
NOROVIRUS PREVENTION PROTOCOL

Norovirus
Outbreak and infection-prevention strategies 

4	 Use	EPA-approved	products	with	a	norovirus	kill	claim	to	deep	clean	and	disinfect	surfaces	daily.

4	 Wash	your	hands	often,	and	make	hand-sanitizing	products	available	for	all	students	and	staff.

4	 Send	sick	students	and	employees	home,	especially	those	preparing	and	handling	food.
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Disinfect  
Surfaces Regularly 

Stay Home
if You Are Sick

Clean Up Spills
Immediately

Wash Soiled Linens
Right Away

Product Recommendations

Surface Disinfection Protocols

School and Cleaning Staff Should Do the Following

Use	EPA-registered	

disinfectants	with	a	

norovirus	kill	claim.	
(Check	the	product	label	or	ask	the	

manufacturer	if	you	are	unsure	
about	norovirus	kill.)

Disinfect	high-touch		

surfaces	in	between	

deep	cleans.

Deep	clean	restrooms	

daily,	and	clean	up	any	

spills	immediately.

Deep	clean	classrooms,	

common	areas,	locker	

rooms	and	food		

preparation	areas	daily.

For Hand Sanitization
For Daily Disinfection of  

High-Touch Surfaces:For Deep Cleaning Surfaces

Clorox	Commercial	Solutions®	
Clorox® Hand Sanitizer Spray 

12/500	mL		UPC:	02176	
24/2	oz.		UPC:	02174

Clorox	Commercial	Solutions®	
Touchless Dispenser

4/1	L		UPC:	30242

Clorox	Commercial	Solutions®	
Clorox® Pro Quaternary 

All-Purpose Disinfectant Cleaner  
4/128	oz.	UPC:	30423

Clorox	Commercial	Solutions®	
Clorox Clean-Up Disinfectant Cleaner 

with Bleach 
9/32	oz.	UPC:	35417

Clorox® Total 360®
Electrostatic Sprayer 

UPC:	60010

Clorox	Commercial	Solutions®	
Clorox® Total 360®

Disinfectant Cleaner4

 4/128 oz.		UPC:	31650

Use Hand
Sanitizer



NOROVIRUS PREVENTION PROTOCOL

Norovirus
Outbreak and infection-prevention strategies 

Food Preparation Areas

4	Disinfect	all	surfaces	daily	with	the	Clorox®	Total	360®	Disinfectant		
	 Cleaner	through	the	Clorox®	Total	360®	electrostatic	sprayer.	All	food		
	 preparation	areas	require	a	potable	rinse	after	spraying	with	the	Clorox®		
	 Total	360®	Disinfectant	Cleaner4.	Clorox®	Total	360®	Disinfectant	Cleaner4		
	 should	not	be	used	on	eating	utensils,	glassware	and	dishes.

4	 Focus	disinfection	on	the	following	areas:	
	 food prep surfaces, food trays, faucets, refrigerators, microwaves

Classrooms and Common Areas

4	 Implement	an	end-of-day	deep	clean.	Disinfect	all	surfaces	daily	by	using	the		
	 Clorox®	Total	360®	electrostatic	sprayer	to	spray	Clorox®	Total	360®		
	 Disinfectant	Cleaner4.

4	Disinfect	in	between	deep	cleans	using	an	EPA-approved	disinfectant	with	a		
	 norovirus	kill	claim	(such	as	Clorox®	Broad	Spectrum	Quaternary	Disinfectant		
	 Cleaner	or	Clorox®	Clean-Up	Disinfectant	Cleaner	with	Bleach).	

4	Focus	disinfection	on	the	following	high-touch	areas:	
	 desks/table tops, chairs, door handles, light switches, computer keyboard/ 
 mice, walls, cabinet/drawer handles, shared classroom equipment

Restrooms and Locker Rooms

4	Deep	clean	using	the	Clorox®	Total	360®	electrostatic	sprayer	to	spray		
	 Clorox®	Total	360®	Disinfectant	Cleaner4	once	a	day,	or	more	frequently	if	
	 time	allows.	Make	sure	to	clean	up	any	vomit	or	diarrhea	spills	immediately		
	 to	prevent	further	spread	of	infection.

4	Disinfect	in	between	deep	cleans	using	an	EPA-approved	disinfectant	with	a		
	 norovirus	kill	claim	(such	as	Clorox®	Broad	Spectrum	Quaternary		
	 Disinfectant	Cleaner	or	Clorox®	Clean-Up	Disinfectant	Cleaner	with	Bleach).

4	 Focus	disinfection	on	the	following	high-touch	areas:	
	 toilets, sinks, faucets, showers, stalls, door handles, counter tops, towel,  
 light switches
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How to Disinfect Surfaces with the Clorox® Total 360® System

Surface Disinfection Protocols, CONTINUED

Directions for Use®

Follow	a	continuous	path	through	the	bathroom,

working	from	high	to	low	areas	and	moving	the	

sprayer	in	a	sweeping	motion	until	surfaces	are		

thoroughly	wet.	Allow	surfaces	to	air	dry.	If	streaking	

is	observed,	wipe	with	a	clean,	damp	cloth.*

Sinks

Desks and Table Tops

Food Prep Surfaces

Toilets

Door Handles

Food Trays

Showers

Light Switches

Faucets


