t) Personal clothing and effects of kitchen staff should not be kept in the kitchen.

(u) Cooked food should be kept at suitable temperature prior to service.

(v) All food handlers should be in possession of Food Handler Certificate issued by the Ministry of Health.

(w) Adequate and conveniently located facilities for hand washing with soap, nail brush and hand drying facilities should be provided in the food processing section; pedal operated bins are highly recommended.

(x) The kitchen should be equipped with hot cupboards and food trolleys.

5. DINING/LIVING ROOM
(i) The dining room should be of such capacity as to be able to accommodate the total number of residents at any time and should not be less than 1.35m2 per person.

(ii) The tables and chairs should be comfortable to the residents.

6. RECREATION ROOM
(i) There should be a recreation room for the residents.

(ii) TV, video and games should be provided.

7. LAUNDRY

The laundry should consist of the following Sections:

(i) reception

(ii) washing

(iii) drying

(iv) ironing

(v) Storing


All linens should be sorted, processed and stored in such a way as to prevent the spread of any infection.  There should be individual storage of personal toiletries, with appropriate shelving provided.

8. ADMINISTRATIVE BLOCK
(i) The administrative block should be properly ventilated and lighted.

(ii) It should have adequate toilet facilities.

9. CONSULTATION AND TREATMENT ROOM
(i) The Consultation and Treatment rooms should be in two separate rooms.

(ii) The Consultation and Treatment Room should be equipped with a couch, first aid amenities, a first aid kit, a table and chairs, a   wash hand basin with soap and towel and be adequately lighted.

(iii) A water closet with a wash hand basin should be attached to the Consultation Room.

10. STAFF QUARTERS

Adequate accommodation with sanitary facilities should be provided for the personnel to the satisfaction of the Sanitary Authority.

11. MINI GYM FOR LIGHT SPORTS & LEISURE ACTIVITIES


A mini Gym for Light Sports and Leisure Activities for residents who can do physical exercise should be provided.

12. A ROOM FOR KEEPING OF CORPSE
A room should be provided for the keeping of a corpse before its disposal and should be of adequate size to accommodate bereaved parents and friends.  If however, the corpse is to be kept beyond 24 hours it should be removed to a mortuary room.

D. GENERAL ENVIRONMENTAL DUTIES

1. Cleaning and disinfection
A written cleaning and disinfection schedule approved by the Sanitary Authority should be made for the whole establishment.

2. Disinsectisation
The establishment should be disinsectised at least once every three months.

3. Control of rodents

Rodent control should be done at regular intervals.

4. Yard

(i) The yard should be properly fenced and maintained clean at all times.

(ii) Sufficient number of refuse bins with lids should be provided and kept in an enclosure prior to collection.

5. Personnel

All persons working in the establishment should be free from any communicable and infectious diseases and should produce a certificate from a Government Medical Officer to that effect every three years, and every year food handlers.
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