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Re-Act iva t ion O pe ra t i ngF ra m e w o r k

Thepurposeof thisplanis to instill confidence into the client, public, partners and 
employees that the Albany Capital Center is ready to re-open.

The goal is to demonstrate to employees and customers that attending events and 
conducting business at the Albany Capital Center is safe.  

To achievethegoalof a smoothandsafere-opening,this  plan is divided into six
parts:

E N V I RONM EN TALHYGIENE
Cleaning the facility to the highest standards

F O O DSERVICE
Providing safe and enjoyable food

C U STO M E RJ OURNEY
Understanding the anatomy of our events to create appropriate physical  
distancing and new capacities

WO R K F O RC E
Returning our at -home workforce to the job site to serve our customers

TECHNOLOGY& EQUIPMENT
Exploring the new role for technology and equipment

PUBLICAWA R E N ES S
Communicating our enhanced operational protocols



ENVI RONM ENTA LHYGIENE

V E N U E S H I E L DÊ

The  Albany Cap ita l  Cente r  is ma na ge dby ASM Globa l.

¶ASM Global established venue cleaning protocols called VenueShieldÊ, 

which is  available to convention centers,stadiums,arenas,theaters,and other 

specialevent  spacesworldwide.

¶ASM Global alsohasestablishedcleaningprotocolswhichhave been in 
use at the facility since its opening.

¶The VenueShield Environmental Hygiene Program works with over 400 products 
that  include the recommended requirements for disinfecting various surfaces

¶The full 260+ page VenueShield Environmental Hygiene program is available for 
review  upon request.

¶The Albany Capital Center has committed to achieving Global Biorisk Advisory 
Council (GBAC) STAR Accreditation, a third-party accreditation to instill an 
additional layer of confidence. 

Nothing is more  impor tant than to demons t ra te  a  c lean and safe  

facil ity in which to do business.In order to achievethat trust, the  

fo l low ing s teps will betaken:

¶DeepClean thefacility to bepreparedto hostevents

¶Keep it Cleanbyadoptingnewprotocolswith enhancedfrequencyof cleaning and  

sanitizationwith thelatestchemicalsto kill viruses

Actual Client Survey Results 
Since The Facility Opened 



ENVI RONM ENTA LHYGIENE

DEEP CLEANP R O G R A M
D E E P  C L E A N  P r o g r a m High l igh ts

¶ Remove organic material and bioburdens

¶ Apply EPA-approved disinfecting products that eliminate viralpathogens andbacteria

¶ High-touch surfaces and objects are disinfected daily

¶ Clean restrooms frequently

¶ Carpets and other flooring cleaned and disinfected after each event

¶ Custodial staff trained in latest disinfection techniques

¶ Installation of additional hand sanitizer dispensers

¶ Communication guidance and tools to reassure returning employees and customers about  
facility cleanliness

¶ All OSHA standards for cleaning and employee protection are met



ENVI RONM ENTA LHYGIENE

KEEP IT CLEANP R O G R A M
Sustain a clean environment for returning employees and guests by using VenueShield  

approved products to provide confidence that space is regularly being cleaned to the  same

standardsastheDeepClean Program.

The ACC Housekeeping guidelines incorporate updated procedures, staff training, and  
additional disinfectant products to address the cleaning expectations of todayôs  COVID-19 
era. Enhancements include products with shorter dwell times, increased  cleaning 
frequencies and upgraded cleaning validation and quality controltechniques.

¶Daily cleaningto removeorganicmaterialandbioburden

¶Realigningworkflowsofexistingmanpower;addingporterresourcesfor additional
high  touch cleaningfrequency

¶Enhancedcommunicationtoolstargetedto colleaguesandbuilding occupants for
awareness

.

CLEAN  

HIGH -TOUCH

PROVIDE INSTILL

EMPLOYEE

STAFFING AND INDOOR AIR QUALITY

& MECHANICAL SYS-



ENVI RONM ENTA LHYGIENE

HIGH TRAFFIC/TOUCHAREAS
High Touch Surfaces are defined as a surface or object which is touched or handled  
frequently by the building occupants and visitors. Below are examples of potentially  
highly contaminated surfaces that must not be overlooked or minimized in a cleaning  
program. If not properly cleaned and sanitized, these touch points can serve to spread  
disease from one person to another. In fact, it is impossible to have a healthy building if  
high touch surfaces are not emphasized. The key to minimizing the spread of disease is  
to clean and sanitize these surfaces frequently.

SURFACES CLEANINGFREQUENCY
Doorknobs and handles Once every hour

Door push plates and crashbars Once every hour

Arms on chairs After use (room refresh)

Back of chairs After use (room refresh)

Tabletops and edges Before and after use (room refresh)

Podiums Before and after use (room refresh)

Light switches and room controls Before and after use (room refresh)

Elevator buttons Once every hour

Vending machines Once every hour

Drinking fountains Once every hour

Escalator rails Once every hour

Restroom doorknobs andhandles Once every hour

Toilet horizontal surface/seat Once every hour

Sink faucet Once every hour

Sink surfaces Once every hour

Bathroom dispensers Once every hour

Step railings Once every hour

NursingPod Three times a day



ENVI RONM ENTA LHYGIENE

HAND HYGIENE

The Albany Capital Center has formed a partnership 

with Saratoga Courage for distribution of hand sanitizer. 

Dispensers have been strategically installed in 

permanent locations throughout the facility.  In addition, 

portable units can be deployed to areas of high traffic for 

specific events. 

H A N D WA S H I N G

ÅWashyour handsthoroughlyfor at least20  
seconds,following localHealthregulations.

ÅDry with asingleusetowel

Å If youdonôthavesoapandhotwater,use an  
alcohol-basedsanitizerthatcontainsatleast  
60%alcohol

Å Provide sanitizer stations  

and signage by food  

service areas, concessions,  

all staff areas, and  stations.



ENVI RONM ENTA LHYGIENE

HAND HYGIENE


