
Sanitary Protocol
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CANARY ISLANDS



At Princess Hotel’s and resorts we ensure compliance with the strictest 
protocols in terms of hygiene and preventive measures for the safety of 

our guests and employees.

The companies that collaborate with Princess Hotel’s and Resorts for 
the implantation of the protocols have wide and ample international 

recognition. 

Princess Hotel’s and Resorts is a company that always does its best for 
guests and employees. 

For your safety and everyone else’s
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1
Our hotels strictly comply with all of the health and safety protocols 
recommended by the WHO, Ministry of Health, Ministry of Work, 
Ministry of Tourism and Quality of Tourism.
The Princess Hotel’s in the Canarias comply with all of the 
requirements in this Certificate. 

Certified in preventive 
measures against the 
spread of infections and 
COVID-19



In our hotels, we have reinforced the protocols in the 
prevention of the spread of infections to reduce and minimize 
any risk to health. 
We have also implemented a protocol in the possible event 
that any guest could be considered a risk. In this case we 
have a designated area exclusively for this, where the guests 
can be monitored and given all the necessary help needed, 
and providing protective equipment to avoid contagion, also 
liaison with medical services and logistic organization in the 
event that transfer to a medical center is necessary. 

Protocols and resources 
of health and safety for guests, 
staff and suppliers 2



Our hotels count on the advice and guidance with continuing audits from the 
International Standards company Cristal, leaders in health and safety and risk 
assessment. To strengthen our actual situation, lived during the Pandemic, we 
have reinforced our protocols in cleaning, security and disinfection in order to 
guarantee security and confidence from our guests. As well as complying with all 
of the requirements demanded by Ministry of Health, Ministry of Work, Ministry of 
Tourism and Quality of Tourism, as well as following the recommendations of the 
Who, ICTE and ABTA and our distribution channels. 
With these protocols we wish to deliver a level of maximum security for our staff 
and so that our guests can totally enjoy their holidays. 

Protocols of cleaning and disinfectants 3



Control of health and safety 
in real time

To help us implement our plan of attack and in order to 
reincorporate our activities post COVID-19, Princess Canarias 
counts on an app finalized by the WHO and UNTWO (United 
Nations World Travel Organization.) which is among the ten 
best tools in the world to return healthy travel to Tourism. 

This app generates in real time information and data of 
health and safety, helping to control, manage and verify the 
obligations that we as a company have, giving the best and 
efficient control over the changing health requirements. 
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Restaurant service adapted to the actual situation

We have adapted our quality gastronomy offer in order to comply with the security of 
the process at all times during and post COVID-19.
We have reorganized the access to the buffet, restaurants and bars, the logistics and 
preparation of this, the product delivery from our suppliers, facilitate the payment 
system for our guests, amongst other actions.All of these measures are also demanded 
from our suppliers in order to assure our chain of quality. 5



Preventive social measures and 
personal protection

Our guests, employees, suppliers, collaborators are informed via 
updated information of the implementation of the rules on social 
distancing and the preventative hygienic measures adopted in our 
hotels, such as hand washing, the correct use of gloves, the regulations 
concerning access to the different areas within the hotel, plus 
information on what to do  if you suspect you may be ill, including how 
to travel to and from your place of work. 
There are signs indicating directions to create a flow of passage and to 
avoid crowds and close contact reinforcing safety. 
The staff have at all times equipment to protect themselves and the 
health of our guests, these include Masks, gloves and authorized 
alcohol gel. 
As well as this the hotel counts on other elements to maintain health 
and safety in the common areas for staff, guests suppliers and 
collaborators. 
Our staff are trained to help our guests at all times and in order to meet 
these regulations. 
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7Digitization of the process

We have continued to evolve our reception services, and we offer our 
guests check in online. With this new service, we can optimize the 
check in process which ensures security for our guests and updates the 
standards of the hotel as you will be able to introduce your personal 
details before or on arrival at the hotel. Once these have been 
checked we will give you your room card. 

With our new web app, our guests can easily and securely access all 
of the hotel information. A map of the installation, make restaurant 
reservations, rules  on hygiene, social distancing etc. 

We have also implemented the QR code system in our hotels, to 
favor communication between hotel and guest, via the publication 
of information available for scanning the QR codes as with the 
menus from the restaurant and bars, or preventive method updates 
that show what we are doing in our hotel.



100% Formation of our 
staff

With an end to protect everyones health, 100 % of our employees 
receive continual training on protocols and procedures on hygiene, 
food health and safety, use of individual equipment protection, best 
practices in the preparation of hot and cold food. Personal hygiene. 
APPCC system in accordance with the rules and regulations that are 
in force. 
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9Crisis committee

Each hotel has its own crisis commitee with an organization 
committee each with defined responsibilities. 
Our internal action protocols permit us to react in all situations 
quickly and promptly to protect our company and our clients. 
We have designed an action plan paying great attention to the daily 
measures announced by the Spanish Government and the European 
union, to reduce risk of contagion to guests, staff, suppliers and 
collaborators in order to protect all. 



Minimization of the effects of COVID-19 
in the targets ODS 2030

In 2015 the UN approved the 2030 agenda of sustainable 
development, this is an opportunity for all countries and society in 
general to forge a new way and better the lives of all, leaving no one 
behind. 

The agenda counts 17 objectives of sustainable development which 
includes: the elimination of poverty, also the fight against climate 
change, education, equality for women, defense of the environment 
and design of our cities. 

The Pandemic of COVID-19 has had a huge impact on these 
objectives, positively for the climate change and negatively the 
detrimental effect caused on communal health and the knock on effect 
this has caused and the increment of inequality and the deceleration 
of the world economy. Our project Princess 360° for sustainable 
growth is committed to combat and minimize the negative effects in 
the sustainable development objectives.
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MORE INFORMATION
www.princess-hotels.com/en/info-covid-canarias/


