
COVID-19 - Market Users/Tenant Responsibilities
Keeping Your Business Operating During COVID-19

As the Site is an Essential Service it is imperative all Market Tenants keep their business compliant
with the ever changing regulations and are following all measures to eliminate the spread of COVID-
19. 
 
The SAPML are continuously updating our COVID-19 website page with the latest information to help
you and your business navigate through this difficult time.  Please continue to refer to this page.
 
We appreciate your continued compliance and cooperation. In particular, as a collective Market
Community, we must observe the following to ensure we are taking all necessary measures to
eliminate the spread of COVID-19:

The SAPML Board, and SA Chamber of Fruit and Vegetables,
asks that Buyers and Users respect Wholesalers
recommendations to keep off their trading floor and keep
within the Buyers walkway.
Ensure there is only 1 customer or employee per every 4 square
metres of shop floor space.
Limit the number of people in contact on a selling floor.
Review customer entry points and interactions and implement
barriers.
Provide options for phone/email or online orders.
Remove all seating areas within tenancies that promote
socialising - this is no different to a Cafe and is illegal.

Social Distancing With Customers



Cleaning before disinfection is very important as organic matter
and dirt can reduce the disinfectant’s ability to kill germs. 
Cleaning with detergents alone does not kill germs or COVID-19,
but physically reduces germs, dirt and organic matter from
surfaces.
Disinfection using chemicals will kill germs on surfaces and
reduces the risk of spreading infection. 
DO NOT LITTER! - BIN IT!
Pick up your wooden bins and plain pallets from the market
square or they will be compacted and dumped.
Do not bring any used cartons or rubbish back into the Market.
Increase the occurrence of cleaning in all areas to at least daily.
Routinely clean frequently touched surfaces and fittings with
detergent solution

Benches
Coffee machines
Office equipment, tablets, phones
Doors
Amenities etc

Clean surfaces as needed when they are visibly soiled and
immediately after any spillage.More information can be found
on the SA Health website.

Ensure there is only 1 employee per every 4 square metres.
Within staff teams, have the same team of staff work together
each day.  
Minimise the overlapping of shifts/rosters as much as possible.
Restrict face-to-face meetings. 
Keep any essential meetings to less than 15 minutes.
Identify roles that may be able to work from home or away
from other staff.
Avoid staff congregating in car parks or other common areas
after their shift.

Social Distancing With Employees

Cleaning and Disinfecting Workplaces

If you are unwell, please self-isolate
Additional hand sanitisers have been placed around the
Market - please utilise them whenever possible
Hands should be washed regularly with soap and water for 20
seconds
Sneeze and cough into a tissue, or into your elbow
Eliminate physical contact through greetings - no handshaking,
hugging etc.

Personal Hygiene


