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THE OCEANIC STANDARD

The Oceanic Standard (TOS) is a set of free, research-backed industry guides for
adopting sustainable practices that meet both business and environmental

needs, developed in partnership with Oceanic Global's board of scientific advisors.

TOS provides businesses with tools to eliminate single-use plastics from their
operations and to implement responsible waste management practices. It
connects businesses directly to TOS-approved sustainable vendors for
cost-effective alternatives to products that threaten our planet, and offers buying
deals wherever possible.

TOS SAMPLE PARTNERS

TOS COVID-19 REOPENING GUIDELINES:
RESTAURANT + HOTEL FOODSERVICE

With COVID-19, our world is evolving rapidly, but the need to live in harmony with our
environment has not changed. As we face a global pandemic, we are seeing the rollback
and reversal of environmental progress. Articles outlining an increase in demand for
plastic (Businesswire, May 202d) and lobbying from the plastic industry have become
concerning (Plastics Industry Association, March 202d.). Maintaining the health and safety of your
associates and guests needs to remain the primary priority, but throughout this guide you
will find sustainable solutions that address the needs presented by COVID-19.

PRIORITIZING HEALTH AND SAFETY DOESN’'T NEED TO
COME AT A COST TO THE ENVIRONMENT

Created in consultation with a coalition of public health experts and industry leaders,
this guide clearly outlines best practices to achieve both hygiene and sustainability
for the restaurant and hotel foodservice industry globally, with a focus on eliminating
unnecessary single-use plastics and improving waste management. This guide
includes a compilation of existing research and resources from public health
authorities, governments, research institutes and leading organizations.

*The latest update of this edition was made on August 24th, 2020. 1


https://www.businesswire.com/news/home/20200507005569/en/2020-Plastics-Industry---COVID-19-Pandemic-Changed
https://www.politico.com/states/f/?id=00000171-0d87-d270-a773-6fdfcc4d0000
https://oceanic.global/oceanic-standard/
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« Scientific studies and regulations are footnoted throughout this document.
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1. THE TRUTH

Information about COVID-19 is highly variable and still being discovered.

Here, we share a literature review of the most recent knowledge from leading global
authorities, research institutes, and experts. Having the latest available information about

COVID-19 will help inform operational practices that promote both human and
environmental health.

Even in the face of a global recession and pandemic, consumer demand for businesses to
demonstrate sustainable practices and planetary stewardship has only increased. People
want to support businesses that embody their beliefs and are willing to pay more.

+ 57% adults globally want businesses to focus on sustainability and the

environment more in 2021 (Eourcing Journu!).

« Companies abiding by social or environmental standards showed higher

operational performance (Morgan Stanley).

« Millennials and Gen Z are willing to pay more for sustainable products and

services (Nielsor]).
See more in our fact sheet HERE.

HOW DOES COVID-19 SPREAD? ARE REUSABLES SAFE?

-
e A signhed by over 125 virologists, epidemiologists, and health experts

from 18 different countries endorses that reusables are safe.
“‘Based on the best available science and guidance from public health professionals,

itis clear that reusable systems can be used safely by employing basic hygiene.”

e The @ states that transmission of COVID-19 from surface contact
has never been documented.

« WHO Guidance for Food Businesses & WHO Guidance for the Accommodation Sectoi|
makes no recommendation to use disposable items other than cleaning products.

am Additional information on the safety of reusables (source: Sierra Club), HERH
(source: Upstream),(Source: Surfrider), (source: Post-Landfill Action Network), and HERE

(Source: Grist).

WHAT WILL PREVENT THE SPREAD OF COVID-19?

-
- Coronaviruses can be effectively inactivated on a surface within T minute,

with the use of standard disinfectant procedures. [chin et al., 202d)

Food-contact approved disinfectants containing 62-71% ethanol, 0.5% hydrogen peroxide
or 0.1% sodium hypochlorite have been shown to work (_kqmpf et al., 202d_).

« UV radiation treatments deactivate coronaviruses (l’enn State, June 202d).

\-

ttps://oceanic.global/theoceanicstandard


https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-disinfection.html
https://storage.googleapis.com/planet4-philippines-stateless/2020/06/8443b74f-health-expert-statement-reusables-safety.pdf
https://apps.who.int/iris/bitstream/handle/10665/331705/WHO-2019-nCoV-Food_Safety-2020.1-eng.pdf
https://apps.who.int/iris/bitstream/handle/10665/331937/WHO-2019-nCoV-Hotels-2020.2-eng.pdf
https://content.sierraclub.org/grassrootsnetwork/team-news/2020/07/defending-waste-prevention-reuse-during-covid-19-pendemic
https://uploads-ssl.webflow.com/5d696bc69fa6c2515873360a/5ec27e9c3a74a3a03380d5ab_Covid%20Fact%20Sheet_5.15.20.pdf
https://www.surfrider.org/coastal-blog/entry/how-to-reopen-restaurants-while-safely-using-reusables
https://content.sierraclub.org/grassrootsnetwork/team-news/2020/07/defending-waste-prevention-reuse-during-covid-19-pendemic
https://grist.org/climate/its-official-reusables-are-safe-during-covid-19/
https://doi.org/10.1016/S2666-5247(20)30003-3
https://www.sciencedaily.com/releases/2020/06/200601194140.htm
https://doi.org/10.1016/j.jhin.2020.01.022
https://oceanic.global/oceanic-standard/
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-FACT-SHEET-UPDATED-3.pdf
https://sourcingjournal.com/topics/sustainability/brandwatch-brand-purpose-consumers-sustainability-profits-coronavirus-225927/
https://www.morganstanley.com/access/why-sustainable-companies-can-outperform
http://www.nielsen.com/us/en/insights/reports/2015/the-sustainability-imperative.html

TOS: COVID-19 REOPENING GUIDELINES

HOW LONG DOES COVID-19 LIVE ON VARIOUS SURFACES?

4 )
According to recent studies:

Tissue Paper: 3 hours (thin et al., 202d)

Copper: 4-5 hours (poremalen et al., 202d), [Warnes et al., 2015)

Cardboard: 24 hours (boremqlen et al., 202d|)

Wood: 2-4 days (carraturo et al., 202d), (Ehin et al., 202d)

Glass: 2-5 days (.l:qrruturo et al., 202d.), (.l':hin etal., 202(‘.!)

Paper: 5 days (tarraturo et al., 202d)

Ceramic: 5 days (Earraturo et al., 202d)

Metal: 2-7 days (.boremalen et al., 202d.), (.barraturo et al., 202d.), (.l:hin etal., 2°2d.)
Plastic: 3-7 days (lboremqlen et al., 202d.), (lhurrqturo et al., 202d.), (lhhin etal., 2°2d.)

We share these numbers to debunk the myth that single-use plastics are a safer material.

GLOBAL REGULATIONS IN RESPONSE TO COVID-19

4 ™
Oceanic Global's compiled sample of global regulations is available .

summary:

« Globally, there is a focus on hygiene practices, including increased sanitation
of high-touch areas.

« There is no strict guidance on using disposable dishware instead of reusables.

The CDC is the only major institution we came across that suggested using
single-use foodservice items at any point.

Government Regulation Examples:

% The Singapore Government strongly encourages consumetrs to bring their own
clean and reusable containers when buying food.

% In Australia, the Victorian Government shares, “There is currently no evidence to
suggest there is any benefit in switching to disposables. It is important that the
measures we take to minimize transmission are effective. The most effective
measures you can take are practicing good hand hygiene and cleaning, with
particular focus on shared, frequently touched surfaces.”

ttps://oceanic.global/theoceanicstandard


https://www.ura.gov.sg/Corporate/Guidelines/Circulars/ja-09
https://16bec440-361f-46d5-9362-76f9485cf8dc.filesusr.com/ugd/6a1af1_ecbc9e07c2e24a2983dd65853aa53183.pdf
https://doi.org/10.1016/S2666-5247(20)30003-3
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4659470/
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/S2666-5247(20)30003-3
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/S2666-5247(20)30003-3
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/j.envpol.2020.115010
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/S2666-5247(20)30003-3
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/S2666-5247(20)30003-3
https://oceanic.global/oceanic-standard/
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2. OPERATIONAL RECOMMENDATIONS

Below are a set of recommended operational practices for restaurants and hotels that will
provide sustainable solutions for the new industry standard as businesses reopen from the
COVID-19 pandemic.

STAFF SAFETY

Employee Personal Protective Equipment (PPE)

The use of PPE has proven to be the main way we can protect our associates and guests
from COVID-19. With the increased use of PPE also comes a new driver in single-use
pollutants to our oceans. For example, scientists warn that at the current rate of mask
usage, we may have more masks in our ocean than jellyfish (fhe cuardian, June 202d). The
below recommendations highlight practices to safely reduce and reuse PPE where
possible.

Face Coverings:

* Much food safety guidance advises that reusable face masks can be used instead of
disposable ones. Any fabric covering the face that is washable, well secured, covers the
nose and mouth is fine. However, Operators should have disposable masks on site in case
needed.

Y CastleGradd offers a high-quality reusable silicone mask built with a doctor advisory
board. The design has been found to be more effective than N-95 rated masks.

« Order with the purchasing code ‘O610’ for a 10% discount.

W Reef Shield Flig offers a plastic-free and reusable face shield option.
= EEEUS9§ is a deaf-friendly reusable face covering option.

ttps://oceanic.global/theoceanicstandard


https://www.theguardian.com/environment/2020/jun/08/more-masks-than-jellyfish-coronavirus-waste-ends-up-in-ocean
https://castlegrade.com/
https://www.reelshieldflip.com/
https://seeus-95.com/
https://oceanic.global/oceanic-standard/
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-
Gloves:

« As recent studies show that the virus can be killed by proper hand washing
and sanitizing protocols, many businesses are instructing employees to
not wear disposable gloves, but to improve hygiene practices.

« Here are hand washing guidelines from the @ and @

* Gloves should only be worn to prevent cross-contamination.

« Gloves can actually provide a false sense of security and lead to greater
contamination than regular handwashing practices (Jnitial) (Wexner Medical) (51U Medicind).

« The guidance states: “‘Routine glove use is not recommended. The @
explains that in general, gloves are appropriate when cleaning or caring for someone
who is sick. In most other situations, wearing gloves is not necessary and may still lead
to the spread of germs. The best way to protect yourself is to regularly wash your
hands with soap and water for 20 seconds or use hand sanitizer with at least 60%

alcohol.’

- Compostable gloves are an option, but keep in mind that these need to be
separately collected and treated by a specialized composting facility to fully
breakdown, and they pose the same concerns as conventional plastic if they
end up in landfill or the environment.

oo

Y Breenman chkaging (wholesale options on case-by-case basis)

6o

* PPE can be recycled through .

- In employee training, include an emphasis on proper disposal of PPE.
In addition to being single-use plastic, PPE is likely to be contaminated,
and needs to be safely disposed of in the trash.

h= Veéwara (10% discount with code ‘OCEANIC’)

» After removal, employees should place the used PPE in a garbage bag,
and seal it tightly for pickup dependent on local waste management

infrastructure (EHs Law, April 202d).
* The @ stresses the importance of not littering disinfectant wipes,

masks, gloves or other PPE.

oz See more on the impact of plastic pollution caused by discarded PPE

(Source: City to Sea), CI (source: Scientific American) and recommendations

for reusable masks (Ssource: City to Sea).

.

ttps://oceanic.global/theoceanicstandard


https://oceanic.global/oceanic-standard/
https://www.initial.com/blog/gloves-vs-no-gloves-the-transmission-of-pathogens/
https://wexnermedical.osu.edu/blog/is-wearing-gloves-an-effective-defense-against-covid19
https://www.youtube.com/watch?v=EQwjqz0Pqm4
https://www1.nyc.gov/assets/doh/downloads/pdf/imm/covid-19-reopening-food-services-phase-three-guidance.pdf
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/gloves.html
https://www.who.int/gpsc/5may/Hand_Hygiene_Why_How_and_When_Brochure.pdf
https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.vegwareus.com/us/catalogue/food_prep_gloves/
https://www.greenmanpackaging.com/collections/biodegradable-compostable-food-prep-gloves
https://www.terracycle.com/en-US/zero_waste_boxes/safety-equipment-and-protective-gear
https://www.citytosea.org.uk/ppe/
https://www.scientificamerican.com/article/covid-19-has-worsened-the-ocean-plastic-pollution-problem/?amp=true
https://www.citytosea.org.uk/reusable-masks/
https://www.ehslawinsights.com/2020/04/novel-coronavirus-how-employers-should-dispose-of-personal-protective-equipment/
https://www.epa.gov/newsreleases/epa-stresses-importance-recycling-and-proper-disposal-personal-protective-equipment#:~:text=When%20taking%20trips%20to%20essential,Center%20for%20Disease%20Control%20guidelines.
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PROCUREMENT FOR FOODSERVICE

The best option in terms of both hygiene and sustainability, is to choose reusable
materials. The Small Business Development Center (SBDC) Restaurant Rapid Recovery series
includes a mention that, "If you use all disposable items, you will have definite increase in
cost, so lowering your food cost is important” (Vided at 7:00).

If that is not an option for takeaway or other circumstances, choose disposable items
compatible with local waste management infrastructure. Overall, explore earth-digestible
materials like paper, wood, palm leaf, cardboard, agricultural waste, and fiber rather than
single-use plastic and confirm that your procured items can be easily handled by available
waste management. Below are sample recommended solution-based vendors for use in
different applications.

For additional and region-specific information, review The Oceanic Standard (TOS) guides,
which include our global network of 200+ sustainable vendors. To inquire about the program,

reach out to: theoceqnicstqndqrd@oceqnic.globq!.

For Takeaway

The restaurant industry has seen a boom in takeaway and delivery due to dine-in
restrictions. Hotels are switching to grab-and-go or boxed meals, eliminating larger
banquettes and buffets. The following recommendations outline reusable solutions and
TOS-approved disposable items.

ttps://oceanic.global/theoceanicstandard


https://www.dropbox.com/sh/256uca9uj8cwthe/AACI0xdNIgFcCx5fnpfUVIGna/Week%202%206.2?dl=0&preview=GMT20200602-170253_Restaurant_1920x900.mp4&subfolder_nav_tracking=1
https://oceanic.global/oceanic-standard/
https://oceanic.global/
https://oceanic.global/oceanic-standard/
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-

Takeaway: Reusables

Reusables are the best and cleanest option! Implement best practices to sanitize
reusable containers alongside contactless drop off systems.

* Encourage customers to bring their own clean containers (as encouraged by the

Bingapore government)).

» Sell reusable containers and offer a discount for those in the program or have
customers pay a deposit that will be given back when they return the container.

Case Study:

% Just Salad: has had a reusable bowl program in place since 2006, which helps save
75,000+ Ibs of plastic every year! Customers can purchase a $1 reusable bowl and enjoy

one free topping (like avocado) with every use.

% Starbucks: is accepting reusable cups from customers again in EMEA!

* Rely on professional reuse systems with commercial-grade dishwashing services and
stringent hygiene protocols.

Reusable Cups (Beverage Containers)

i

oo
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(Australia) is convening a working group through the pustainable Events Alliance

to develop global reusable hygiene standards.

(UK) shares best practices for #ContactlessCoffee.

@(Germdny) offers a reusable, plant-based, and recyclable container.
Eupciug (uK)
(US) is looking into offering a reusable solution for takeaway beverages in NYC.

(Global) is testing the cleaning capability of standard dishwashers, and building their
own custom washing system at a higher standard.

o (Australia) example & COVID-19 resource for safe outdoor return system.

See their guidelines .

= Euckage Free QUS] offers stainless steel Etrawg ond|tumb|er§. (Wholesale options available.)

h=] @ (us) is offering a 3-day hold for inventory to ensure safety measures dre achieved.

v EAVESud (us)

v Dseful] (us)

Y [essel (us)

Reusable Takeaway Containers Reusable Bags

h=] (US, NYC) + Allow customers to bring and pack their own

=

6o

6o

=

6o

=

6o

bags when they pick up their order.
Save on the cost of single-use plastic bags!

Pispatch Goodd (US, SF)

¥ Muusd (clobal)

(Australia)
Returny (Australia)

o7 Additional reusable takeaway guidelines available (Source: ReThink Disposables), (Source:

Common Seds), (Source: Boomerang Alliance), and (Source: Takeaway Throwoways).

O Contactless and sustainable takeaway guidance available (source: Foodprint Group).

ttps://oceanic.global/theoceanicstandard



https://oceanic.global/oceanic-standard/
http://www.foodprintgroup.com/take-out-and-delivery
http://www.rethinkdisposable.org/reuse-during-covid
https://commonseas.com/countries/clean-blue-paros
https://www.plasticfreeplaces.org/post/cafe-guide-to-reusables-coronavirus
https://takeawaythrowaways.nz/blog/nzs-guide-to-reuseable-serviceware-under-alert-level-2
https://www.bettercup.com.au/whatdowedo
https://thrive.sustainable-event-alliance.org/re-set/hackathon/
https://www.citytosea.org.uk/contactless-coffee/
https://www.cunaproducts.de/en-gb/home
https://cupclub.com/
https://www.cupzero.com/about
https://globelet.com/
https://greencaffeen.com.au/
https://drive.google.com/file/d/1Rv-A8FgUyuH4aMW9rqqO8L87gofgDbmC/view?usp=sharing
https://packagefreeshop.com/
https://packagefreeshop.com/collections/plastic-free-take-out/products/6-95-stainless-steel-straw
https://packagefreeshop.com/collections/kitchen/products/9oz-ss-tumbler
https://rcup.com/
https://www.savrcup.com/
http://www.usefull.us/
https://vesselworks.org/
https://www.deliverzero.com/
https://dispatchgoods.com/home
https://www.muuse.io/
https://retub.com.au/
https://returnr.org/
https://www.enterprisesg.gov.sg/covid-19/safe-distance
https://www.justsalad.com/sustainability
https://stories.starbucks.com/emea/stories/2020/starbucks-is-ready-to-reintroduce-reusables-across-emea/
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Takeaway: Disposable

In the case that disposable items are necessary, be sure to choose sustainable,
earth-digestible or marine degradable materials.

« Implement a company-wide protocol so the default for takeaway orders is to give
no unnecessary utensils. Only offer single-use utensils upon request.

- If single-use bags are necessary, choose paper. The virus survives on plastic three times

longer than paper! (poremalen et al., 202d), (Earraturo et al., 202d), (Ehin et al., 202d)

« Consider local waste management infrastructure when choosing disposable products.
Consult Oceanic Global’s Ereenwushing Guidg to avoid “biodegradable”, “bioplastic”, and
‘compostable plastic” options that are misleading and can be as harmful as conventional

plastics in landfills or in the environment. As mentioned above, choose disposable items
made from earth-digestible materials like paper, wood, palm leaf, cardboard, agricultural
waste, or fiber.

« Avoid products that contain PFAS (the forever chemical).
See the Center for Environmental Health approved no-low PFAS vendor list .

o Additional guidance for best choice disposable options available

(Source: Boomerang Alliance).

Sample vendors include:

h=] (Indonesia) ¥ Ereenman Packaging (UK)

6o 6o

¥ ottor EartH (us) w (spain)
v (us) w (taly)

= (Uk) ¥ Restaurantwared (US)
=] (Austrqlio) ¥ Bimplex Trading (Barbados)
Y EcoGeckd (us) Y Bimply Solubld (Global)

W Ecoward (india) ¥ [asard (Japan)
'Y Evo & co] (indonesia & Malaysia) Y World centrid (Global)

% (us)

ttps://oceanic.global/theoceanicstandard


https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://doi.org/10.1016/j.envpol.2020.115010
https://doi.org/10.1016/S2666-5247(20)30003-3
https://oceanic.global/greenwashing/
https://docs.google.com/spreadsheets/d/1sNwuTxMwNMKfLo0B033OblXQzkja5nJwv_MNSEcr6HM/edit#gid=635578363
https://www.plasticfreeplaces.org/post/sustainable-takeaway-packaging
https://www.avanieco.com/products/
https://becompostable.com/
https://www.bioandchic.com/
https://www.biofutura.com/en/homepage
http://www.biopakshopau.com/product-category/Paper-Board-Boxes-and-Trays
http://www.eco-gecko.com/disposable_palm_leaf_plates_plates.htm
https://unreasonablegroup.com/companies/ecoware/
https://rethink-plastic.com/brand/evoworld/
http://www.bgreentoday.com/biodegradable-products/bio-plus-terra-1-22oz-case-450
https://www.greenmanpackaging.com/collections
https://www.packnwood.es/5-platos-desechables
https://www.palucart.it/blog/22_il-monouso-biodegradabile-e-compostabile-lo-trovi-sul-sito-palucart.xhtml
https://www.restaurantware.com/
https://simplextrading.net/products/eco-friendly-products
https://www.simply-soluble.com/
https://wasara.jp/e/
https://store.worldcentric.com/store/take-out-containers
https://oceanic.global/oceanic-standard/
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For Dine-in
There is no need for disposable items for dine-in service. Reusable items that can
be sanitized are safer than single-use items that have less contact traceability.

See more in the .

4 ™
Go reusable!

« Use your existing reusable serveware if applicable.

» Train staff to wrap utensils in a napkin roll upon immediately after they are
sanitized to ensure they are not exposed to any potential contamination.

- For the safety of beverage refill programs, do not allow customers to
refill their own containers. Below are options for BOH water filtration
systems that work well with proper hygiene protocols in place.

W Naturd

W Nordad
W [erd

¥ Water Smart Foundation

& See infographics on how to safely set up BOH reusable systems
available HERE (source: Foodprint Group & Center for Zero Waste).

&3 Additional dine-in reusable guidance (Source: ReThink Disposables),

(source: Common Seas), (Source: Boomerang Alliance), and

(Source: Takeaway Throwaways).

« Copper may be a good option for surfaces or coatings around items such as
reusable cups and cutlery as studies show that COVID-19 only survives on
copper for 4-5 hours (poremalen et al., 202d), (Warnes et al., 2015).

* Note: Copper beverage containers with a liner can prevent against copper
poisoning that could result from using copper containers for highly acidic
beverages. More info from WebMD and Webstaurani.

« For businesses without dishwashing access, refer to the previous suggestions
for sustainable disposable foodservice items.
- J

For Room Service

Use reusable dishware and utensils and abide by hygiene standards outlined above
regarding sanitization and employee PPE. Refer to previous sections for further guidance
and see more on the safety of reusables in the Fact Sheet.

~
* Use reusable food coverings for dishes.
* Use reusable plastic or metal shells to cover dishes when delivering room service.
A= offers reusable silicone stretch covers for food storage containers.
(Another option HERH.)
J
ttps://oceanic.global/theocednicstandard
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https://www.amazon.com/Silicone-Expandable-Eco-Friendly-Microwave-Dishwasher/dp/B07VQWHN4Y
https://www.ebay.com/itm/254409864491
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-FACT-SHEET-UPDATED-3.pdf
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4659470/
http://www.foodprintgroup.com/covid-infographic
http://www.rethinkdisposable.org/reuse-during-covid
https://commonseas.com/countries/clean-blue-paros
https://www.plasticfreeplaces.org/post/advice-for-cafes-using-reusables-under-covid-restrictions
https://takeawaythrowaways.nz/blog/nzs-guide-to-contactless-reusable-serviceware-under-alert-level-3
https://www.naturawater.com/
https://nordaq.com/
https://www.verowater.com/systems
https://www.watersmartfoundation.com/sectors/hospitality/
https://www.webmd.com/food-recipes/food-poisoning/news/20170808/are-your-copper-mugs-poisoning-you
https://www.webstaurantstore.com/blog/2500/copper-mug-safety.html
https://oceanic.global/oceanic-standard/
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CLEANING PROTOCOLS

( Dishwashing Guidance

Instead of switching to single-use or disposable options, choose reusables, which are
actually a cleaner and safer choice. Below is guidance on authorized cleaning protocols to
kill the COVID-19 virus. If no dishwashing capabilities are available, make sure hand washing
guidelines are in place to ensure sanitization.

. @: World Health Organization data shows that temperatures of 140°F - 150°F [ 60°C - 66°C
will kill most viruses.

. @: Warewasher should be clean, functioning, equipped with detergent and sanitizer.
A single temperature machine should be at 165°F [ 74°C, others should reach a high rinse

temperature of 180°F [ 82°C.

- Coronaviruses are susceptible to traditional heat treatments, such as cooking at

158°F [ 70°C (Eurraturo et al., 2029). )

Government Regulation Examples:

% Switzerland: Dishes and utensils (even unused) are washed in the dishwasher if
possible (and not by hand). The washing programs are carried out at a temperature
above 140°F [ 60°C.

% Germany: Dishes and utensils used by guests must be washed with a suitable cleaning
agent at a temperature of at least 140°F [ 60°C. If it is not possible to clean glasses in a
dishwasher at 140°F [ 60°C or higher, hot water with a temperature of at least 113°F | 45°C
and detergent should be used in manual washing processes.

" Disinfectants

With an increased focus on disinfectants, make sure that you are using nontoxic products
that will not cause additional human or environmental health concerns. Below are
recommended EPA-approved products that have been proven to kill the COVID-19 virus. If
possible, use a reusable spray bottle. (Package Fred has an option.)

« Cleaning guidelines from the CDC available HERH.

+ U.S. National Restaurant Association guidelines : “Train all employees on the importance
of frequent hand washing, the use of hand sanitizers with at least 60% alcohol content, and
give them clear instruction to avoid touching hands to face.”

« EPA-approved disinfectants for use against SARS-Cov-2 available .

« Environmental Working Group safe products to guard against coronavirus available .

- Beyond Pesticides guidelines for nontoxic disinfectants .

- The FDA warns against toxic chemicals in hand sanitizers , and continues to fadd to that lis{.

Sample vendors include:
o Benefact Botanical Disinfectan{ = Panther Disinfectantg

°

Y Claire Disinfectant Bathroom Cleanei Y Beventh Generation Disinfectantg

6o

= ECOLAB SynergeX - More Resources = Berubbing Bubbles Disinfectantsg
2 Envirocleansd = Btream2Sea Essentialg

Y Force of Natur¢ = United Disinfectant

3

UV radiation has been shown to deactivate coronaviruses (penn state, June 202d), but it is importat
to consider that UV is harmful to humans when exposed to it. Below are a few UV radiation
disinfectant solutions.

W Luxdisinfect ¥ Incharged W Cleanse Downligh{ )
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https://www.who.int/water_sanitation_health/dwq/Boiling_water_01_15.pdf
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://doi.org/10.1016/j.envpol.2020.115010
https://www.sciencedaily.com/releases/2020/06/200601194140.htm
https://incharged.com/
https://luxdisinfect.com/
https://oceanic.global/oceanic-standard/
https://packagefreeshop.com/collections/kitchen/products/spray-bottle
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://restaurant.org/downloads/pdfs/business/covid19-reopen-guidance.pdf
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2-covid-19
https://www.ewg.org/news-and-analysis/2020/03/16-effective-and-safe-products-guard-against-coronavirus
https://beyondpesticides.org/programs/antibacterials/disinfectants-and-sanitizers
https://www.fda.gov/drugs/drug-safety-and-availability/fda-advises-consumers-not-use-hand-sanitizer-products-manufactured-eskbiochem
https://www.nbcnewyork.com/news/recall-alert/fda-adds-5-more-brands-to-growing-list-of-toxic-hand-sanitizers/2502036/?_osource=SocialFlowFB_NYBrand
https://benefect.com/us/products/disinfectant/
http://clairemfg.com/content/disinfectant-bathroom-cleaner
https://www.ecolab.com/offerings/synergex-sanitizer-and-disinfectant
https://www.ecolab.com/pages/coronavirus
https://www.envirocleanse.us/envirocleanse-a/
https://www.forceofnatureclean.com/shop
https://www.maxill.com/us/mycolio.html
https://www.seventhgeneration.com/cleaners-disinfectants
https://www.whatsinsidescjohnson.com/us/en/brands/scrubbing-bubbles
https://stream2sea.com/stream2sea-essentials/
http://united-disinfectant.com/
https://lenews.ch/wp-content/uploads/2020/05/plan-de-protection-c_auration-052020.pdf
https://www.baden-wuerttemberg.de/de/service/aktuelle-infos-zu-corona/verordnung-gastronomie/
https://healthelighting.com/products/cleanse-downlight
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GUEST EXPERIENCE TOUCHPOINTS & COMMUNICATION

Include on-site and online messaging that encourages guests ordering taking away to opt
out of single-use utensils and condiments if they are eating at home, as they most likely
have their own reusable and bulk options.

4 . ™
Condiments

Many regulations warn against communal condiments, but there are cheaper, more sustainable,
and creative solutions than disposable single-use condiments.

« Choose bulk dispensers for beverages, condiments, and hand sanitizer.

Y Eestrq sxstemg has a touchless dispenser solution.

- Have employees operate stations to serve condiments and beverages.

« Only offer condiments for takeaway upon request
(include a checkbox on meal ordering apps if possible or make the default no condiments).

- Portion out condiments before delivering room service meals.
*« Many businesses have transitioned to individually packaged condiment containers, but if they
are unused, then the business is required to sanitize many small containers instead of one large

bulk container as has been usual practice.

& This PPC blog interview| of a restaurant owner shares more about this challenge and

the restaurant’s ultimate decision to transition back to larger bulk condiment

containers for cost & ease.

- /

/Menus
Many regulations advise caution around shared menus, but there are cheaper, more
sustainable, and more creative solutions than disposable menus.
« Choose contactless or digital menus rather than disposable menus.
+ Use a digital remote ordering platform or QR code available from a mobile application
or web-based service.
= offers contactless ordering and payment
= offers a remote ordering system.
= offers a digital menu and QR code system.
h= offers contactless menus, remote ordering and payment.

* Place menus under the glass on tables.

« Be classic and use a chalk board.

e )
Payment
- Choose fontactless payment optiond including some mentioned above.
« This will also avoid receipts, which have BPA coatings and are not recyclable!
\- 4
ttps://oceanic.global/theoceanicstandard
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https://www.sestrasystems.com/touchless/
https://pos.toasttab.com/solutions/protect-your-restaurant-with-no-contact-technology?source=tpos_acq_paidxxx_cousa_semgn_wmql_exacontact&utm_medium=paid&utm_source=semgn&utm_campaign=tpos-b2bsmb-paid-104960274187-exarestpos-acq-semgn-cousa_wmql&utm_term=%2Bcontactless%20%2Bpayment%20%2Brestaurant&_bt=439395921838&_bm=b&_bn=g&gclid=EAIaIQobChMIj7ykhc6K6gIVhIbACh1sogVdEAAYASAAEgLS1PD_BwE
https://presto.com/lp/contactless/?gclid=EAIaIQobChMIhdmUusuK6gIVg8DACh2cOASuEAAYASAAEgIVEPD_BwE
https://www.getbackbar.com/feature/qr-codes-digital-menus?utm_term=mobile%20restaurant%20menu&utm_campaign=Website+Traffic&utm_source=adwords&utm_medium=ppc&hsa_acc=8889498301&hsa_cam=1924515350&hsa_tgt=kwd-328059832004&hsa_src=g&hsa_net=adwords&hsa_kw=mobile%20restaurant%20menu&hsa_grp=108281913731&hsa_ver=3&hsa_ad=441861643821&hsa_mt=b&gclid=EAIaIQobChMIhdmUusuK6gIVg8DACh2cOASuEAAYAiAAEgJz8_D_BwE
https://www.onedine.com/
https://thepointsguy.com/guide/contactless-payment-guide/
https://oceanic.global/oceanic-standard/
https://www.plasticpollutioncoalition.org/blog/2020/8/5/restaurants-single-use-plastic-and-covid
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Traceability/Sourcing

Now more than ever, guests are concerned with food sourcing, and more importantly,
where food is coming from. Choose locally-sourced options and ingredients to mitigate
the exposure risk from a long supply chain and frequent changing of hands. Eating local is
the most important consideration for sustainable food procurement. Communicate your
sustainable and local sourcing to celebrate with your guests!

« Support local farms and fisheries with sustainable practices during this time
and choose plant-based menu items where possible.

<1 Monterey Bay Aquarium Seafood WatcH will help you find local sustainable seafood
options globally. (They also have an 1)

&> Ppock-to-DisH (Northeast US), and Real Good FisH (Western US) and provide fully
traceable sustainable seafood options.

('f) provides seasonal produce recommendations for the Northern Hemisphere.

& This Beasonal Food Guidg outlines seasonal produce across the US.
Choosing seasonal menu items is a great way to encourage sourcing local produce.

Case Studies:

% In an effort to provide a more sustainable and plant-based offering at their properties,
Ve Cafe at the newly opened W lbiza is a solely vegetarian restaurant that serves only
organic and ethically farmed produce.

% The Grand Hyatt in Singapore has not only made a pledge for cost-efficient sustainable
practices, but is also leading the way in supporting sustainable supply chains to increase
transparency for its sourcing of commodities such as seafood.

COMMUNICATION

In addition to including on-site messaging about health and safety protocols to guests,
highlighting the source of your ingredients is an opportunity to share how you are meeting
the challenge of COVID-19 in a sustainable way.

The hospitality industry is already hyper-diligent and intentional about cross-contamination
and cleanliness for food safety, allergens, and beyond. Communicate this to the world and
highlight how your business is well-positioned to address COVID-19 while staying true to
your values.

ttps://oceanic.global/theoceanicstandard


https://www.seafoodwatch.org/
https://www.seafoodwatch.org/seafood-recommendations/our-app
https://docktodish.com/
https://www.realgoodfish.com/
http://www.airculinaireworldwide.com/wp-content/uploads/2013/09/Seasonal-Foods-Planning-Guide.pdf
https://www.seasonalfoodguide.org/
https://www.vecafeibiza.com/
https://www.seafoodsource.com/features/singapore-hotel-cuts-suppliers-to-hike-sustainability
https://oceanic.global/oceanic-standard/
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3. WASTE MANAGEMENT

Waste management has remained largely unchanged by COVID-19. Internally, the industry
has implemented measures to prioritize the safety of their workforce, but overall collection
continues and will be restored as businesses reopen. Learn more about the status of the
waste management industry from the Waste Advantage and Waste Management]

Proper disposal of used PPE is critical as outlined above, both for safety and environmental
health, and the need to responsibly manage waste exists now more than ever. The @ is
offering a course on proper waste management to highlight the importance of properly
disposing COVID-19 waste.

Recycle Across Americaf/Recycle Across the World offers standardized labeling for
recycling, composting and waste bins. Consistent messaging is highly important right now.
_Irhe U.S. Foods! reopening guidelines include a point to “Ensure clarity of recycle, composting,
and trash signage to avoid confusion, decrease dwell time and promote sanitation.”

MANAGING FOOD WASTE

A third of all food produced is wasted and is responsible for 6% of global carbon
emissions, according to an @ study. Reducing food waste is one of the best ways to
decrease your business’ carbon footprint.

See some guidance on how to reduce food waste below.

- Donate surplus food.

« Most food donation organizations are still active and donations are even
more necessary now that we are seeing higher levels of unemployment due
to the pandemic.

- Find local food donation organizations. Some recommendations below:

= The Elobal Foodbanking Networl has global information on
foodbanking and information on COVID-19 response.

' iy marvest (o)

¥ By merves (s, vv0)

v (v5, Nv0)

' Feeding Americd (US)

= s8] (spain)

h= (Austrqliq)

= Food From the Hear{ (Singapore)

W food Pantries.ord (Global)

2 More NYC solutions HERH (Source: Foodprint Group)

« Limit menu items.

« Establish a smaller, fixed, or rotating menu. Limiting menu items helps

4 )

to mitigate food waste.

ttps://oceanic.global/theoceanicstandard
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https://wasteadvantagemag.com/the-impact-of-covid-19-on-the-waste-and-recycling-industry/
https://www.wm.com/us/en/COVID19
https://openwho.org/courses/IPC-WM-EN
https://www.recycleacrossamerica.org/labels
https://www.usfoods.com/about-us-foods/coronavirus-covid-19-resources.html
http://www.fao.org/fileadmin/templates/nr/sustainability_pathways/docs/FWF_and_climate_change.pdf
https://www.foodbanking.org/
https://www.cityharvest.org.uk/
https://www.cityharvest.org/2020/03/covid-19/
https://www1.nyc.gov/assets/donate/site/NewsEvents/news/details/954
https://www.feedingamerica.org/
https://www.fesbal.org.es/
https://www.foodbank.org.au/?state=au
https://www.foodfromtheheart.sg/community-food-pack/
https://www.foodpantries.org/
http://www.foodprintgroup.com/covid-19-resources
https://oceanic.global/oceanic-standard/
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COMPOSTING

Composting is nature’s way of recycling. In this process, organic waste—such as food and
yard waste—breaks down and is converted into valuable fertilizer. Composting is another
great way to reduce food waste, and lower business’ carbon footprint.

« Explore local composting options.

. @outlines different composting methods for small or large-scale operations.

« Guidance for setting up your own compost (Source: Webstaurant).

- FindACompostell (US & Canada) provides a database of composting facilities
(including community, commercial, and qnoerobic).

. _breen Mountain Technologieg (Global) has a map of their commercial
composting facilities around the world.

« Composting during COVID-19.

. Es Composting Counci! released a series of webinars to provide guidance on

safe procedures for composting.

» Due to the lack of composting in some regions during COVID-19 response, food
donation programs become even more important to reduce food waste from
ending up in landfills.

« In NYC, the residential composting program has been rolled back.

oy Support efforts to bring it chk (source: Cafeteria Culture),
HERH

m (Source: Reclaimed Orgqnics), (Mdnhdttqn Borough President Gale Brewer).

QY offers alternative composting options.

.

RECYCLING

Recycling is the process of recovering waste materials to create other useful items, which is

still critically important to achieving a gircular economy. Learn more about recycling .

¥ can help your business set up recycling programs and offers solutions for
transparency and reporting.
offers recycling programs as well as data tracking and reporting.

How is recycling changing in a COVID-19 landscape?

» Recycling is continuing across the board throughout the COVID-19 pandemic,
and the stresses the importance of recycling.

» Prices for recyclables are shifting, which is hurting some markets, but paper and
corrugated cardboard are increasing in price (Resource Recycling).

US Spotlight: The U.S. has around 9,000 recycling facilities across the country largely
run by municipalities, some of which are suspending their recycling services under

pressure from COVID-19. Peoria, lllinois, has already cEt reclcling Erogrqms| and

Omaha, New Orleans and Lexington, Virginia are considering reducing or eliminating
S curbside recycling programs das a cost-saving measure (Ecientific Americh).

ttps://oceanic.global/theoceanicstandard
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https://www.ellenmacarthurfoundation.org/circular-economy/concept
https://oceanic.global/greenwashing/
https://www.recyclego.com/
https://www.rubicon.com/
http://www.fao.org/3/y5104e/y5104e00.htm#Contents
https://www.webstaurantstore.com/article/60/restaurant-composting.html
http://www.findacomposter.com/
https://compostingtechnology.com/where-in-the-world-is-gmt/
https://www.compostingcouncil.org/page/Composting-In-The-Time-of-COVID-19
http://www.cafeteriaculture.org/save-our-compost-nyc.html
http://www.reclaimedorganics.org/saveourcompost#:~:text=We%20support%20organic%20waste%20recycling,to%20process%20NYC%20organic%20waste.
https://www.manhattanbp.nyc.gov/save-our-compost-town-hall/
https://www.grownyc.org/compost
https://oceanic.global/oceanic-standard/
https://www.epa.gov/newsreleases/epa-stresses-importance-recycling-and-proper-disposal-personal-protective-equipment#:~:text=When%20taking%20trips%20to%20essential,Center%20for%20Disease%20Control%20guidelines
https://resource-recycling.com/recycling/2020/04/14/price-skyrockets-for-one-key-curbside-recyclable/
https://phys.org/news/2020-06-covid-recycling.html
https://www.scientificamerican.com/article/covid-19-has-worsened-the-ocean-plastic-pollution-problem/?amp=true
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THE OCEANIC STANDARD

The Oceanic Standard (TOS) is a set of free, research-backed industry guides for adopting
sustainable practices that meet both business and environmental needs, developed in
partnership with Oceanic Global's board of scientific advisors. TOS provides businesses with
tools to eliminate single-use plastics from their operations and to implement responsible
waste management practices. It connects businesses directly to TOS-approved sustainable
vendors for cost-effective alternatives to products that threaten our planet, and offers
buying deals where possible.

Oceanic Global awards four tiers of TOS badges to recognize a businesses’
sustainability achievements:

(" )

*This edition of TOS: Covid-19 Reopening Guidelines focuses on restaurant and hotel foodservice,
but there will be others in the series to follow targeted towards live events and professional
sports among other industries.

Learn more about The Oceanic Standard (TOS) and getinvolved.
https://oceanic.global/oceanic-standard
kheoceanicstandard@oceanic.globall|
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4. APPENDIX

Oceanic Global COVID-19 Fact Sheef]

Oceanic Global COVID-19 Regulations Database

KPoIicy Reform Efforts
To support this work at the industry level, we need to see strong policy facilitating
and encouraging the sustainable solutions we are championing.
& Surfrider has created wonderful policy guidance for policies addressing single-use
plastics in foodware with case studies and example of best practices for a range
of legislation.

« Further guidance on plastic policy post-COVID .

Additional Sustainability Guidance in Other Sectors
oz Sustainability guidance for professional sports (source: Recipric).

o Sustainability guidance for campuses (source: Post-Landfill Action Network).
Sustainability guidance for live events (source: A Greener Festival), and
(source: Green Guardians).

& sustainability guidance for the tourism sector (source: Dr. Anna Spencely).

-

4 - . - .
Additional Non-Sustainability Guidance
oz Free tool to help restaurants + bars reopen (source: Oyster sunday).

i Comprehensive resources for restaurants reopening (Ssource: Foodprint Group).

- Food safety certification bodies have also created COVID-19 resources as food
safety has always been a priority for the hospitality industry.

R E: - s34 . FsAZ

J

[
Accreditations

« Sustainability verification systems and third-party accreditation programs are wonderful
tools to find vetted and approved solutions as well as to celebrate and communicate your
health, safety, and sustainability achievements!

+ [fThe Oceanic Standard (TOS) has a badge system to award businesses based on
their sustainability achievements, primarily to reduce single-use plastics and
improve waste management.

« IWBI's WELL Health & Safety| Rating is an evidence-based, third-party verified rating focused
on facilities operations and management across multiple building types and spaces.

. has a Building Health for All in the face of COVID-19 resource.
+« USGBC's provides tools to benchmark infection-control policies and procedures,

collect occupant experiences, and track indoor air quality.

- [EBAC Star Accreditation Program| is performance-based and designed to help facilities
establish a comprehensive system of cleaning, disinfection, and infectious disease prevention
for their staff and their building.

-

ttps://oceanic.global/theoceanicstandard
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https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-FACT-SHEET-UPDATED-3.pdf
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-GLOBAL-REGULATIONS.pdf
https://static1.squarespace.com/static/5cfb157d4ceaa500016c76fc/t/5ee0415c566b466a11a3ea6f/1591755137148/Part3.BackOfHouse+%282%29+%281%29.pdf
https://ee5-files.s3-us-west-2.amazonaws.com/publications/Comprehensive-Plastic-Policy-Toolkit_072320.pdf
https://www.oystersunday.com/resources/criticalpath
https://www.fitwel.org/
https://www.fitwel.org/covid-19/
https://arcskoru.com/re-entry
https://gbac.issa.com/issa-gbac-star-facility-accreditation/
http://www.foodprintgroup.com/covid-19-resources
https://global.ihs.com/medical_ppe.cfm?&rid=Z56&mid=ISO
https://www.fssc22000.com/scheme/covid-19-resources/
https://www.foodstandards.gov.au/consumer/safety/Pages/NOVEL-CORONAVIRUS-AND-FOOD-SAFETY.aspx
https://oceanic.global/oceanic-standard/
https://www.wellcertified.com/health-safety
https://docs.google.com/document/d/190BlhgWK-OF3GJ248j5uTEjmBu3BO0lC-siWA4d3DfQ/edit
https://docs.google.com/document/d/17jmzuhKE32vLQS4mfFS54Soy0H6wca1rLE0MbotHjlc/edit
https://issuu.com/gregiq/docs/iq90/32
https://annaspenceley.wordpress.com/2020/04/02/covid-19-and-sustainable-tourism/
https://oceanic.global/oceanic-standard/
https://www.sciencedirect.com/science/article/pii/S0048969720340870?via%3Dihub

TOS: COVID-19 REOPENING GUIDELINES

5. SOURCES CITED

Carraturo, Federica, et al. “Persistence of SARS-CoV-2 in the Environment and COVID-19 Transmission
Risk from Environmental Matrices and Surfaces.” Environmental Pollution, vol. 265, no. Part B, Oct. 2020,
p. 115010., d0i:10.1016/j.envpol.2020.115010.

Chin, Alex W H, et al. “Stability of SARS-CoV-2 in Different Environmental Conditions.” The Lancet
Microbe, vol. 1, no. 1, 2 Apr. 2020, doi:10.1016/s2666-5247(20)30003- 3.

Doremalen, Neeltje Van, et al. “Aerosol and Surface Stability of SARS-CoV-2 as Compared with
SARS-CoV-1." New England Journal of Medicine, vol. 382, no. 16, 16 Apr. 2020, pp. 1564-1567.,
doi:10.1056/nejmc2004973.

Kampf, G., et al. “Persistence of Coronaviruses on Inanimate Surfaces and Their Inactivation with
Biocidal Agents.” Journal of Hospital Infection, vol. 104, no. 3, 6 Feb. 2020, pp. 246-251,,
doi:10.1016/j.jhin.2020.01.022.

Kassam, Ashifa. “More Masks than Jellyfish’: Coronavirus Waste Ends up in Ocean.” The Guardian, The
David & Lucille Packard Foundation, 8 June 2020,
www.theguardian.com/environment/2020/jun/08/more-masks-than-jellyfish-coronavirus-waste-ends
-up-in-ocean.

Maiden, Todd O., et al. “Novel Coronavirus — How Employers Should Dispose of Personal Protective
Equipment.” EHS Law Insights, Reed Smith, 7 Apr. 2020,
www.ehslawinsights.com/2020/04/novel-coronavirus-how-employers-should-dispose-of-personal-pr
otective-equipment/.

Martellucci, Cecilia Acuti, et al. “SARS-CoV-2 Pandemic: An Overview.” Advances in Biological
Regulation, vol. 77, no. 100736, Aug. 2020, doi:l0.1016/j.jbior.2020.100736.

Prata, Joana C., et al. “COVID-19 Pandemic Repercussions on the Use and Management of Plastics.”
Environmental Science & Technology, vol. 54, no. 13, Jun. 2020, doi: 10.1021/acs.est.0c02178

Radoszewski, Tony. “Plastics Industry Association Letter to the US Department of Health and Human
Services.” Received by The Honorable Alex Azar, Secretary of the US Department of Health and Human
Services, 1425 K Street NW, Suite 500, 18 Mar. 2020, Washington, DC, 20005.

State, Penn. “Killing Coronavirus with Handheld Ultraviolet Light Device May Be Feasible.”
ScienceDaily, ScienceDaily, 1 June 2020,
www.sciencedaily.com/releases/2020/06/200601194140.htm.

Warnes, Sarah L., et al. “Human Coronavirus 229E Remains Infectious on Common Touch Surface
Materials.” MBio, vol. 6, no. 6, 10 Nov. 2015, doi:10.1128/mbio.01697-15.

Wood, Laura. “The 2020 Plastics Industry - COVID-19 Pandemic Has Changed the Conversation Around
Single Use Plastics - ResearchAndMarkets.com.” Business Wire, ResearchAndMarkets.com, 7 May 2020,
www.businesswire.com/news/home/20200507005569/en/2020-Plastics-Industry---COVID-19-Pandemi
c-Changed.

ttps://oceanic.global/theoceanicstandard

18


https://oceanic.global/oceanic-standard/

