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Kipicne >xoHe KOHTEeKCT

COVID-19: ranamMmabiK >XaFaaun >XxoHe a3biK-TYJlikneH
KaMTaMacbi3 eTy Ti3beri ctpaTtermsanapbl

COVID-19 xoHe TaMaK eHepkKdCibi
FblbIMU-TE@XHUKANbIK Nporpecc

bonauwakK nepcnekruBanapbl

KopbITbiHADbI

PacTtay

¥CbIHbICTAp



Kipicne

yHWeXKy3inik aeHcaynblK cakTay ynbimbl 2019
XblNAblH, *KenToKcaHbiHAa KbiTanga nanpa
6onfaH KOPOHaBUPYCTbIH aHa TYPiH
aHblKTaabl, codaH KeWiH on b6acKka enaepre
Tapaabl.

Bupyc KopoHasupyc 2 (SARS-CoV-2) aybip eTKip
TbIHbIC a/y CUHAPOMbI Aen aTanagbl KaHe
YKOFAPFbl KOHE TOMEHri TbIHbIC KOAA4apblHA
acep eteTiH COVID-19 aypybIH Tyabipaabl.

NHbeKumnanap  KeHingeH enimre  AewiH
esrepea,.

COVID-19 kasip anemHiH, KentereH engepiHe
9Cep eTeTiH NaHAeMMAFa anHanabl.
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Kipicne
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Bupyc 6eTiHaeri akybi3gap NECiHIH, *KacyLacbIHbIH,
MembpaHacblHAAFbl MECiHIH, 6enoKTapbiMeH

(peuenTopnapmeH) 6anmnaHbICbIN, OHbIH, €HYiHE
MYMKIHAIK bepegai..

Nepekkes: Current Biology (2020) ©




Kipicne
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Kipicne

KebiHece apamHaH

agamsa bepineg,,
AFHU XKYKTbIPFaH
agam backa
afJaMMeH TbIfbl3
6annaHbicTa 6onaapbl

HYKTbIpFaH aZiam KeTenreHae Hemece TYLWKipreHae
naaa 60NaTbIH ThIHbIC ANy TaMLbIIAPbIMEH TiKenen
6annaHbic.

HYKTbIpFaH agamaapaaH BUPYCNEH lacTaHfaH beTttepre
KON TUri3y mmp COAaH KEWiH Ci3AiH Ke3iHi3re, MypHbIHbI3fa
Hemece ay3blHbI3fa TUEAi, KONbIHbI3Abl XyyFfa 6bonmanapl.

A3spo3onbaiH Tapanybl benrini 6ip optaga 6onybl MYMKIH
(YyM-*Kanpa, agamaap Ken »KaHe XKenaeTinMereH Xepnepae),
YKTbIpFaH agamaap Yy3aK VYaKblT 6ackanapmeH bipre
6onagpbl.

A3spo3onbaiH, 6epiny KafaamnapblH KAKCbl TYCiHY YLWIH
KOCbIMLLA 3epTTeynep Xyprisinyae..
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Coronavirus: no evidence that food is a source or
transmission route

EFSA is closely the ing the of
coronavirus disease (COVID-19) that is affecting a large number of
countries across the globe. There is currently no evidence that food is a
likely source or route of transmission of the virus.

EFSA’s chief scientist, Marta Hugas, said: “Exp: from previous of
related coronaviruses, such as severe acute respiratory syndrome coronavirus
(SARS-CoV) and Middle East respiratory syndrome coronavirus (MERS-CoV), show
that through food did not occur. At the moment, there is
no evidence to suggest that coronavirus is any different in this respect.”

The European Centre for Disease Prevention and Control (ECDC) has said that
while animals in China were the likely source of the initial infection, the virus is
spreading from person to person — mainly via respiratory droplets that people
sneeze, cough, or exhale. More information on coronavirus and food can be found
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Fags COVID-19 (Coronavirus)

Brivacy Statement

/ \\ Food Safety Search the site... Search

@ Advice line: 1890 33 66 77
AUTHORITY OF IRELAND

Youare here: Home / FAQs / All FAQs / COVID-19 (Coronavirus)

Latest Surveys/Press
Releases/Reports

Creei A The F5Al is menitering the evelving COVID-12 (ceronavirus) outbreak closely and is

fellewing official Government advice. Our staff are largely working from home. All Most recent food safery

Simwor meetings have been either cancelled, rescheduled for a later date er rearranged using information.

other means (e.g. teleconference). o S
cess latest updates

@ Our focus 15 1@ centinue to operate business as usual, where possible, whilst

protecting the health of our staff and our colleagues.
©Online Information
Centre

Our advice-line and reception are operating by email enly.

Our ourof-hours emergency contact details continue to operate as normal.

Current food safety issues
which may be of interest to the
food industry

Can COVID-19 be passed on through food?

No reported cases of COVID-19 have been linked to contamination of food. The main risk of
transmission is from close contact with infected people. The advice to food businesses and
consumers is to maintain good hygiene practices and to wash your hands regularly.

Thorough cooking will kill the virus, YT

More about our online
informarion centre

& World Health
# Organization

Health Topics v Countries v

Newsroom v

Home | Newsroom [ QA Detail / Coronavirus disease (COVID.19): Food safety for consumers

Coronavirus disease (COVID-19): Food safety for consumers

Emergencies v

Can | get COVID.19 from food?

u ness and the

Thete is currently no evidence that peo

e e e L e COVID-19 s a

routs is through parson-1o-person contact and through drect contact

with respiratory deoplets generated when an infected person coughs of sneazes.

Contact Us | Advanced Search | Cockies m

Home  AboutUs News Centre Legislation Enforcement and Audit Science & Health Food Businesses Publications

ACHIPIA

CHILELO
HACEMOS
TODOS

Alimentos SegurosVy Salti@ables,
Tareade Todos y Todas

Quienes Somos = Que Hacemos Aceas de Coordinacién = Prens= v - - Contacto

Tricio -> Preguntas fracutntes Sobire Coronawinus y su reiac .

Preguntas frecuentes sobre coronavirus y su relacién con alimentos

Informacion oficial

v actualizada sobre la evolucion del Coronavirus en Alimentos

ACCESO DIRECTO A LOS SITIOS OFICIALES DE: @D SIS0 s LH0 5 - efsam OO __
Ante la ion y las di it que el i ¥ su relacién con los alimentos despierta en la dudadania, la
Agendia Chilena para la Inocuidad y Calidad Alimentaria (ACHIPIA) ha re i fre con sus respectivas

o
respuestas, con la informacién que ha aparecido en distintos sitios web de organizaciones vinculadas a inocuidad y salud.
Actualmente, existe poca evidencia de una posible ision del irus via ali

1-éSe puede transmitir el nuevo tipo de coronavirus a través de
alimentos?

no hay de que los se puedan infectar con el nuevo tipo de coronavirus a través del consumo de

hay i conocidos para otros coronavirus sobre infecciones debidas a alimentos o contacto con superficies

secas.
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SARS-CoV-2 mypanbi ICMSF niKipi
HC3IHe OHbIH MAaMUaK KayincizoizimeH
6alinaHvicel

* SARS-CoV-2 af3afa acKa3aH-ileK
YoNgapbl apKbl/ibl eHETIHAIKTEH
Tafamfa KayinTi 60s1bin caHaIManabl

* |CMSF BupycKa Taramabl Hemece
KOpLUAfaH OpTaHbl TEKCepyre KeHec
bepmena
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Suppiy Chain and

Food Safety

Food System

Ecomormic thoughts of the potental mmplicatons of COAID-19 oo the Canadian dairy and
pouliy sectors
Food seamity and Camada's asricutural system challenzed by OOWVID-18

Agriculhre, mansportytion, and the COVID-19 oisis

Food sapply chains during the CONTD-19 pandenyic

The COAID-19 pandesmic and apricuture — Shart and long mn implications for intsmatienal
rade relations

The COAID-19 pandernic: Anticiparing its efferts on Canada's agnioulhral rade

Laboux iszues and COVID-18

Framing consmmer fod demand responses in a viral pandentic

Cowid-19 Inpacts

IWFoST/CIFST hold an Extraardinary Scientific Roundtable on COVID-19 and Food Safety
Food Safsty and COWVID 19

The Food Systems in the Em of the Coronaviras (COVID-19) Pandensic Crisis

Resiliencs test of the Marth American food system

Safety of foods, food supply chain and emimement within the COVID- 19 pandemic

Wiersink of al. (2020

Deqon and Dexing
(2000)
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Covid-19 Impacts (2000)
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COVID-19 tamak
eHepKacibiHe acepi
Typanbl KON XeTimai
cirtemenep; A3bIK-TYNIK
Kayinci3giri; XKeTKisinim
Ti3beri }kaHe cypaHbIC;
Tafam Kayinci3giri; }xoHe
¥annbl TaFaMmmMmeH
abablKTay XKymneci.

[Nepekke3: Nakat and Bou-Mitri
(2020)
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COVID-19: FAJIAMADbIK AXYAIJI
XOHE A3bIK-TYJ1IK
TISBEINIHIH CTPATEITMAJNIAPDI
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A3BbBIK-TYNNTIKINEH KAMTAMACDLI3 ETY XEJNICI

MaHdemus xemkiszinim mizbeziHiH epicmeH mymeoiHywbifa 0eliHz2i bapnviK ceameHmmepiHe acep

@
°ﬁ";" sxses |

[y

emmi
- o -:-
Ta Bt - °
7 T 00000
74 \ |

[ypbeneH, catbin any }KaHe }KUHaKTay

YMbIC KYLWIiHIH XeTicneywiniri Tamak eHAaey KaHe TaMaK-

TaHAbIPY KaCiNOPbIHAAPbIHbIH,

Kenik »eniciHiH 6y3blnybl Haoblybl

OHAIPICTIH KbICKaPybl YKaHe Yiige TyTbIHbINATbIH TamMaK,

HapblKKa »eTKi3inim Tisberi ysinreH TOKTaTbl/ybl
YKoHe KelleyingereH A3bIK-TYNIK NeH XKeTKIiNIKCi3 TamaK-

HapbIKTbIH, LLeKTeyNi TaHYFa LWEKTeyNi Ko KeTimainik (as
cafaTTapbl KaMTbIZIfaH TONTap, WeTenaikrep meH

NHTepHeTTeri asblK-TY/liK }K3He a3blK-
TY/iK }KETKi3y CEKTOPbIHbIH, 6CYi

HapbIKKa LWbIFy KUbIHAbIKTAaPbIHA

GaliNaHbICTbI KaHa OHIMHIH, bockbiHAAP)

AeMMUHrTenyi

DKCNOPTTbI LLUEKTeY casacaThbl

LLlekTenreH asbIK-TYAiK
Tayap/apbliHbIH 6aFachbl ®yHKUMOHANAbI TaFaMaapfa,
KeTepingi KOHCepBifiepre }XaHe Mmy34aTbl/1FaH

Tafamaapfa CYPaHbICTbIH apTybl




A3BbBIK-TYNNIKNMNEH KAMTAMACDI3 ETY XENICI

A3bIK-mysiKKe KOs ¥emkKi3y YWiH KemeK KOpbl MeH KOFamobl Konoay

Food and Agriculture Organization
/ of the United Nations

LArited Mations
World Food
Programme

772N World Health
ﬁjﬁf Organization

Ethiopian refugees who fled fighting in the Tigray Region watch workers unload World Food Programme food aid at the Village 8
border reception center in Sudan's eastern Gedaref State. on November 20, 2020. A f 2 E

@UuNHCR @ |OM

=——% The UN Refugee Agency
UN MIGRATION
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A3BbIK-TYNNIKNEH KAMTAMACDI3 ETY XENICI

MaHdemus 3cardalibiIHOA a3bIK-MYAiKNeH Kammamacsi3 emy mizbeai mypanvl myciHik any
YWiH memMaeKkemmik 3¥aHe a3blK-mynik bu3sHeciHe apHanfaH oHAaUH-Nnaamgopma

Questions & Answers for Industry

Food Supply Chain

Social Distancing, Disinfecting &
oOther Precautions

Temporary Policy

See Amimal Food Safety and the Corongvirus Disegse sorg (COVID-1g) for information

reloted to animal food.

Food Supply Chain

Where should | send questions if we are having problems moving food or getting food

through areas that have curfews and restrictions

plY U.S. FOOD & DRUG

Laman Web Rasmi

.J,

X
4y

ot

ADMINISTRATION

a«

INFOGRAFIK

BAHAGIAN KESELAMATAN DAN KUALITI MAKANAN

Kementerian Kesihatan Malaysia

3
Chernicals in food

Food zllergies

ithves and processing

Novel Coronavirus and Food Safety r OOD S
st

Tx Maan Exgvge Kol - Asitareris me datssra s
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» There is no evidence that COVID-18 is transmitted through food.

Last updsted: 19 Jsnuary 2021

Key points:

June 2, 2020)

Where should the food industry go for guidance
April 20, 2020)

Why are there empty shelves at the local grocer
being dumped or crops being plowed under? (Fo ﬂ Health Topics v Coun

What measures are FDA (and COC, state pariner:
able to address foodborne illness outhreaks dur
March 17, 2020}

Social Distancing, Disinfecting & Of

Do you have best practices to share with retail f
and delivery services that cover safe food handl|
[Updated April 20, 2020)

How do | maintain secial distancing in my food g
retail establishment where employees typically
April 5, 2020)

Should employees in retail food and food produ
prevent exposure to COVID-197 (Posted April 4,

becanse of the coronavirus? (Updated é
N PRLARAN KESELAMATAR MARAMAN
\tfflﬁ‘@, World Health =
WE# Organization BB
|
PiARA ELASATAS MAKAMAN

Home / Newsroom [ Q&A Detail / Coronavirus disea

Coronavirus disease (COVID-

14 August 2020 | Q&A

Can | get COVID-19 from eating fresh foods, like fruits and vegetables?

How should | wash fruits and vegetables in the time of COVID-19?

Can the virus that causes COVID-19 live on the surface of food packaging?

Can the virus that causes COVID-19 be transmitted through the consumption of cooke
animal products?

LEBENSMITTELVERBAND
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Coronavirus SARS-CoV-2 und Lebensmittel
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The AFGC undertakes a range of significant issues based projects on b
and resources for industry, and the policy directions of our member org:

COVID-19 INFORMATION FOR INDUSTRY

Important resources for members an%ée wider industry to aid
your response as COVID-19 continues to evolve. Please
share vour exneriences and challenaes with the AFGC =0 that




A3BbBIK-TYNNTIKNEH KAMTAMACDI3 ETY XEJNICI

MHacoein yonaKkmaposl eHz2i3y HaHe aUWbIK XanAbIKapasnblK cayoaHsl Konoay

TeK Kepen KbiIameTTepre, YK afblHOAAPbIHA KaHe
6acka ga MaHpbI34bl 3aTTapfa, COHbIH, iWiHAE a3blK-
TYNIKKe apHafaH KeniK }XONAapblHbIH, }KaHe
LUeKapasiapbliHbIH aWbINybl.

COVID-19 KaTepiHe KapamacTaH illKi HapbIKTa
MaHbI34bl TayapaapMeH KaMTamachI3 eTy
Ti3OeriHiH, iLWKi HAPbIKTafbl LUEKAapanap apKbibl o ‘
Y3A4,iKCi3AiriH KamTamachi3 eTy. i -
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Mboican: EC weHbepiHaeri wekapa beketTepiHae 5 /l g
YKacCbIN XKONaKTapabl Kypy. , -

Nepekkes: F & D Technology (2020)
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A3BbBIK-TYNNIKNMNEH KAMTAMACDI3 ETY XENICI

COVID-19 mapany KayniH a3aiimy 60olibiIHWa HaAKmMel YCbIHbICMap
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» Reporting a Temporary Closure or Significantly Reduce

Citizens / COVID-19 / COVIDGuidance Note

Home /

PREVENT THE SPREAD OF CORONAVIRUS {COVID-19)

While F55A1's mandate is to ensure safe and wholesome food for the country, the importance of food safety and hygiene hag
lifestyles in times of social distancing to prevent further transmission of COVID-19, FSSAI is using fts social media presence

CITSIs.

INFORMATION || CORONAVIRUS (COVID-19)
Ccsirosiss s | raoncomunce | eon | sz | o | cosoriovme
GUIDANCE NOTE

» Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Pandemic. (Uploaded on: 074
# Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Disease (COVID-19) Pandem

» PRAITORE GHAR & SRF @l SRIaNG! & [0 G Wl AR 9 Gl Sl gm0 Fe 9 s size:( 0.44 ME)

Read More

CoVID-19 Info For the Food Supply Chain / Industry

e Best Practices for Agribusiness - Feed and Supply Stores (NCSU, PDF 160 KB)

e Businesses and Workplaces - Plan, Prepare, and Respond (CDC)

¢ Coronavirus: Fresh Produce Industry Resource Page (United Fresh Produce
Association, March 16, 2020)

e Coronavirus Guidance for Food Supply Chain Facilities (Safe Food Alliance)

¢ Coronavirus (CoVID-19) Resources for Food and Agriculture (CA Dept. of Public
Health)

e CoVID-19 Food Safety Resources (Western Regional Center to Enhance Food Safety,

Cirmmi e tmE - | mivem e it s

HEMENTERIAN KESHATAN MALAYSIA

Dandarnis

Food Establishment and Requesting FDA Assistance Du
Public Health Emergency.

= Temporary Policy During the COVID-1g Public Health E
Qualified Exemption from the Standards for the Growin
and Holding of Produce for Human Consumption

= Returning Befrigerated Transport Vehicles and Refriger
Food Uses After Using Them to Preserve Human Remai

GARIS PANDUAN KESELAMATAN MAKAN
BAGI PRODUK MAKANAN YANG DLJUAL
SECARA DALAM TALIAN (ONLINE) SEPA

PERINTAH KAWALAN PERGERAKA

KEMENTERIAN KESIHATAN MALAYSIA

COVID-19 and Food Safety: Guidance for Food Businesses: inferim guidance

COVID-19 and food safety: guidance for food businesses

Interim guidance
7 April 2020

Background

The world iz facing an unprecedented threst from the
COVID-19 pandemic czused by the SARS-CoWV-2 virus
(referred to as the COVID-19 vims). Many countries are
following the advice from the World Health Organization
{(WHO) regarding the mtroduction of physical distancing
measures &5 one of the ways in which transmission of the
disease can be raduced ' The application of these measures
has resulted in the closure of many businesses, schools, and
insttutes of education, and restrictions on travel and social
gatherings. For some people, working from  home,
teleworking, and on-line or intermet discussions and mestings
are now normal practices. Food mdustry personnel, however,
do mot hawe the opportumity to work from home and are
required to cootiome to work in their usual workplaces.
Eeeping all workers in the food production and supply chaims
healthy and safe is critical to surviving the current pandsmic.
Maintaiming the movement of food along the food chain is an

s World Health
Organization

The purpose of these pmidelines is to highlizht thess
additional measures so that the integrity of the food chain is
maintained, and that adequate and safe food supplies are
available for consumers.

Potential transmission of COVID-19 via food

It is highly unlikely that people can contract COVID-19 from
food or food packaging COVID-19 is a respiratory illness
and the primary fransmission route is through persom-to-
person contact and through direct contact with respirstory
droplets generated when an infected person coughs or sneezes.

There is no evidence to date of vimses that camse respirstory
illnesses being transmitted wvia food packaging.
Coronavimses cammot multiply in food; they Deed an animal
or lnmman host to mltiply.
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ASbBbIK-TYJIIKNEH KAMTAMACDI3 ETY XEJNICI

A3bIK-TYNiK 6HEPKaCibi y3akK yaKbIT oMbl
2U2UeHa XaHe Kos1 H#yy Tanantapsl
H6oMbIHLWIA TaMaK 6HIMAEepiHiH Kayinci3airiH
6ackapy KyneciHiH, 6ip 6eniri peTiHge ==
TaHbIMa, KOPOHABUPYCTbIK
nHpekumnAanapaaH KoprayLlbl Kypan.
COVID-19 kayni Tamak eHimaepi opTacbiHAa
KbI3MeTKep/iepaiH, KOpFanyblH KaMTamMacbI3
eTy YLWiH KOCbIMLUA 2U2UEHAs1bIK YIHe
CaAHUMapsbIK-TUTMEHaNbIK Wapanapabl
Tanan eteai, mmp 6y O6yKin XKababikTay
TisberiHae (TyTbIHYLWbINAPAbI KOCA anfaHaa)
TOXKipnbenik AemMOoHCTPaAUMAMEH KoHe
apHaMbl pecypcTtapMeH KyweunTinrex

rmrmeHanblK KamMraHumA.

fu2ueHanvIK KAMMNAHUA

COVID-19

Guidelines for preventio
in the food industry

~—== Wash your hands
SNy
——f‘%’ frequently.

Practice respiratory
etiquette.

z Use personal

protective equipment.

* i

L3
& ‘3" LA KIGITRT Y 1 05 RATDS CONFIARI M5
% NUESTRA MEJOR PROTECCION

:El virus se inactiva
silavo lozay
cubiertosai  After buying food from markets:

o en el lavax

sensibles a las su
grasa, como los a
que se encuentra
que actuan como

»
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A3BbIK-TYNNTIKNEH KAMTAMACDBI3 ETY XEJNICI

COVID-19 mapany KayniH memeHoemyze apHAAFaH Hezi32i Kypanoap MmeH ¥xxammaolifynap

COVID-19
Training Video for Food
Progssing Employees

HycKaynbIK LLlewim
benHenep afawTapbl

Food Facility COVID-19 Strategy Checklist

This document outlines a draft checklist on COVID-1% risk management strategy implementation for
food companies. Possible measures to be implemented are organized following the *TOP® principle
Technical/ Organizational/ Personnel This is a guide only and any given company is strongly encouraged
to modify this to fit their situation and ciroumstances.

CraHpapTT
This is a work in progress; plg Risk assessment tool for re-starting your food business to ensure food safety

Ea |-(‘ biN ay bl )-K¥M biC We will post updated versior and provent the sproad of COVID-19
Eviderce Hovw will you
Tizimaepi npoueaypa Technical Measures e yom meec s ——— Whois  damonatts procadures ars

responsible? e hes besn being camied

Kayin-
KaTtepai
6afanay

O Install hand sanitizer disp4 addressed. oui?
n a p bl O Verify the wirucidal effect Planning and preparation
O Usethe DECListif0f | 1. Have you kdentified | idenitfy the I this risk toyour | Alstfwho | Examples:rsk | Examples: reguar
ail of the areas of your | specific circumstances to prepar your cwn risk assessment need o be assessment review io ensure that
O Aszess supply of gloves, FY | business that will nesd consulied in redeant io the appenpeiate:
. | | tobe reviewsd in order | Paints to cansider: The nature of your business, lay-cut of premises, | such areview. | business, measires e
asap (without ower-orderi) | o assess the risksof | staffing levels, methods for communicating with saff, shift patterms, writizn all
rostarting during warklow, visitors B site, contact wilh customers, iraning programmes. procedures. areas Kenified.

O Aszess supply of deaningy | ©OVD-182
supplies asap (without owe

KawWwbIKTbIKTA

Points to consider: Pre-requsiles such as wentilation and pest conlrol,
2. Aro thero particular | the need for changes to workfiow, communal areas, staff numbers, staff | Al staff wha Examplos: writlen | Examples: requiar

and food safety cleaning mﬁw&m.hm'hﬁiﬁ mquiinp':::.. ' mﬂ’n mﬁg L=
eRcepy e epebtmi gl it e oL iy gl e
- )‘KaHe Ta‘v‘aK before re-starting food anummmmhumtisﬁhmmmddiﬁgnim
KecTene I o . . . . production andicr mmummmmmalukmm
Kay“‘lc|3pllr|H| service? sile, inspections o assess e safety and quality of raw maberials and

the need for re-ordering owt of daie or contaminated ingredients.

a Az refor o osk,
l-ll ayleTI assessment ol ‘Suppliers, changes \o ingredients, new or re-worked products, alermen
produced by HSE risis and the need for changes to labeling, packaging and menus.

Nepekkes: Cornell University (2020) & Food Standards Scotland (2620)




A3SbBbIK-TYJIIKNEH KAMTAMACDLI3 ETY XEJNICI

OHepKacinmikK Konoay

JKOHOMMUYEC TexHonormsa

Kne CTMmMmynbl NbIK Konaay
N Mmepbl NO KoHe

OKa3aHuto TEeXHUKaNbIK,
nomouwm KeMeK

»
2 '(«( R

- 3 - > e Y
- T /—4/\_“w"\- . 'l"lml N
' 37 - | u - o
e P - el '." et - lu hl l“". .
A WD O S
g S
Y Y

NHbpaKyp
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Konpay

CaHAapbIK,

HblCaHAap

HapbIKTbl
Kongpay 3epTTeyai
6afmapnamac Konaay p—
2 [lepekkes: Agroknow (2020)
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COVID-19 )X XOoHE TAFAM
OHEPKOCIBI
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®dabpuKaHbIH KipebepiciHOe2i 0eHcaynblKmbl meKcepy

HyYMbICKa Kipicnec bypblH HEMece YN-XKanfa Kipep anablHAa KYHAENIKTI AeHCAYNbIKTbI

Tekcepy

COVID-19 e3iH-63i Tayekenai 6afanay - TONbIK YATi HEMECe eTiHiL

TemnepaTypaHbl XaHacnanTbiH Aanaikteri nHdpakbi3bia (MK) TepmomeTpmeH Tekcepy

COVID-19 6enrinepiH aambiTaTblH HEMECE BUPYCKA OH, HOTUXKe BepeTiH KbiI3MeTKepiepre

apHanfaH npoueaypanap (aypy Typanbl xabapnay)

COVID-19 KyaikTi Hemece pacTasifaH agammeH bannaHbicTa 6onFaH KbiI3MeTKepaepre

apHanNfaH pacimaep
CayanHama XKypri3eTiH nepcoHanablH, Kayinci3airi
Kenywinepai kapay

KynnanblnblK

Proper Temperature Screening Procedures =
With a Non-Contact Infrared Thermometer (NCIT)

1. Ensure that they are
accurately calibrated
2. Disinfect them regularly 1. Ensure the forehead is clean and
unblocked (by hair/head accessories) )
3. Change the batteries ! :'
regularly [ 2.If the temperature is < 36°C or is
o > 37.5° cond measurement
3. If the temperature is > 37.5°C,
they will not be allowed
i

Source: Sarawak Disaster Communication, Malaysia (2020)




Tamak eHepKacibiHOez2i 2ucueHa ¥aHe caHuUMapsiK wapaaap

Konfantbl nanganany

rTMrmeHacbl

KaTTbl CEHCOPAbIK,
6etTepai TasanaHbI3
OHe
3apapcbi3gaHAbIPbIHbI3

Kip xyy

Hepekkes: CDC, USA

/7 \
3 ( ~ )
¥eke =4
KOPFaHbIC

Kypanaapb! ((KKK) .

Kongein warce gq ‘@

MackKaHbl KongaHy
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Kapbim-KambIHAcC #aHe OKY

COVID-19 Kayin ¢paKkTopaapbl XKaHe KoOpFaHbIC MiHE3-KYNbIKTapbl OOMbIHLIA 3aMaHayn TPEHUHITEPMEH bipre
OKbITY *KOcCnapaapbl

A3bIK-TYNiK Kayinci3airi }KaHe Ta3anay 60MbIHLIA KapKbIHAbI *KaTTblFynap

COVID-19 ncuxmKanblK AeHCAY/blfbl MEH 9/1-ayKaTblHA apHaNfaH HYCKAYbIK

TyciHyre oHaun aHe 6apAblK *KYMbICLLbIIapPFa COMKEC TINAIK }KoHEe CayaTTbINbIK AEHTeniHAE KON KEeTiMAi OKY
maTepuangapsbl

TpeHuHrTi eTKi3yre 6onatbiH MHOrpaduka meH bemHematepmangap

CabaKKa KenmereH »afaanga ap Typai GyHKUMANapabl OpblHAAYFa KbI3METKepaepai ©3apa OKbITy

HaTTbIfy Ke3iHae PU3MKaNbIK apaKaLlbIKTbIK

A A = 0
M (A 5N ALIA

KallbIKTaH OKY



How to Align Manufacturing Workstations, If Feasible

Less than
Bad: 6 feet
Workers are within

six feet of one another, .
including at side-by-side
or facing workstations.

Good:

Workers are spaced at
least six feet apart, not
facing one another.
Another setup may

be used to achieve
similar distancing
between workers.

Good:

Physical barriers, such

as partitions, separate
workers from each other.

Good:

Physical barriers, such

as partitions, separate
workers from each other,
including where workers
need to perform tasks in
tandem across from one
another.

Partitions may need to be adjusted
to integrate with the processing line
or other manufacturing equipment.

No ) No
worker worker

Partition For tasks performed in tandem with workers
across from one another, partitions can be
positioned to protect workers while allowing

the pass-through of materials.

¢=Partition

Source: CDC, USA
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EHbek Kayinci3di2iH mamak KayincizodiczimeH uHmezpayuanay

Buokayinci3dik macenenepiH wewy
YWiH mamak Kayinci3oizi, KopwaraH
opma xcadHe eHbeK KayincizodieiH
6ipikmipemiH Kayinci30ik ¥cocnapnaapeoli

OOOOOO> \

« Hierarchy of Controls

effective

I Elimination

Isolate people
from the hazard

— | Physically remove

the hazard

| Replace
| the hazard

KA

\2/

Change the way
people work

Controls

Least i

effective

Protect the worker with
Personal Protective Equipment




Kayinci30ik madeHuemiH Hacuxammay xcylieci meH cmaHoapmol

@

@ .
% (Q

Kayincizdikmi Kammamacei3 emy ywiH Kon10aHbiAfaH 6ipoel
My} bipbiMOaManapra HezizoenzeH cmaHOapmmap MmeH
ycyliesniep ApKbiabl 2u2ueHad meH nNpoguaaKmuKka maoeHuemiH
mapbueney




A3bIK-mynik eHimoepiH eH0ey0diH 6acKka cmpamezausanapeol

TaHbIMan eHimOep2e Ha3ap

G = Xymbic yaKbimbiHbIH
KbICKAPYbl HIHE aydapa omoip ein,
Kbi3memkeprepOiH ety O
aybicysl * | Kbickapyol
KbBMETKeF’“eP CaHblH TONTapFa 6eny xaHe AybIiCnanbl WbIFbIHAAP MEH YaKbITTbl a3aMTTbl KaHe
KYMbIC KYLLIHIH WamaaaH TbiC 60/ybIH Tayap/ibl-maTepuanabik KYHAbIAbIKTapAbl 6ackapyabl
bonabipmay YLLiH y3inic yaKkbITbIH peTTey sKeHingeTea;
LLlukizamneH ‘ CaHObIK mexHonoauanap
KaMmmamacosi3 emyoOiH Bl N MeH naamagopmanapobl
6anamansi Kkesoepi KOs0aHYy
JKCMOPTTbIH TOKTaybl MeH ByFaTTanybiHa MaHaemuA KesiHAe caTbiNbIMAAP MEH KbI3MeTTep,
6aiNaHbICTbI YaKbITLLA KO/ XETIMCI3 LLMKI3aT Ke3i TYTbIHYLWbIAPAbIH, NiKIpAEpPi, TEXHUKANbIK KbISMET

6ipAeH ¥aHa XeTKi3yLWwinepmeH aybICTbipblnaapl KepceTy, ICKe KOCy, ICKe KOCY KaHe OKbITY
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FbIJIbBIMN-TEXHOJTOIMMNAJDbIK
XXETICTIKTEP
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SEPTTEYJNIEP XO9HE XACAJIbBIMAAP

O e Health 1bpics v Countries v

a pw
). y ‘L\..m\ , W

Global research on corqnawrus dléease (COVID-19)
A\ ) S\ T W 3

Update on research
activities for novel
coronavirus

WHQO is bringing the world’s scientists and global health professionals together to
accelerate the research and development process, and develop new norms and standards

“Solidarity” clinical trial for COVID-
to contain the spread of the coronavirus pandemic and help care for those affected

19 treatments

The R&D Blueprint has been activated to accelerate diagnostics, vaccines and therapeutics

omccia ’ for this novel coronavirus.
"Solidarity II" global serologic study

for COVID-19 The solidarity of all countries will be essential to ensure equitable access to COVID-19
health products

International Clinical
Trials Registry
Platform

Accelerating a safe and effective

COVID-19 vaccine Global research database

COVID-19 Emergency
Use Listing Procedure
(EUL)

WHO is gathering the latest international multilingual scientific findings and knowledge on
COVID-19. The global literature cited in the WWHO COVID-19 database is updated daily
(Monday through Friday) from searches of bibliographic databases, hand searching, and
the addition of other expert-referred scientific articles. This database represents a
comprehensive multilingual source of current literature on the topic. While it may not be
exhaustive. new research is added regularly.

COVID-19 technology access pool

a4 Regulatory update on
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FblJ1IBIMWN XETICTIKTEP
SARS-CoV-2 / COVID-19 6aiinaHbicmebl 6inim0i i3oey

07 =

 OtherR&D&I

lines
» Interrelation
of areas or
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FblJ1IbBIMWN XETICTIKTEP
SARS-CoV-2 / COVID-19 6aiinaHbicmsl 6inim0i KonoaHy

MeMJIeKeTTIK casicar,
ic-opekerTep MeH

% p (§ onepanusJap

IIpopuiaakruka
JBIK 1C-9PCKET - BeTtTepai sepTTey

Tapaty acnekTinepi

Aypy MeH ackKa3saH-
iLeK XonpapblHbIH,
oGenrinepi
apacblHAarbl
6annaHbIC

Backanap
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‘w1,

N — —
Paper Copper Carton Wood Fabric stainless Plastic Crystal Ticket
3 hrs 4 hrs 24 hrs 2 days 2 days steel 3 days 4 days 4 days

2-3 days

‘ *Source: New England Journal of Medicine, 2020
[

68 1Y 0
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FblJIbBIMUAN XETICTIKTEP

COVID-19 andeiH-anyoa Hemece emoeyoe maramoblK UHepedueHmmepoiH
HcoHe buoakmuemi KocblnbicmapoblH, peni

C ospymeHi, D aspymeHi, nepopanbapbl aHTUOKCUAAHTTbI Kocnanap, Tabusn 6an,
MbIpPbILL [/TFOKOHATbI, aOPBEAUASbIK Wen Kocnanapbl CUAKTbI TaFaMAbIK,

KOCnanapAablH TMIMAINIriH pacTay ywiH bykin anem 6oMbiHWa 3epTTeynep.

Mblicangap:

- C papymeHi COVID-19 6enrinepiH biktuman a3anty petiHge (Hemilia and
Chalker, 2019 xaHe Cheng, 2020)

- [l BUTaMMHIHIH, XKeTicneywiniri })XaHa KOPOHABUPYCTbIK MHPEKLUNAHDBIH

6onkamabl pakTopbl peTiHAe TanKkblnaHabl (Watkins, 2020)

Oepekkes: Mathure, V. (2020, May). India is rich in immunity boosting food ingredients. NUFFOODSSPECTRUM, 31-32. www.nuffoodsspectrum.in
Kulkarni, N. (2020, May). 10 studies underway on dietary supplements to tackle COVID-19. NUFFOODSSPECTRUM, 16-21. www.nuffoodsspectrum.in
Cheng, R. Z. (2020). Can early and high intravenous dose of vitamin C prevent and treat coronavirus disease 2019 (COVID-19)?. Medicine in Drug Discovery, 5, 100028.
Hemila, H., & Chalker, E. (2019). Vitamin C can shorten the length of stay in the ICU: a meta-analysis. Nutrients, 11(4), 708.
Watkins J. Preventing a covid-19 pandemic. BMJ 2020; 368: m810. https://www.bmj.com/content/368/bmj. m810/rapid-responses 35



http://www.nuffoodsspectrum.in/
https://www.bmj.com/content/368/bmj

[MpodunakTmkanblK KoHe
TY3€ETY 9peKeTTepPiH
Tekcepy

Tayekenai y3aikci3 baranay
>KaHa TexHonorusinapasl

KyObinbICTbIH OipHelle a3ipney aHe CbiHay

aHbIManbinapblH eCKepeTiH
Y34IKCI3 3epTTeyriepre biknan ety
¥3aK mep3imMai nepcnektuBaga
R + D + | akumanapbiH
IpikTeyai xeTingip KOBENTIH|3

AknapaTtTbl TapaTyabl
XakcapTty
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BOJIALLAK
NMEPCNEKTUBAJIAPDI




BOJIALWLAK NMEPCMNEKTUBAJIAPHI

Te3imOinikmi apmmebipy YWIiH A3bIK-myniK YcemkisinimiHid cepnimoiniai meH ukemoiniai

o Y
- 4]

/ Lt

mm
e

A3bIK-TYNIK A3bIK-TYNIK }dHe
TizberiHiH AEHCAYNbIK
TYPAKTbINbIFbI, Aaf0apbICTapbIHbIH
UKeMAINiri }KoHe XMinNiriH

TYPaKTbINbIfbl a3aMTbIHbI3

38




BOJTIALLAK MEPCMNEKTUBAJIAPHI

Canayammeol emip canmoiH yaoe ememiH hyHKUUOHANO0bI HaHe balibimbiafaH
maramoapobiH Hezi32i 0amybl

a nep LEQW

OHIMHIH gamMmybiHa
Hasap ayaapbiHbi3

[leHcaynbik NeH caybIKTbIpyAblH Naiiaacsl
CesimTan cesim (acipece Tanram)
TaHbIManN UHTPEeANEHTTEPMEH Ta3a

A3 eHaenreH

KaHT a3 / KoK,

Kon »keTimai
TYTbIHYLWbINAPAbIH YaKbIT LEKTEYNEPIH KOt
TyTbIHYAbI KYHOENIKTI emipre eHrisy oHaw

HanfaH emec
acaHabl TyCTep, XOLW UicTep, KOHCEPBAHTTAP KOK,




BOJIAWLAK MNMEPCMNEKTUBAJIAPDI

Bbuono2ausanviK Kayincizoik cmaHOapmeol ¥aHe FbiabiMu aKnapam Kebipek

=4 i
@sexri aknapar = =

Taram eHAaeywinep, TyTbiHywWbiNap, epmepnep, paHYo nenepi
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BOJTIALLAK MEPCIMNEKTUBAJIAPDI

OHOipicmiK 3aybimmapobiH, OU3aliHbI MeH HCYMbICbIH ¥caKcapmy 6olibiIHwa
OKY H(IHEe NaHAPAbIK HYMbICMapPObl AAFA HCbIAMHCbIMY

op TYPAI

naHaep
apacblHAaFbI
MHTerpaumnsa

MyMKIHAIKTEepA|
KEHEUTY

41




BOJIAWAK MNMEPCHNEKTUBAJIAPHI

TamakK eHepKacibiHOez2i YMbIC NPoYecCiHiH epeKweniKkmepiH ecKepe
OMbIpPbIN, HEFYPAbIM 03bIK MEXHOM02UANAPObI 0ambimy
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KOPbITbIHAbI

COVID-19 - 6yn eH, angblMeH TbiHbIC any XYMNECiHiH aypybl. TycayKkecep KesiHAe a3blK-Ty/iK NeH Tamak,
opamacbiHblH, SARS-CoV-2 TyTbiHYWbIFA MaHbI3Abl K63i Hemece bepinyi eKeHAiri Typanbl ewKaHaau

nanen 60NFaH oK, » byn TamakneH 6epineTiH aypy Aen eCENTEIMEN|. m  — — ——

NaHaemumnara 6aNaHbICTbl SPTYPAI Ke3eHAaepAaeri y3inictep YKIMEeTTeH, MeKeMesepAeH, MeKemenepaeH KaHe
KayblMAACTbIKTapAaH XYMbICTbl XEHiNAeTy CTpaTernanapblH Tanan eTTi: aknapaTt b6epy, O3blK Taxkipubenep,
OKbITY, TUTMEHA/IbIK KaMnaHUs, a3blK-TYNiK baFaapnamachl, CaaCu KOMEK KIHEe eHiNAiKTep, 3KOHOMUKANbIK
KOHEe TEXHONOIMANBIK KOMEK, 3epTTeynep *KaHe T.6.

alta o
B fiis
M
‘., ‘é b

== A3bIK-TYNIK  eHAipywinep Ae, HeriziHeH, npoueaypanap, TexHoAorMAnapAabl KOANAaHY, OKbITY,
% l_-\ KOHAbIPFblNapAbl Xobanay »KoHe eHaipicTi 6ackapy apKblabl KYMbICWbIIapAblH, BUPYCneH 6annaHbICKa
' [oe Jo |

TycyiHe ¥on 6epmey yuWwiH Wwapanap Kabbinganabl.

FbinbiMM aKnapaTtTap 3epTTey, 93ip/iey XKaHe AaMbITy apKblabl Aamu bepeai *KoHe anablH-any wapanapbl

MEH Wewimaep Kabbingayfa Heris 6onaabl. [lereHMeH, TEXHONOMUAbIK AaMyAbl, aKNapaTKa Ko

METIMAINIKTI }KIHe IPIKTey KeJIeMiH XaKCapTy YLWiH 3epTTeynep XKypridy apKbljbl Wewyai KaXKeT eTeTiH Y e
macenesnep ani gae b6ap.

Bonatak Xymbic: 6MonornanbiK Kayinci3gikTi *aKkcapTy YWiH PyHKUMOHANAbl TaMaKTaHy YPAiCi, a3biK-
TYNIKNEH KamMTamacbi3 eTy Ti30eriHiH, TYPaKTbI/blfbl, }XaKCbl TEXHO/IOTUANQP KIHE FbI/IbIMM aKNaAPaT.
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TaFam TyYTaCTbIfbl

P

A3bIK-TYNIK TypaKTbl a3blK-TYNIK Taram Kayincisgiri
Kayincisgiri YKeTKi3y Ti3beri

Mma3aeHuneri
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NMpumedaHue : Several references have been quoted directly in the related slide.
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