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efsam

European Food Safety Authority

About ~  News v

Discover ¥  Science ¥ Publications v  Applications ¥  Engage v

Home News  Coronawirus: ao evidence that food s & 5o.

I 5 March 2020

A Print

[5i] Calendar

Coronavirus: no evidence that food is a source or
transmission route

EFSA is closely itoring the i 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: from previous of
relgted coronavinises; such a6 sevars AcUE respitatory Syndiome Goronvires
(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

English (en)

News

hool
ealth’ to be held online
forporate

(5 published: 22 Apr 2020

educe risks

biological hazards, Listeria
|2 published: 20 Apr 2020

uilding
forpor

= published: 06 Apr 2020

jiew grant opportunity: capa:

listeria in frozen vegetabies: how to

%\ Food Safety

AUTHORITY OF IRELAND

. Search the site...
@ Advice line: 1890 33 66 77

Search |

Contact Us | Advanced Search | Cockies

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

Youare here: Home / FAQs / Al FAQs / COVID-1% [Coronavirus)

Fags COVID-19 (Coronavirus)

Brivacy Statement

Accessibilicy

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

official Gevernment advice. Our staff are largely working from home. All

Sitemap meetings have been either cancelled, rescheduled for a later date or rearranged using
other means (e.g. teleconference).

@ Our focus 15 1@ centinue to operate business as usual, where possible, whilst
protecting the health of our staff and our colleagues.

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

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

& 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

14 Avgest 2028 | OBA

Emergencies v

Can | get COVID-19 from food?

COVID-19s 2

y Bness and the

route is trough parson-10-person contact and trough drect contact

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

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.
Thorouzh cooking will kill the virus.

Latest Surveys/Press
Releases/Reports

Most recent food safery
informartion.

Access latest updates

©Online Information
Centre

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

Mere about our online
information centre

MACCD )

s AceA

Quiznes Somos =

CHILELO
HACEMOS
TODOS

Que Hacemes

Alimeritos Segurosy Salidables,
Tarea de Todos v Todas

Aceas de Coordinacién = Prensa y -

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- (&3P SZ0STET < efsam e
Ante 1a i6n y las i que el irus y su relacién con los ali pierta en la ia, Ia
Agencia Chilena para la Inocuidad y Calidad Alimentaria (ACHIPIA) ha re fr con sus respectivas

respuestas, con la informacion que ha aparecido en distintos sitios web de orgarnzacones vinculadas a inocuidad y salud.
Actualmente, existe poca evidencia de una posible ision del

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

alimentos?

no hay

de que los

hay i

se puedan infectar con el nuevo tipo de coronavirus

secas.

a través del consumo de

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

10
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The impact af COVID-19 on the grains and oilsesds sector

The irmpact af OOVID-12 on fvod retail md food service in Canada A prelinvinary analkysis

Food Safety

Food System

Economs: theaghts on OOATD-19 for Capadian fond processors

Fisk management in Canada's agricuitural sector in lighe of COVID-19 Eex and Cardwell (2030) .
Potential impacts of COVID-19 on Canadian farmiland markets Lamiey (2000 <, h mm ~ h e
< — N—r < N r <
Potential implications of COVID-19 on the Canadian pork industry MicEwea et al, (2020) t x h * o t a °
COVID-1% mopact an it and vegetable markets Bichards and Rickard I ~ —
Fallel, m —t as " ~1 h ™
COVID-19 and the Canadian cattis beef sertor Some preliminary anabysis Fude (2020) N < 1 < < N —
Infarmation-rich wheat markets in the sarly days of COVID-19 Vercamemen (20001 X C M T -
Economic thoughts of the potential implications of COVID-19 on the Canadian dairy and Whersink ef al. (020) .= S e . =
POy sactors t em h ¢ . Mm
~—r < + &~— 1
Food seamity and Canada's agricultural system challenzed by COVID-18 Deaton and Deatog t ~ ~ ooy cm e ©
L2020 ~— 1 ~— < —
Apricuitire, mnspormtion, and the COVID-19 crisis Gray (2000) > ® "ot T * a a e
<
. A A > t ~ X m
Food supply chains during the COVID-19 pandemic Hohibs (2000 . I —
The COVID-19 pandemic and agricuiture — Short and long run implications for intermaciosal — Eer (20000)
trade relations
The COVID-19 pandemic: Anticipating its effects on Canada's agricultoral trade Baichelio (2020,
Labour issuss and COVID-19 Larue (2020) | b Nakatand Bou-Mitri
Framing consumer fvod demamd responses in a viral pandenic Crngeld (2030 (2020)
Covid-19 Impacts Cowid-19 Impacts (2020)
TUFoST/CIFST hold an Extraordinary Scientific Roundtahls on COVID-19 and Food Safery  Mgw (20200
Food Safety and COVID 19 Desai and Aronoff (2000)
The Food Systems in the Era of the Caronavires (COVID-19) Pandemic Crisis Galaraki= (20000
Resilisnce test of the Morth American food system Orden (2000

Safety of foods, food supply chain and emironment within the SOVID- 18 pandenic Bizou et al {2000) 12
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Ethiopian refugees who fled fighting in the Tigray Region watch workers unload World Food Programrr\e food aid at the Village 8

border reception center in Sudan's eastern Gedaref State, on November D 2020. Asheaf
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Questions & Answers for Industry

Food Supply Chain

plY U.S. FOOD & DRUG

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 becanse of the coronavirus? (Updated

June 2, 2020)

ADMINISTRATION
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BAHAGIAN KESELAMATAN DAN KUALITI MAKANAN

Kementerian Kesihatan Malaysia

Food zllergies

ithves and processing

Chernicals in food

Last updsted: 19 Jsnuary 2021

Key points:

Novel Coronavirus and Food Safety
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» There is no evidence that COVID-18 is transmitted through food.

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,

Jﬁ‘g World Health
/¢ Organization

A

L
RS

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?

Al

Deutschlana

LEBENSMITTELVERBAND

EVE und
Lebencmitislverdand zeigen
auf Gruner Woohe, wis cie
Zukunft cohmeokt

22 w3238

LWIi-Orundiagenceminar
-

wemmn § it

=1

{ET

News

5 5 recommendad
fend the workp:
3l distancing requirements requested by the Australian and Mew Zealsne

and get tested if you have

3n essentisl servics in Austrafs and in Mew Zssland

lunteers d
Austral

Iy of Heakh fior

mrment Depaniment of Health website.

the latest news on COWID-18 and the Ministry for Primary Industries for

red here? Email us.

AUSTRALIAN

Coronavirus SARS-CoV-2 und Lebensmittel

e wiChtigsien Fragen und Antworien

Die Vertretung dec Coronaviruc BAR B-CoV-Z und der carcurch

autgeidcien Erkrankung COVID-18 corgt fir groBe Uncicherhelten in
ger Bevbikerung, auch in Sezug auf die Vercorgung und den Umgang

mit Ledencmitisin. Wir haben dis wiohtigcten Fragen Im

mit Ladbencmittein, die Medien unc Offentliohkelt In den

-2ukunty
oW Dig!
Vorgeco!
Zukunft

COUNCIL

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%t@

wider industry to aid
your response as COVID-19 continues to evolve. Please
share vour exneriences and challenaes with the AFGC =0 that
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oo e o svons COVID-19 Fortified Food

SSAT  roonaers o suvcs "

I Trust. Asaurmg Safe § Wtrtio Feod
My o s oy s, Gt o ke

Eat Right India (Initiative)

PREVENT THE SPREAD OF CORONAVIRUS {COVID-19)

Organic Food

Myth Buster  Smart Consumers  Others Initiatives  ICC

While F55A1's mandate is to ensure safe and wholesome food for the country, the importance of food safety and hygiene hag
Iifestyles in times of social distancing to prevent further transmission of COVID-19, F35A is using its social media presence g
CIISIS.

» BT ErH & o ugf w e o

INFORMATION || CORONAVIRU S (COVID-19)

IEC || POSTERS / S0P REGULATORY COMPLIANCE m HUMAN RESOURCE EAT RIGHT DURING {

GUIDANCE NOTE

» Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Pandemic. (Uploaded on: 07,
# Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Disease (COVID-19) Pandem|
» I A0 [A3AE 3 SR T PRI & 6 O S R 1 S0 S G e = size 0.44 MB)

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,

- (Cirmeimi tmE e | lmivim e it

Guidance

Reporting a Temporary Closure or Significantly Reduce
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 Tses After Using Them to Preserve Human Remai

Dandarnin

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 a5 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
mﬁmmmnmﬂﬂmﬂ

The purpose of these puidelines is to thesa
additional messures so that the integrity of the food chain is

intained, and that ad and safe food supplies are
available for consumers.

Paotential transmission of COVID-19 via food

It is highly unlikely that people can contract COVID-19 from
fnn(lnrﬁndpﬂ:lxp:g. COVID-19 is a respiratory illness
and the primary ion Toute is person-io-
person contact and through direct contact with respirstory
d when &n infected person coughs or sneezes.

are now normal practices. Food mdustry personnel, however,
do mot hawe the opportumity to work from home and are
required to contimme to work in their usual workplaces.
Eeeping all workers in the fioed production and supply chains
healthy and safe is critical to surviving the cument pandemic.
Maintaining the movement of food along the food chain is an

‘There is no evidence to date of vimses that canse respirstory
illnesses being transmitted via food m’lﬁﬁd packaging.
Coronsvimses cannot multiply in food; they Deed an animal
or luman host to multiply.
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COVID-19

Guidelines for preventio
in the food industry

-

Wash your hands
frequently.

protective equipment.

".‘4 Practice respiratory
6 etiquette.
z Use personal

* i

LA KIGITRT ¥ 1 05 BATOS SOWFIARI M5
NUESTRA MEJOR PROTECCION

A“. s

;El virus se inactiva
Sl lavo loza)
cubiertos ai
o en el lavax

After buying food from markets:

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

que actuan como

19
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COVID-19

Training Video for Food
Progssing Employees

t t
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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.

00)

Thisis awork in progress; plg
Wewill post updated version

Technical Measures
O Install hand sanitizer dispd
O Werify the virucidal effect

O Use the QEC List if of

0O Assess supply of gloves, F
asap (without over-arderi

O Aszess supply of deaning
supplies asap (without owe

What will you do?

Planning and preparation

Mentity the in this risk to your
specific circumstances to prepare your cwn risk assossment

Paints to consider: The nature of your business, Lay-cul of premises,
staffing levels, methods: far communicating with =taff, shift patterns,
workflow, visitors i site, contact wilh custamers, iraining programemes.

Points to consider: Pre-requsiles such as wentilation and pest conlrol,
fhe need for changes to warkflow, communal areas, staff numbers, staff
‘with sach ofher and cusfomess, rotas, speed of production,

produced by HSE

4

cleaning and disinfection procedures, hand hygiens nequinsments.

The nessd for addiional deaning measwres for premises which hawe
closed during the initial lockdown period; equipment checks (e.q. oven
and fridge iemperatures) io ensure it is working propery, additional pest
coairal measures for areas where there has been a lack of actvity on
sile, mspections o assess e safety and quality of raw materials and
the need for re-ordering owt of daie or contaminated ingredients.

‘Suppliers, changes \o ingredients, new or re-worked products, alermen
risis and the need for changes to labeling, packaging and menus.

Risk assessment tool for re-starting your food business to ensure food safety
and prevent the spread of COVID-19

Whe is
responsible?

Al staff wiha
need tobe
cansulied in
such a review.

Al staff wha
need io bs
cansulied in
such a review.

Examples: sk | Examplos: regular
assessment review 1o ensure that
redewant ko the appeopriale
business, measwes ae
written all
procedures. areas idensfied.
Examplos: written | Examplos: reguiar
procedures, review, spol cheds.
imvaices, inspection
and testing
records.

: Cornell University (2020) & Food Standards Scotland (2020)
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Proper Temperature Screening Procedures

With a Non-Contact Infrared Thermometer (NCIT)

Thermometer:
Temperature
1. Ensure that they are Screening:

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

> 37.5°C a second measurement

{BEOC Cuxtance on Tempsrature sereening) should be done to reconfirm it

3. If the temperature is > 37.5°C,

they will not be allowed
into any premises
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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 N 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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« Hierarchy of Controls

effective

Physically remove

I Elimination | e ki
: s I '" \ '“ un Replace

Isolate people
from the hazard

Change the way

Controls People work

Protect the worker with
Personal Protective Equipment
Least

effective
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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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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 Medicirz020
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. N _Mathure, V. (2020, May). India is rich in immunity boosting food ingredients. NUFFOODSSPECTRUMy&Inuffoodsspectrum.in
Kulkarni, N. (2020, May). 10 studies underway on dietary supplements to tackle-COWDFFOODSSPECTRUM 116ww.nuffoodsspectrum.in
Cheng, R. Z. (2020). Can early and high intravenous dose of vitamin C prevent and treat coronavirus dis€288/H1)?. Medicine in Drug Discovery, 5, 100028.

I S Y AHE, &Chalker E. (2019). Vitamin C can shorten the length of stay in the ICU: aamalgsisNutrients 11(4), 708.
Watkins J. Preventing a covi® pandemic. BMJ 2020; 368: m8b@ps://www.bmj.com/content/368/bmj. m810/rapidresponses
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1 . b _ Functional Food & Beverage 2020 Report Highlights by Hartman Group at :
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