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1. GENERAL PREVENTIVE
MEASURES
The Centre plans the tasks and work processes
in such a way as to guarantee the required social
distancing established by the health authorities.
The venue’s capacity has been set by the
authorities.
Attractive, highly intuitive signage provides
information on the hygiene and health measures to
be followed during the event.
Hygiene points have been installed with pedal bins
for the disposal of hygienically sensitive material
(masks, gloves, tissues, etc.).
Hand sanitiser dispensers have been installed
throughout the building.

WHAT ARE THE MAIN
MEASURES WE HAVE
INTRODUCED?

Viricidal products are used to disinfect all surfaces.
The cleaning frequency and number of cleaning
staff have been reinforced, for the continuous
disinfection of communal areas (toilets are cleaned
three times a day and the rest of the spaces are
sanitised twice a day).
Maximum ventilation of the facilities by regulating
the air conditioning systems to ensure 100% of the
air is brought in from the outside.
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The Centre has specific protocols for:
• Goods reception and collection
• Catering service. Read more information.
• Isolation in the case of a potential case of COVID.
Read more information about the isolation protocol
for a potential Covid case.
Service provider protocols to combat the SARSCoV-2 are available. These must include the
recommendations and guidelines set by the health
authorities.
All subcontracted staff must be properly trained in
the correct use and maintenance of the face masks,
gloves and PPE they use.
All the ancillary staff involved in the events shall
implement the distance, prevention, health and
hygiene measures, using the appropriate PPE based
on their risk assessment.
The capacity of the toilets is restricted to 50%.
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MEASURES IN THE DESIGN OF ACTIVITIES
• Employees, participants, exhibitors and service
providers must work together to comply with the
contingency plan measures taken by the Centre.
The health and safety measures outlined in this
document must be implemented and form part and
parcel of the contractual agreement.
• During the event, participants, exhibitors
and service providers must comply with the
recommendations and health and hygiene
measures that are included in the COVID-19
prevention protocol. These measures include:

· Compulsory use of face masks inside the Centre
at all times, even when the distance is greater than
1.5 metres, except in extraordinary circumstances.
Only performers, musicians and singers are exempt
from using them when they are alone on stage, or
when they are four metres away from each other.
· Unless the organiser proposes another
alternative, the Conference Centre’s public
address system will be used at the beginning of
the performance, to remind the audience that
masks must be worn permanently inside the
venue, even when attendees are more than one
and a half metres apart.
· Frequent hand washing or use of hand sanitiser
· Use of hygiene points to dispose of hygienically
sensitive material (masks, gloves, tissues).
· Following traffic flows and ensuring social
distancing.
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• The event organisers shall inform the Centre of
all the necessary aspects in advance so that it can
plan comprehensive safety measures for the event.
These shall include:
· Assembly requirements.
· Access points to the building and modes of
transport (lorries, trailers, equipment unloading
and assembly systems).
· Areas where potential crowds may form.
· Rooms and spaces: permitted capacity.
· Queue management.
· Promotion of online procedures and payments.
· Avoidance of printed material, promoting the
use of digital information (e.g. through QR codes).
· Promotional items for participants will be
properly disinfected whenever possible before
being handed out and always on an individual
basis.
· Catering service requirements.
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2. OTHER MEASURES TO BE TAKEN
INTO ACCOUNT AT CONCERTS AND
SHOWS

• Performers shall wear their stage clothes
whenever possible to prevent crowding in dressing
rooms and changing areas. Alternatively, a suitable
space shall be arranged with the Centre.

Regarding the internal organization for singers
and musical staff:

Regarding the event organisation:

• Instruments, chairs and lecterns must be moved
by the band or company staff.
• The minimum distance in the stage set-up for
musical or vocal performances shall be two
metres between any of the participants, as well as
between the performers and any other people on
stage (conductors, page turners, etc.). If this distance
cannot be maintained, masks must be worn.
• In the case of wind, brass and other instruments
with mouthpieces, the minimum distance shall be
three metres, this being a priority and limiting factor.
If this distance cannot be maintained, the organisers
must explain what other alternative measures will
reduce the risk of contagion. In any case, the Centre
reserves the right not to hold the event at the venue.
• Instruments must be positioned in the right
position according to the repertoire to prevent
musicians from having to swap places with one
another.

• We recommend blocking off seats and distributing
the audience throughout the Auditorium.
• To improve access and seating arrangements, we
recommend establishing at least two different entry
times when selling tickets.
• A point of sale for promotional material or
merchandising may be set up, complying with
distancing measures. Electronic payments are
recommended. The location of this point of sale
must not hinder entry and exit flows.
• After the show, the audience should be asked to
leave the auditorium by rows (announced over the
loudspeaker and assisted by the hostesses). The
doors opening onto the outdoor fountains should be
opened to evacuate the auditorium more quickly, at
least when a large audience is expected.
• The Centre has screens at the auditorium
entrances where the information provided by the
organiser can be displayed to facilitate the flow of
visitors.
• Spectators must remain seated during the show.
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THE CENTRE PROVIDES
INFORMATION ON
THE MEASURES TAKEN
USING MODERN,
HIGHLY VISUAL
SIGNAGE
The signage used in the building aims to inform
organisers, exhibitors and participants about
the recommendations of the health authorities
and the health and hygiene measures that have
been implemented in the Centre to prevent
the spread of the COVID-19 virus. With this in
mind, we have chosen a highly practical, visual
and elegant design that uses images and flow
arrows.
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Under the slogan “A Safety-ready Centre”, the
Conference Centre has developed a graphic
concept, based on blue, a colour usually linked
to the idea of peace and calm and one of the
colours most closely related to protection,
although the omnipresent grey and orange
colours used in its logo are not forgotten.
The texts are available in three languages
(Spanish, Valencian and English) and priority
has been given to the use of digital signage
to support our commitment to sustainability.
Where offline formats are used, the use of
material that can be disinfected has been
taken into account to guarantee daily hygiene.
The use of this signage is compatible with and
extends the range of spaces in the building that
can be customised with your own signage or
sponsorship.
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ACTION PLAN
This procedure seeks to reinforce thedisinfection
of spaces and surfaces, preventing possible
cross-contamination by COVID-19 and focusing on
communal elements that are subject to continuous
contact.
Good disinfection is crucial to combat the coronavirus,
but first it is vitally important to ensure good hygiene
before proceeding with disinfection. This action
plan is annexed to the Valencia Conference Centre’s
Integrated Cleaning Plan.

WASTE MANAGEMENT
There are Hygiene Points in the communal areas
where there are hand sanitiser dispensers and
pedal bins for the disposal of masks, tissues, gloves
and PPE. These bins also have a double inner liner.
The collection of the waste in these communal
areas is carried out in such a way that the bins
remain sealed.

SANITISATION PROTOCOL
SCOPE AND FREQUENCY
This protocol includes frequent sanitisation of hot
spots that can be sources of virus contamination.
This is particularly the case of surfaces that
come into direct contact with people’s hands,
and increased sanitisation is performed in order
to eliminate or reduce the viral load that can be
found on them, mainly in communal areas, and to
minimise possible transmission from one person to
another.
This protocol has been drawn up on the basis of the
Valencian Regional Government AGREEMENT of 19
June on COVID-19 prevention measures [2020/4770]
(DOGV No. 8841 of 20.06.2020)
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WHAT DO WE MEAN BY
“SANITISATION”?
• Cleaning: this involves the removal of visible
residue.
• Disinfection: in this case we eliminate non-visible
residue.
• Sanitisation: the combination of cleaning and
disinfection.

WHAT DO WE UNDERSTAND BY
COMMUNAL ELEMENTS?
• Doors, door knobs, handles, handrails, switches,
sockets.
• Access turnstiles, lifts, lift buttons, reception and
registration desks.
• Basins, taps, toilet flush buttons.
• Tables, telephones, keyboards..
The cleaning measures also extend, where
applicable, to employees’ private areas, such as
changing rooms, lockers, toilets, kitchens, rest
areas, vending machine areas, and the car park
payment machine.

WHAT PRODUCTS ARE USED FOR
DISINFECTION?
The chemical products used to carry out
the sanitisation belong to the list of viricides
authorised in Spain whose effectiveness has
been demonstrated in accordance with the UNEEN14476 standard of the General Sub-directorate of
Environmental and Occupational Health.
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CLEANING AND DISINFECTION
PROTOCOL FOR AUDIOVISUAL
EQUIPMENT
The practices that we are going to see below are
followed by the people who work with audiovisual
equipment, including Valencia Conference Centre
employees and its suppliers.
Practices and uses of a personal nature are
considered, as well as interaction with other people
and the treatment and handling of objects, with
special reference to microphones, as this is the type
of equipment that poses the greatest risk.

HEALTH AND HYGIENE MEASURES
FOR TECHNICAL STAFF
The technical staff must always wear a face mask
when at work and hand sanitiser dispensers
must be available at the access points to the
control rooms and stage areas. In addition, a mat
impregnated with a disinfecting solution shall be
provided at the entrance to each control room.
Every time someone enters the room, in addition to
wearing a mask and washing their hands, they must
disinfect the soles of their shoes by wiping their feet
on the mat.
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PROCEDURES FOR THE USE
OF EQUIPMENT
MICROPHONES
· The use of a single microphone per speaker is
recommended, thus avoiding the need for handling
and sharing.
· The combined use of anti-pop foam and a plastic
film cover without holes is recommended. The
foam-plastic cover is changed after each session.
· If wireless microphones with a belt pack and
headset are used, combined foam and plastic
cover packs cannot be used(due to the shape of
the headset piece). Therefore, the best option is to
CHANGE THE ENTIRE HEADSET. (Please check
conditions with the Operations Dept, in this case).

INTERCOMS AND SIMULTANEOUS TRANSLATION
EQUIPMENT (HEADPHONES AND RECEIVERS)
a) Intercoms. It is compulsory to use only one
INTERCOM per technician or speaker. Handling and
sharing must be avoided.

b) Simultaneous translation headphones and
receivers. At the beginning of each session, each
user will be provided with individual, previously
sanitised, non-transferable equipment. At the end
of the session, suitably equipped technical staff will
collect the used equipment and it will be sanitised
for future use.

COMPUTERS AND SLIDE CLICKERS
It is recommended to use only one computer per
speaker, and only one slide clicker per speaker;
avoiding handling and sharing these clickers
whenever possible (if individual use is not feasible,
please contact the Operations Department).
The computers and slide clickers that belong to the
Conference Centre are cleaned after each session.
For more information on this section, contact the
Operations Department.
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DESCRIPTION OF THE
PROCEDURES TO DISINFECT
THE EQUIPMENT
In general, the equipment will be cleaned and
disinfected after each use. However, equipment
that cannot be disinfected by any other system,
quarantine shall be provided.
The disinfection methods are as follows:
· Belt pack, body, microphone stand and grille,
headphones, intercoms, receivers, computers,
clickers...):disinfecting agent (Isopropyl)
· Headphone handband: quarantine.
· Microphone foam and plastic grilles: warm water
and soap.
For further information, contact the Operations
Department.
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HEALTH AND HYGIENE MEASURES
FOR KITCHEN STAFF
A specific protocol has been implemented in the
catering service in order to keep offering new
gastronomic experiences in a safe environment. In
this sense, we have chosen to provide an individual
service, served by support staff and adapted to the
needs of each event.
Gourmet Catering, the Valencia Conference Centre’s
catering company, has been Safe Tourism Certified
by the Spanish Tourist Quality Institute (ICTE) This
mark guarantees and certifies the implementation
of the COVID-19 occupational health and safety
system.
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WHAT DO THE IMPLEMENTED
MEASURES CONSIST OF?
STAFF
· Staggered access to the facilities and temperature
control checks.
· Uniform washed daily and individually wrapped.
· Compulsory use of face masks and gloves during
the event.
SERVICE FORMAT
· Increased cleaning during service.
· Safety distance signage at key points.
MENU DESIGN AND FORMAT
· Individual service.
· Packed lunch and take away formats
recommended for participants.
· Sustainable packaging, tableware and utensils as
per the Sustainable Development Goals (SDGs).
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Avda. Cortes Valencianas, 60
46015 VALENCIA (SPAIN)
Tel.: +34 96 317 94 00
palcon@palcongres-vlc.com
www.palcongres-vlc.com
Síguenos en/Follow us on: @PalcongresVLC

