
  
Dear Valued Partner, 

 

By publishing the Operational Applications for COVID-19 Management in the Post-Pandemic Hospitality 
Sector of the World Health Organization, it states that all components of tourism, including the hospitality 
industry, can protect the health of its employees and customers. Although this epidemic includes 
accommodation options, it is an inevitable fact that bile, tourism, option, airports, passenger transport, 
travel agencies, tours, restaurants, bars and passport actors can also be a serious part of these 
applications. Various measures at both national and international level. 

 

As Azka Hotel, use this application to cooperate closely with the Ministry of Health and the Ministry of 
Tourism, to use health precautions in a way that minimizes the area of influence for national and 
international travel, and we will continue to work on 05.06.2020. 

 

We would like to thank you in advance for the support that will be shown to us in this difficult process 
as a sector. 

 

Best Regards 

 

 The number of cases in the countries and cities where the domestic and foreign 
guests come from will be followed by the hotel management and the necessary 
applications and measures are taken quickly within the facility. 

 Necessary precautions are planned and implemented at every stage from the 
entrance of the hotel to the guests and employees. 

 The COVID-19 form is filled in for each guest. The declaration of the guests, 
the countries they have visited recently, and the address and telephone 
number that they can contact in our country, and their health status during 
their stay and their stay. 

 In case of showing Covid-19 symptoms; The Guest Declaration and 
Commitment Form, which Azka Hotel has approved to comply with the Covid-
19 Precaution Plan, is filled in. 

 Health personnel of Acıbadem Healthcare Organization are in the hotel for 24 
hours. 

 There are Sensor Disinfectant Stations in General Areas. 
 There are warnings and instructions regarding Covid-19 Preventive Measures in 

the General Area and Elevators. 
 Cleaning products approved by the Ministry of Health are provided throughout 

the facility. 
 Infrared temperature measurement is made at the moment of entrance to the 

facility and in all outlet areas. 
 Protective equipment approved by the Ministry of Health is provided throughout 

the facility. 
 Safe Social Distance Regulation was made in common areas. 
 There is an Infection Symptom Measurement and Monitoring Protocol. 
 There is a Safe Isolated Room in case of Possible Infection Suspect. 
 Periodic disinfection is provided with ULV Machines within the facility. 
 There is Dirty Air Discharge Feature in the General Area Ventilation System. 
 Periodic open and closed area disinfection is performed. 
 Indoor activity areas such as Gym, Fitness Area, Turkish Bath, sauna are kept 

closed. 

 

 

 

 



 

 Gym & Fitness Area is disinfected by Personalized Appointment. 
 There are disinfectants in general areas. 
 Regular chlorine level control is provided in the pools. 
 Mask and Gloves are provided to guests. 
 Room Ventilation and Resting Procedure Is Applied. 
 The rooms have the technical specifications suitable for natural ventilation. 

(Balcony, Openable Glass) 
 Single use boucle material is provided in the room. 
 Daily Room Cleaning Application is performed according to the Guest 

Preference. 
 Textile consumables are washed at 90 degrees. 
 After the Guest Towels are disinfected, they are placed in the rooms in a sterile 

bag. 
 There are warning and information forms regarding the measures taken within 

the facility in the rooms. 
 There is a procedure for sterilization of intensive contact equipment such as 

Control, Kettle etc. 
 Disposable Cups will be used in the rooms. 
 Staff are trained in Coronavirus and precautions. 
 The Company has an Emergency Action Plan. 
 Operation Personnel are regularly subjected to Symptom Control. 
 Health screening and tests of the personnel are regularly monitored. 
 Housekeeping and Service Staff are provided with gloves and masks. 
 Front Office Staff are protected with the support of Social Distance and 

Protective Materials. 
 The tools used by the staff are disinfected continuously and regularly. 
 Operating personnel have equipment and business planning to reduce the 

physical contact with the guests to zero. 
 There is a warehouse and food safety inspection. 
 There is a manager who will manage the Possible Outbreak Disease process. 
 Daily inspection and checklists are prepared. 
 Technical Equipment is regularly disinfected. 
 Kitchen sections are regularly disinfected. 
 Hand staff of the Kitchen Staff are regularly analyzed in the Accredited 

Laboratory. 
 Swap culture is taken from Kitchen Surfaces and analyzed regularly in the 

Accredited Laboratory. 

 

 

  
  
  
    

  


