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MEMORANDUM 

As per deci sion of the Reviev, Comm ittee constituted to exam ine the re-opening 
of schools an d related issues during the ongoing COVlD-1 9 pandemic situation taken 
in the meeti ng held on 28-12-2020, attendance of students of Class-V to VUl and 
al o re-open in g of hoste ls anached to schools and run by SC Welfare , ST Welfare, 
Mino rity Welfare. TTAADC and Samagra Shiksha Abhi yan may be cons id ered w .e .f. 
04-01-2021 as per the follov,,ing gu idelines :­

1. 	 The stuclenls or classes V 10 VI II sha ll be a ll owed 10 at te nd schools w.e .f 04­
0J-202l as they are m a crucia l stage of academic sess ion. This will fac il itate 
the complet ion of sy llabi as we ll as important topics that cannot be imparted 
throu gh online classes. Schools under CBSE/lCSE have the fl ex ibility of either 
open ing phys ica l cl asses fo r cl asses V to Vil! or continuing with online classes 
(subj ect to the fact that at least 90% chil dren have tablets/devices/network 
availab ilit y) o r a mix of bo th opti ons . 

2. 	 The students wi ll be required to obtain the written consent of the 
parents/guardians fo r attending the school s. 

3. 	 The attendance of teaching and non-teaching staff will be mandatory on all 
working days. 

4 . 	 The Principals I HMs shall arrange for routine sanitization, thermal scanning 
and hand washing of the students, staff and also the parents who may visit the 
schools. 

5. 	 The Principals I HM s shall also make the seating arrangement of the students in 
such a way that at leas t 6 feet di stan ce is maintained between each student in 
the classrooms. If sufficient spaces or teachers are not avai lable, the schools are 
al lowed to adopt measures such as staggering of attendance (i.e. alternate days) 
or having different time schedules for different batches , etc., or any other 
method that is appropriate to tackle the ex isti ng situation. The schedule I time 
table may be worked out acco rdin gly by each school and intimated to the 
students. 

6. 	 The school s may adopt ri go rous teach ing to be ab le to cover the sy ll abus. For 
thi s the teachers may continue with their online classes also during free periods 
in school time, after school hours and on holidays so that the students do not 
have to depend on private tuition, especially for the benefit of students from 
humble backgrounds. 

7. 	 HMs/Principals to ensure that class routine is properly formulated (by splitting 
of classes, different timings, holidays, online classes etc.) so that every child is 
properly covered in te rms or full academ ic outputs. Cl ass tests should be 
routinel y he ld. HM s/Princi pals should countersign the new school routine and 
submit to the concerned DEOs within 7 (seven) days . 

8. 	 Creation of awareness is necessary to ensure the students do not gather while 
leaving the schoo l and in their free time. 

9. 	 The hostels attached to schools and run by SC Welfare, ST Welfare, Minority 
We lfare, TTAADC and Samagra Sh iks ha Abhiyan shall a lso be re-opened 
w.e.f. 04-01-2021 fo ll ovving the Standard Operat ing Procedure (Anncxure-B). 

I 0. Befo re re-open ing of the hoste ls, proper c lean ing and saniti zation of the hostel 
including kitchen, bathrooms, dining rooms etc. should be done. The necessary 
fu nd for the purpose shall be borne by the concerned Departments, TTAADC. 
Local bodies m ay be requested to undertake the work of cleaning. The entire 
process of cleaning and sanitization should be done before 02-01-2021 and 
report should be sent to the concerned Departments by 02.00 PM. n 
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'i":l . 60 new Cots for the hostel attached to Urnakanta Academy and 40 new Cots 
fo r hostel s in TTAA DC area sha ll be procured by !he concerned 
Department//i... uthori I y. 

12. Di stricl Magistrates and Collec \ors may convene meet ing \·Vith the SOM. 
DEO.DWO e\c. and other author iti es 10 supen ·ise !he process and also whe1her 
opening of hos1el needs to be dc k·1Tcd or not and acco rdingl y steps may be 
taken. 

13 . Before and 	af! er re-ope ning of the hostels. the Sub-Di vision Level Boarding 
House Committee parti cularl y the Sub-Di visional Magistrate, shall visit the 
hostel s on regul ar bas is and ensure that the proper cleaning and sanitization has 
been do ne and also the hostels are running main taining al l preventi ve and 
precautionary measures for containment of COV lD-19 . The Committee hall 
also ensure that damaged rice (if found) due to storing for long time should not 
be served to the boarders in any \vay . 

H. After re-opening of the hostels, if any boarder falls sick, should immediately 
report to the nearby health centre/hospital. 

15. 	Hostel Superin tendants already assigned shall have to stay at the station w,e.f. 
31-12-2020. 

16 . The Principals/HM s of the Schools (both Govt. & Private) shall prepare their 
Schoo l-based routines taking a ll the preventive measures/guidelines for 
conta inment of COVID- 19 into ac ti ve consideration as vve ll priority of 
im portance to be given to the students. 

17 . No student will be insisted upon attendance. 
1g . Detailed Standard Operating Procedure (SOP) already issued for re-opening of 

Class-X & Xll vide memorandum No.F.13(3-1 l)SE/GL-1/2015, dated 03-12­
2020 sha ll al so be applicab le for the students of Class-V to VlIT.~ 

n_a l 'L ll::l)
(U .K. Chakma) i · 

Adell. Secretary to the ---- ­
Govt. of Tripura. 

To:­
1) The Di strict Magistrate & Collector, West/Sepahijala/Gornati/South/Khowai/ 

Dhalai/North & Unakoti for kind information and necessary action please. 
2) The Director, SC Welfa re Department for kind information and necessary 

acti on please . 
3) The Director, ST Welfare Department fo r kind information and necessary 

acti on please . 
4 ) The Director, Minority Welfare Department for kind info rmation and 

necessa ry action please. 
5) The Sub-Di visional Mag ist rale .. . . . .. . .... .. . .. ..... . . .. . .... . ..... Sub-Di vision for 

kind informat ion and necessary ac \ion. 
6) The Di strict Ed ucat ion Officer, West/Sepahijala/Gomati /South/Khowai / 

Dhalai/North & Unakoti for information and necessary action. 
7) The P.O. (Edn.)TTAADC for information and necessary action . 
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Copy to:­

• 	 ·1 he Director. 1-lememar) Educat ion for kind information and necessary 
acl ion. 

• 	 The CEO. TTAA DC for kind info rmation a11d necessary action. 
• 	 Th , Director. Health and Fam ily Welfare, Govt. of Trip ura for -kind 

inlc:irmation. 
Copy al so to:­

• 	 The P/\ /PS to the Hon. ble F:cl ucati on Mini ster. Govt . of'Tr ipura for kind 
information of the 1-Jon .ble Educat ion Mini ste r. 

• 	 The PS to the Sec reta ry, Fduca ti on Department. Govt. of'Tripura for kind 
informati on of the Secretary 

(UQ;;a~ 
Addi. Secretary to the 

Govt. of Tripura. 



A NEXvRE 


..... r '\ . D:\ R D <) P LR\"11. (, PIH )( TIH 1u : (SOP ) FOR HE-OPEl\I. '(; O F HO."f ELS 

.\IT: C ll ED TO . Cl-IOOL ' R I :i. B . .'C W E L FARE,S r WEL FA RE,Ml NOlUTY 

\ \ LL F.\ R F DEPT T., . A\1 AG RA SH l KSH A,TTAA DC & SC H O OL E DUCATIO N 

- - -- , _ _!?_E PT) ~~} ' E'~-~_ST~Tt~_O F ]:BJ PU !~A-------- -- -- - --- - _ __ I 
J hL· ( ]m L·rn mcnt of Tri pura in 'chool Educat ion Department has noti fi ed the revi sed Standard 

Operating Procedure (SOP) for re-opening of hosk ls in the State of T ripura, main taining all the 

prutoco l. · o l' sul'cl ) Guid lines under COVlD-19 pand mic. 

The Sw ndu rd Ope rat ing Proced ure w ill come into effect from 04/01 /2021. 

T H E STAN DA RD OPERATI NG PROCE D UR E FOR HEA LT H, HYGI ENE AND 

OT HEH SA FFTY PROT OCOLS arc as lo ll uws: 

a) 	 E ns ure Sa fe Res id e ntia l Stay at Hos tel: ­

• 	 Befo re re-open ing of the hostels, th e entire complex of hoste ls including kitchen, 
livin g roo 111 . dini ng roo111 , store room. study room, toil ets and dra inage system should 
be cleaned and san itized pro per ly. 

• 	 Tempora ry pa rti ti ons may be erected to separate inmates/boa rd ers. Adequate 
distance betvvee n beds may be ensured. 

• 	 Phys ical/soc ial di stancing must be maintai ned a ll the t imes in hostels. Signage 
and messaging at prominent places will be impo11ant. 

• 	 Alternati ve space may be arranged to accommodate students to enable 
physica l/soc ial distancing. 

• 	 Initi a l preference fo r ca lling stude nts to jo in back hoste ls may be given to 
students who do not have any support at home and a lso no fac ility fo r on- line 
educa ti on. 

• 	 Students of hi gher c lasses may be ca ll ed lirst as pe r acco mmodation fa cility of 
th e school. 

• 	 Sc ree ning of eve ry boarder needs to be done befo re they start stay ing at the 
hoste l. Onl y asymptomati c boarders should be a ll owed to jo in . 

• 	 Since stude nts may be corning from different loca ti ons by using publi c tra nsports 
such as buses, tra ins, etc., it is important that they should minimize their contac t 
and interaction with others on arri va l at hostel, and effecti ve ly, maintain 
quarantine as per State requirement. Their health status should be monitored during 
the period. 

• 	 Arrangement fo r a regul ar visit of Superintendent, medical staff from the local 
hea lth centre/ hospita l need to be ensured to take care of any mental or emoti onal 
health issue of the students. 

• 	 Hostel should be ou t of bou nd fo r a ll persons except essenti al staff with known 
hea Ith statu s. 

• 	 Visiting medi ca l tea m may inspect kitchen and mess at least once a week to 
ensure maintenance of hygiene. 

• 	 Capac ity building of hostel sta ff shoul d be clone on physica l/soc ial di stancin g 
norms, hea lth, and hyg ien e. c lean and nutritious fo od, etc., fo r th e hoste ll ers. 

• 	 To meet the nutr iti onal requi rements of hoste ll ers and safeguard their immunity 
during the COV ID - 19_ hostel authori ties are advised to prov ide hot cooked 
mea l. 
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• 	 All staff of the hostel including cook-curn-h lpers (CCH) and boarders shou ld 
gi\e self declarat ion \~ith regard to he well ness of se lf& family rnernbe·s before 
~Laning their sta) / 'v\·or\,. in hostel 

• 	 Therma l scann ing of the CCH may be carried out m the entry of th e hostel to 

check the ternpe ralu re. The te mpera ure may be recorded on daily basis. 

• 	 The CC H must san itized/\\ ash their hands fo r min imum 40 seconds upon 
entering in the hostel 

• 	 Warning face cove rs/masks \·\ i II be mandatory dur ing clea11ing. washing. cutt ing 
. cooking and se1·vin g of me<il s 

• 	 Spi tting and nose blo\.\ ing sho ul d be stric tly prohibited within th e premi ses of 
the hostel s by CCH. boarde 1·s and any other persons. 

• 	 The CC Hs shou ld prov ided adequate and su itable clean protective apron, and 
head gear for covering their hair and glove. Lt must be ensured that the CCHs. at 
work wear on ly clean protective apron and head covering the CCHs shoul d wash 
their hands at least each time work is resumed and whenever contamination of 
their hands has occurred e.g. after coughing/sneezing, visiting toilets us111 g 
telepho ne/mobi le etc. 

CC Hs. must be caut ious to avoid certain hand habits e .g. scratching nose, 
ru nni ng fin ger throu gh hair, rubb ing eyes. ea rs and mouth , scratching beard , 
scratching parts of bodies etc . 

b) 	 Cleaning Kitchen cum Store or th e place of cooking: 

• 	 The kitc hen cum store/place of coo kin g must be deep c leaned and san iti zed 
before 24 hours of actua I cooki ng a ft er reo pening of hoste Is. 

• 	 The kitchen shoul d be cleaned befo re the actual preparation and cooking of mea l 
on dail y basis. 

• 	 The fl oors of kitchen and the cook ing top should be cleaned every day before and 
after th e foo d is cooked. 

• 	 Special attention should be paid to the cleaning of difficult to reach areas 

including cooking areas and at the junction of f1oors and walls. 


• 	 It is important that surfaces in direct contact with food must be both clean and dry 
before use . 

• 	 Cracks, ro ugh surfaces . ope n joints etc. mu st be repai red as soon as poss ible. 

• 	 There shou Id be effici ent drainage system with adequate prov is ions fo r cl isposa I 
of refuse. Potenti al so urces of co nta mi nati on like rubbi sh, waste water. toil et 
faciliti es. open drains and stray anima ls shou ld be kept away from kitchen. 

• 	 Ventilati on system s natural and /or mechanical including windows, exhaust fa ns 
etc. whereve r required. should be des igned and constructed so that air does not 
fl ow from conta minated areas to clean areas. 

c) 	 Cleaning of uten sils for cooking and serving of Meal 

• 	 Cleaning accessor ies such as cloths, mops and brushes carry a very hi gh ri sk of 
cross contamination. They must therefore be thoroughl y washed, cleaned and 
dri ed after use. 

• 	 Cleaning accessori es used in the cooking area should not be used in other parts 
of the kitchen. . 

• 	 Sun drying of the c lean ing accesso ri es in a clean and tid y pl ace should be done. 
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·1 able:::. . benche::i and bo;.;es . c 1pboards. gla '>s ca-;es . etc. should be clean and tid). 
Cook ing u1en-,ils and uuckery sho uld be clea n and in good cond itio n. These 
shuu ld nu! be brn ken chipped. /\I I kitchen u1en sib anJ cle\ ices should be ,.,ashed 
and sun -dried be lore usi ng. J.>rek ra bl) use hot ''aLei (above 60 degrees Celsius) 
for " ash ing and san iti zing 

• 	 Clean cloth s should be used !O r wip ing ute nsils . \viping h<rnds and fo r c learing 
surfaces. Cloth used rm fl uor clea ning should no! be used fo r clean ing su rfaces 
ol. tabl es and ,.vu rking an.:as and lo r wiping utensi ls. 

• 	 Le f!O\ ers 01 crumbs from pla te s or utensils shou ld be removed into du stbin by 
using cl oth 0 1· wiper. Every utensil or contai ner contai ni ng any food or ingredi ent 
of food should at all tim es be either provided with a properl y fitted cover/ li d or 
,.vi th a c lea n gauze net or other mater ial of texture suffic iently fi ne to protect the 
fo od compl etel y from du st, di rt and fli es and other insects . 

cl) 	 Checking of old stock of food grains, oil & fat and condiments before use: 

• 	 Use of left out food gra ins, oi l & fat and condiments should onl y be done afte r 
ca refu l inspection of qua lity and shelf li fe if an y, as they are left in hostel s for the 
last few months clue to clos ure of hoste ls. 

• 	 Use or ingredi ents sho ul d be subject to FEFO (F irst Ex pire First Out) or FIFO 
(F irst in , First Out) stock rotat ion system as applicable . 

e) 	 Washing & cutting of vegetables and cleaning of food-grain s and pulses etc . 

• 	 Vegetab le, fr uits and peri shable food commod ities should be procut·ed fresh and 
storin g fo r long tim e/durat ion should be avoided. 

• 	 The vegetab les once procured should be th oroughl y c leaned with water before 
use. Vegetables may be washed thoroughl y with a combination of salt and haldi 
(turmeric) I SO ppm ch lorine (or equivalent so lution) and clean potable water to 
remove the dirt and other contaminants. 

• 	 The food gra ins, pul ses need to be washed properl y befo re using. 

• 	 Outer sea led package /cover of condiments, pulses etc., should be thoroughl y 
was hed with soap so luti on and sun dried before transferrin g the mate ri al to the 
jars fo ll owed by washin g of hands with soap for a minimum of 40 seconds. 

• 	 No raw mate ri al or ingredi ent should be accepted if it is known to contain 
ve rmin , undes irab le micro-organi sms, pestic ides, veterinary dru gs or tox ic items, 
decomposed or ex traneo us subs tances, in other vvords. materi al \vhich ca nn ot be 
red uced to an acceptab le leve l by norm al so rti ng and/or process in g. 

f) 	 Cooking of the Mea ls 

• 	 Wherever poss ible, kitchen activities may be performed maintaining appropriate 
di stance between activiti es e.g ., there shoul d be defined separati ons for raw 
materi a l procurement area, cutting of vegetables and cleaning of gra ins/ pulses , 
cooking area , cooked food area. 

• 	 The cooks cum helpers may work with their faces in the oppos ite directi on to 
maintain physical di stance. 

g) 	 Serving of the Mea ls 

• 	 The se rving and dining area should also be we ll saniti zed before and after food 
con sumption. 

• 	 The se rving of Meal to the hoste ll ers may be done in a spread-out manner in 
batches to fo ll ow phys ica l/ social distancing norms. 
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., 	 In C<1'-c ~taggt>ring the di"tributilln i::, not pL1s:iibk. hosteikrs could he se n ed 
the meal i 1 th ir respecti\ e class 1\10111s . 

Ho \\ e\er. in case th e meals are served in hoslc'I vera ndah/dining halls. clear 
marki ngs sho uld gu ide the chi ld ren to the seat ing arrangement. 

• 	 The CC f-L vvhile d istr ibut ing the food should wear persona l protective equipment 
such as hand gloves. fa ce mask, head cover and sha ll maintain appro priate 
di stance from the sc hoo l ch ild ren . 

• 	 The hostell ers should also '"ear !'ace cloth/ rn asks whi le the i'ood is bei ng served 
and at all times in the dining area t.xcepl wh il e ea ting/dr in kin g. 

• 	 Temperature of th e mea l ,., he n se n ed shoul d be rn a imai ned at least at 65°C. 
Therefo1·e. lo od shoul d be se rved to chil dren immed iately alte r being cooked. 

h) 	 Hand washing by Hostelle1·s before and after ha ving Meal 

• 	 Hand wash with soa p fo r a minimum of 40 seconds before and after eat ing Meal 
should be vi go rously pro moted. 

• 	 The hostel s should defin e an area for hand washing ,,vhere children can wash their 
hands whil e maintaining phys ica l/social distancing. For thi s purpose, empty 
plastic bottles can be filled with liquid soap and dilu ted with water. 

• 	 Ch il dren shou ld was h their hands for minimum 40 seconds. 

• 	 The teac hers ass igned need to monitor the process of hand washing carefu lly. 

• 	 Wherever proper hand washing fac iliti es are ei ther not available or inadequate fo r 
a ll ch ildren, buckets and mu gs can be used to supplement th e ava ilable fac ilities. 

i) 	 Drinking Water supply 

• 	 Con tinuous suppl y of potable water should be ensured in the hostel s premises. In 
case of intermittent water suppl y, adeq uate storage arra ngeme nt for water used in 
food or washing should be made. Water used fo r clean ing, washing and 
preparing food should be potable in nature. 

• 	 Water storage tanks, if ava il able, should be th oroughly cleaned before the 
reopening of hoste ls and further period ica l cleaning should be done. 

• 	 Non potable water pipes should be clearl y distinguished from those 111 use for 
potable water. 

j) 	 Management of waste 

• 	 Adequate waste disposal systems and facilities should be prov ided and they 
should be des igned and constructed in such manner that the ri sk of contam inating 
foo d or the potable water supply is eliminated. 

• 	 Waste storage/tanks should be located in such manner th at it does not 
contam inate the food process, storage areas, th e environment in side a'ncl outside 
the kitchen and waste shou ld be kept in covered conta iners and removed at 
regu lar interva ls. 

• 	 Peri odic disposal of the re fu se/\l\oa ste ma y be made compul sory. 

• 	 Eco friendl y measures li ke ve rmi -compostin g 111ay be encouraged fo r food waste 
manage111ent. 


