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EEF 1 AR ERERS (WHO) [Coronavirus disease (COVID-2019) situation report-32]

https://www.who.int/emergencies/diseases/movel-coronavirus-2019/situation-reports

Coronavirus disease 2019 (COVID-19)

Situation Report — 32

Data as reported by 21 February 2020*

HIGHLIGHTS

T No new countries reported cases of COVID-19 in the past 24 hours.

[0 Through the International Food Safety Authorities Network (INFOSAN),
national food safety authorities are seeking more information on the
potential for persistence of SARS-CoV-2, which causes COVID-19, on foods
traded internationally as well as the potential role of food in the transmission
of the virus. Currently, there are investigations conducted to evaluate the
viability and survival time of SARS-CoV-2. As a general rule, the consumption
of raw or undercooked animal products should be avoided. Raw meat, raw
milk or raw animal organs should be handled with care to avoid cross-
contamination with uncooked foods.

Figure 1. Countries, territories or areas with reported confirmed cases of COVID-19, 21 February 2020

Distribution of COVID-19 cases as of 21 February 2020

Republic

Chind of Korea

@lan [Islﬂm:’ (e apan

Republicat) L o
3 thdl?‘ :‘9‘
o Thailand, =
. ® Philipping

Sri Lanka 5 Cambodia

soonon®) gt
"
— \

Number of
Confirmed cases*

S Australia

L

® 3.10

® 11-100 .’.

@ 101500 *Confirmed' cases reported between 13 and19 February 2020 /

. 501 - 5000 include both laboratary-confirmed and clinically diagnosed (only

‘applicable to Hubei province); for all other dates, only laboratory-

confirmed cases are shown.

. > 5000

World Health
Organization

SITUATION IN NUMBERS
total and new cases in last 24
hours

Globally
76 769 confirmed (1021 new)

China
75569 confirmed (894 new)
2239 deaths (118 new)

Outside of China
1200 confirmed (127 new)
26 countries
8 deaths

WHO RISK ASSESSMENT

China Very High
Regional Level  High
Global Level High

#72BY World Health

LA g i n )
E#® Organization

L
Canada

United Smlos.
of America

+634 cases are identified on a cruise ship
currently in Japanese territorial waters.

Coutry, area o territory
‘with cases*

*The situation report includes information provided by national authorities as of 10 AM Central European Time
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SUBJECT IN FOCUS: Food related considerations

The new COVID-19 is caused by the virus SARS-CoV-2. The most likely ecological reservoirs for SARS-CoV-2 are bats,
but it is believed that the virus jumped the species barrier to humans from another intermediate animal host. This
intermediate animal host could be a domestic food animal, a wild animal, or a domesticated wild animal which has
not yet been identified.

WHO continues to collaborate with experts, Member States and other partners to identify gaps and research priorities
for the control of COVID-19, and provide advice to countries and individuals on prevention measures. National food
safety authorities have been following this event with the International Food Safety Authorities Network (INFOSAN)
Secretariat to seek more information on the potential for persistence of the virus on foods traded internationally and
the potential role of food in the transmission of the virus. Experiences from previous outbreaks of related
coronaviruses, such as the Severe Acute Respiratory Syndrome coronavirus {SARS-CoV) and Middle East respiratory
syndrome coronavirus (MERS-CoV) show that transmission through food consumption did not occur. To date, there
have not been any reports of transmission of SARS-CoV-2 virus through food. However, concerns were expressed
about the potential for these viruses to persist on raw foods of animal origin.

Currently, there are investigations conducted to evaluate the viability and survival time of SARS-CoV-2. In general,
coronaviruses are very stable in a frozen state according to studies of other coronaviruses, which have shown survival
for up to two years at -20°C. Studies conducted on SARS-CoV ad MERS-CoV indicate that these viruses can persist on
different surfaces for up to a few days depending on a combination of parameters such as temperature, humidity and
light. For example, at refrigeration temperature (4°C), MERS-CoV can remain viable for up to 72 hours. Current
evidence on other coronavirus strains shows that while coronaviruses appear to be stable at low and freezing
temperatures for a certain period, food hygiene and good food safety practices can prevent their transmission through
food. Specifically, coronaviruses are thermolabile, which means that they are susceptible to normal cooking
temperatures (70°C). Therefore, as a general rule, the consumption of raw or undercooked animal products should be
avoided. Raw meat, raw milk or raw animal organs should be handled with care to avoid cross-contamination with
uncooked foods.

SARS-CoV and MERS-CoV are susceptible to the most common cleaning and disinfection protocols and there is no
indication so far that SARS-Cov-2 behaves differently.

Additional recommendations and materials on food safety are available on WHO and Food and Agriculture
Organization of the United Nations [FAO) websites, such as:

WHO: Five Keys to Safer Food Manual

WHO: Guide on Safe Food for Travellers

FAO and Pan American Health Organization (PAHO): Food Handlers Manual
WHO: Q&A on Coronavirus

c 0O 0 0
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G2 ¢ AR EERRS (WHO) [Coronavirus disease (COVID-19) pandemic] Q&A : &
ShEZEA T E% Web 31 b [Coronavirus disease (COVID-19): Food businesses]

https://www.who.int/emergencies/diseases/novel-coronavirus-2019/question-and-

answers-hub/q-a-detail/coronavirus-disease-covid-19-food-businesses

é XY World Health
-7 Organization
ﬂ Health Topics v Countries v Newsroom v Emergencies v

=< Go back to all Coronavirus disease 2019 Q&As

Coronavirus disease (COVID-19): Food businesses

15 May 2020 | Q&A

How can food businesses remain safe from virus contamination?

Should grocery store workers wear gloves? Masks?

What is the protocol when an employee working in a food business becomes ill with COVID-19?

When can an employee return to work following iliness? Are temperature checks appropriate?

What specific precautions do food workers need to take?

How should employees maintain safe distance from one another during food production and processing?

How should baked goods and fresh produce be displayed in a food market/grocery store?

How should shepping trolleys or carts be disinfected?

What is the most appropriate sanitizer to use on surfaces in a food production environment?

Could the virus be transmitted from humans to food animals or vice versa?

What is known about various conditions affecting survivability of the virus?

What measures should be taken to ensure safe transport of food during this pandemic?

What measures should be taken to ensure safe water is used in food production during this pandemic?

ORNORNCRRORNOCRNORNORNORICRNORNORNORNC
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https://www.bfr.bund.de/cm/349/respiratory-tract-disorders-due-to-new-type-of-

coronavirus.pdf

Fir BFR
www.bfr.bund.de v ‘)(

Bundesinstitut fiir Risikobewertung

Respiratory tract disorders due to new type of coronavirus (2019-nCoV):
Virus transmission through the consum ption of food products or contact with
consumer goods is unlikely

BIR Communication No. 008/2020 of 29 January 2020

An outbreak of respiratory tract diseases which can be traced back to an infection with a new
type of coronavirus (2019-nCoV) was identified in Asia. According to the current state of sci-
entific knowledge, it is unlikely that the pathogen can be transmitted to humans via food.

The transmission of known coronaviruses to humans generally occurs via the air as a droplet
infection. Close contact with an animal carrying the virus or an infected person is required for
this to happen. According to the current state of scientific knowledge, there is no proof yet for
the possbility of humans becoming infected via contact with products, consumer goods or
via food even with the current outbreak.

Thorough care should be taken to comply with hygiene rules when handling and preparing
raw meat and meat products, taking into account that other pathogens may also be con-
tained therein.

The following general hygiene guidelines apply:

0O store and prepare raw meat products and other foods separately, especially if the lat-
ter have not yetbeen heated,

O clean equipment and surfaces which have been in contact with raw meat products

thoroughly with warm water and detergent,

dispose of packaging materials, thawing water and similar mmediately,

wash hands thoroughly with warm water and soap and

cook meals prepared with raw meat products thoroughly, which means that a core

temperature of 70 °C must be achieved for at least 2 minutes.

oono

Further information on the topic of coronavirus infections

The website of the Robert Koch Institute (www.rki.de) contains further information on the
topic of coronavirus infections and the new type of coronavirus (2019-nCoV) (in German).

e P'Ell BfR "Opinions app"
; =

About the BIR

The German Federal Institute for Risk Assessment (BfR) is a scientifically independent insti-
tution within the porifolio of the Federal Ministry of Food and Agriculture (BMEL) in Germany.
It advises the German federal government and Geman federal states (‘Laender’) on ques-
tions of food, chemical and product safety. The BR conducts its own research on topics that
are closely linked to its assessment tasks.

€ BfR, page 1 0of2
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You are here: Homepege » FAC ) Can the new type of coronavirus be transmitted via food and objects?

1l Fisk commurication - Can the new type of coronavirus be 000
- transmitted via food and objects?

| Updated BIF FAQ dated 17 Novembar 2020
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Disconceried consumers have asked the German Federal Institute for Risk
Azzassmeant (BIR) whather the virus can also be transmitted o humans via

@ FAQ : food and Imporied products, such as children’s ioys, mobile telaphones,
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» What do we know so far about the new type of virus-related
respiratery tract disorder?

» Can you become Infected with coronaviruses via food or objects?

Can coronaviruses be transmitied by teuching surfaces such as
cash, card terminals, door handies, smariphones, shopping trolley
handles, packaging or bags?

Can coronaviruses remain Infectious on solid and dry surfaces,
outside human or animal organisms?

4 Can imported goods from reglons where the disease has spread be
. sources of an infection in humans?

: Can dock workers, haulage company workers handling contalners,

;¥ or workers who deal with the further processing of Imported semi-

:  finished products, components or other prefabricated products, be
Infected by the new type of pathogen?
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BfR-Corona-Monitor

The BfR Gorona-Manitor Is a recurring representative survey of the German
population's perception of risks from the new type of coronavinus, Since 24
March 2020, randomly selected people have been asked by telephone on a
regular base about thelr perception of the risk of infection and the protective
measures thay have taken.

Overview of the Bfﬁ-l:nmnn-MnnIIorqunstlnnnalm {status 5 FBDIUEIT
2021)

- lhr[DG::"MWW_D'r.DLIHG.ﬂmq'g‘FMMEW-DT'MD"-DD[DﬂE'mﬂﬂ"ﬂF
questicnnalra.htm (429.5 KB)

BIR-Corona-Monitor - as to 2 - 3 February

The majority of the population supports the new home office reguiation. The
occupational health and satety regulation regarding the coronavinus has baen
In effect throughout Germany Since the and of January. It reguires companies
to offer their employees the opporiunity to work from home, as far as their
work permits. According to the BIR-Corona-Monitor, B6 percent of the
respondents consider the regulation appropriate.

+ = BiA-Corona-Monitor - as 1o 2 - 3 February &1 (520.1 KB)

BIR-Corona-Monitor - as to 19 - 20 January

The approach for the corona vaccination receives approval. Anyone who
belongs 1o a rigk group, lves in a nursing home or works In healthcare is first
entitied to a vaccinalion against the novel coronavirus. The order far
vaccination protection ks regulated by the natlonal vaccination sirategy. Three
out of four respondants consider the stralegy appropriate.

« = BiA-Corona-Monitor - as 1o 18 - 20 January 21 (518.8 K&)
« = Gorona vaccination: Approach recelves approval (Press release Mo
042021, 25 January 2021)

BIR-Corona-Monitor - as to 5 - 6 January

Despite cold tlemperaiures, the population counts en fresn air to avald
contracting the corenavires. In all age groups, about four out of five
respondents say they ventilate more frequently. Additicnally, respondents try
to protect themselves from an intection mainly by wearing masks, keeping
distance from other people and washing thelr hands maore fragquentry.

+ = BtA-Corana-Manitor - as 10 5 - 6 January & (504.6 KB)

« 2 Protection against corona: 82 percent ventilate more frequently (Press
release No 022021, 11 January 2021)

BIR-Corona-Monitor - as 10 17 - 18 December

In the days before Ghristmas, the overall acceptance of the measures
Increased once agaln. At the beginning of the month, 62 percent approved
th closure of cultural Institutions and 54 percent the closure of restaurants. In
the current survay, the figures rose to 74 percent and 62 percent. Overall,
Three out of four respondents approve the planned ban on fireworks.
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transmission-route

Home News Coronavirus: no evidence that food is a so...

| 9 March 2020

B Print

Coronavirus: no evidence that food 1s a source or

transmission route

EFSA is closely monitoring the situation regarding the outbreak 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: “Experiences from previous outbreaks of related coronaviruses,
such as severe acute respiratory syndrome coronavirus (SARS-CoV) and Middle East respiratory syndrome
coronavirus (MERS-CoV), show that transmission through food consumption 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 — mainlyviarespiratory
droplets that people sneeze, cough, or exhale. More information on coronavirus and food can be found in
this FAQ by the BfR, Germany’s risk assessment body.

Scientists and authorities across the world are monitoring the spread of the virus and there have not been
any reports of transmission through food. For this reason, EFSA is not currently involved in the response to
the COVID-19 outbreaks. However, we are monitoring the scientific literature for new and relevant
information.
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FDA STATEMENT

Coronavirus (COVID-19) Update: FDA prepares
for resumption of domestic inspections with
new risk assessment system

£ 2an inLinesn | @ Emsl | & Print
@ Mare Press Annauncements For Immediate Release:  July 10, 2020
Statement From: Commissioner of Food and Drugs - Food and Drug Administratien { December 2019 - Contant currant as of:
January 2021) 07/10/2020
Prees Anncuncemants Stephen M. Hahn M.D.
Health Topie(s)
.. . - Infecticus Disease
The 11.8. Food and Drug Administration has been thoughtfully and deliberately Caronavirus
determining the safest and most appropriate time to resume prioritized domestic
inspections of FDA-regulated facilities and other associated activities since we first
Follow FOA

announced postponement in March. The White House Guidelines for Opening Up America
Fellow @US_FOA (7

0 Fallow FOA G

as well as the Centers for Disease Contral and Prevention (CDC) guidance for protecting Fallow @FDAmadia (1

Again are providing us a roadmap for opltimizing operations and new work arrangements,

workplace exposures to COVID-19 in non-healthcare settings.

Despite pausing on-site surveillance inspections in the U.S. in March, our investigators
have conducted mission eritical inspections and other activities to ensure FDA-regulated
industries are meeting applicable FDA requirements. We have had great success by using a
number of tools as part of the agency's risk-based approach to ensuring quality, including
remote assessments and import alerts as well as other compliance requirements. As the

COVID-19 pandemic continued, we adjusted our processes and guidance as necessary to

maintain the appropriate level of review to ensure the safety of consumer products,

including hand sanitizer, disgnostic tests and more.
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Employee Health and Food Safety Checklist for
Human and Animal Food Operations During the

Food Safety During
Emergencies

Food Safety and the
Coronavinus Disease 2019
(COVID-19)

Pretect Food and Water
During Hurricanes and Other
Storms

Radiation Safety in the Food
Supply

Gulf of Mexico 0 Spill

COVID-19 Pandemic

F shaee in Unkedin 3 Conail £ Prim

Food and Drug Administration (FDA) and Occupational Safety and Health
Administration (OSHA)

The Food and Drug Administration (FDA) and the Occupational Safety and Health
Administration (OSHA) are providing this checklist for FDA-regulated human and animal
food operations to use when assessing operations during the COVID-19 pandemic,
especially when re-starting operations after a shut down or when reassessing operations
because of changes due to the COVID-19 public health emergency caused by the virus
SARS-CaV-2. Some or all of this checklist may he useful to persons growing, harvesting,
packing, manufacturing, processing, or holding human and animal food regulated by FDA.
This includes produce, seafood, milk, eggs, grains, game meat, and ather raw materials or
ingredients, as well as their resulting human or animal food products. This checklist is not
exhaustive of all things human and animal foed operations may do for employee health
and food safety during the COVID-19 pandemic and can be used in conjunction with
additional information from the Centers for Disease Control and Prevention (CDC),
OS51A, and other federal, state, local, tribal, and territorial authorities. Not all of the items
are relevant to all types of food operations; there is additional sector-specific information
available e.g., guidance from CDC and the U.S. Department of Lahor for Agriculture
Workers and Employers, Seafood Processing Workers (developed in consultation with
FDA), and Meat and Poultry Processing Workers and Employers. Some human and animal
food operations producing food subject to FDA regulations are located in foreign
countries, though these operations are not subject to OSHA requirements discussed in this

drrment Thiz rchecklict neovides infrrmatiom neafinl for farsion facilitine that
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Employee Health and Food Safety
Checklist for Human and Animal Food

' Ocoupstianal

Operations During the COVID-19 Pandemic pormrshoriy

Food and Drug Administration [FDA) and Occupational Safety and Health Administration (0SHA)

Purpose: The Food and Drug Administration [FDA] and the Occupational Safety and Health
Administration (0SHA) are providing this checklist for FDA-regulated human and animal food
operations to use when assessing operations during the COVID-19 pandemic, especially when re-
starting' operations after a shut down or when reassessing operations because of changes due to

the COVID-19 public health emergency caused by the virus SARS-CoV-2. Some or all of this checklist
may be useful to persons growing, harvesting, packing, manufacturing, processing, or holding human
and animal food regulated by FDA. This includes produce, seafood, milk, eggs, grains, game meat,
and other raw materials or ingredients, as well as their resulting human or animal food products’.
This checklist is not exhaustive of all things human and animal food operations may do for employee
health and food safety during the COVID-1%9 pandemic and can be used in conjunction with additional
information from the Centers for Disease Control and Prevention [CDC), OSHA, and other federal,
state, local, tribal, and territorial authorities. Not all of the items are relevant to all types of food
operations; there is additional sector-specific information available e.g., guidance from CDC and the
U.S. Department of Labor for Agriculture Workers and Employers [5], Seafood Processing Workers
[developed in consultation with FDA)] [8], and Meat and Poultry Processing Workers and Employers
[7]. Some human and animal food operations producing food subject to FDA regulations are located
in foreign countries, though these operations are not subject to OSHA requirements discussed in this
document.’ This checklist provides information useful for foreign facilities that manufacture, process,
pack, or hold food for consumption in the United States.

Employee Health and Social Distancing Checklist

This checklist includes considerations for employee health, screening, and operation configuration
for social distancing to prevent or minimize the spread of COVID-19. More information about what
practices or steps might be appropriate within your operation can be found in FDA's document titled
“What to Do if You Have COVID-19 Confirmed Positive or Exposed Workers in Your Food Production,
Storage, or Distribution Operations Regulated by FDA” [8], as well as in the CDC and OSHA guidance
for manufacturing workers and employers [9], agriculture workers and employers [5], seafood
processing workers and employers [6], and meat and poultry processing workers and employers [7].

—

. It you are resuming operations after a shutdown, guidance on reopening is available from entities such as CDC and

0SHA[1,2.3, 4).

2. Animal food means food for animals other than man and includes pet food, animal feed, and raw materials and
ingredients [21 CFR 507.3]

3. The OSH Act covers most private sector employers and their workers, in addition to some public sector employers

and workers, in the 50 states and certain territories and jurisdictions under federal authority. Those jurisdictions

include the District of Columbia, Puerto Rico, the Virgin Islands, American Samoa, Guam, Northern Mariana Islands,

Wake Island, Johnston Island, and the Outer Continental Shelf Lands as defined in the Outer Continental Shelf Lands

Act.

www.ida.gov 1 August 11, 2020
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Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic continued

Food Safety Checklist

Currently there is no evidence of food or food packaging being associated with transmission of
COVID-19. However, according to COC and OSHA, the work environments—processing lines and
other areas in busy plants where workers have close contact with coworkers and supervisors—may
contribute substantially to potential worker exposures [9]. This checklist provides questions for
human and animal food operations to consider when re-starting operations after a shut down or
when reassessing operations to make changes due to COVID-19. It includes questions intended to
help you consider potential impacts of changes, such as those to personnel, suppliers, and incoming
ingredients, on your food safety or Hazard Analysis and Critical Control Points [HACCP] plan, as well
as current good manufacturing practices [CGMPs).

Some of these questions may not be applicable to operations such as those growing, harvesting, or
packing raw agricultural commodities [e.g., produce, grains, milk, or eggsl. However, these questions
may still assist those types of operations in thinking through disruptions to their operations that may
have food safety implications.

Food Safety or HACCP Plan

For operations required to have a food safety plan under 21 CFR Part 117 or Part 507 [Current
Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls) or a
HACCP plan [i.e., 21 CFR Part 123 [Seafood) and 21 CFR Part 120 [Juicel), your plan is key to
ensuring you are producing and handling food safely. Some FDA regulations require firms to
evaluate whether changes have an impact on the safety of the food they produce. For example,
21 CFR §§117.170(bl(1] and 507.50(b](1} require a reanalysis of the food safety plan as a whole,
or the applicable portion of the food safety plan, whenever a significant change in the activities
conducted at a facility creates a reasonable potential for a new hazard or creates a significant
increase in a previously identified hazard; 21 CFR §123.8(all1] requires a reassessment of the
adequacy of the HACCP plan whenever any changes occur that could affect the hazard analysis
or alter the HACCP plan in any way; and 21 CFR §120.11(b] requires validation that the HACCP
plan is adequate to control food hazards that are reasonably likely to occur whenever any
changes in the process occur that could affect the hazard analysis or alter the HACCP plan in

any way.

B Have there been changes to your ingredient suppliers or ingredients that may require you to
consider new hazards, or reconsider your evaluation of your hazards, and whether you need to
make changes as a result?

[ Have there been any changes to the food products you make and/or your customers that would
require you to consider whether there are new hazards, or reconsider your evaluation of your
hazards, and whether you need to make changes as a result?

N Have there been changes to your operations or processes that require changes to your
procedures or the timing of your procedures? For example, do changes to the frequency of shifts
or number of personnel impact control measures, monitoring, or venfication procedures?

www fda.gov 1 August 11, 2020
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Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic continued

Personnel

Your personnel are key to carrying out safe food manufacturing, processing, packing, and
holding. Certain FDA regulations require that individuals be qualified to perform their assigned
duties le.g., 21 CFR §§117.4, 507.4) and that individuals that develop food safety plans and HACCP
plans have specific knowledge obtained through experience or an FDA-recognized training
curriculum [21 CFR §§ 117.180, 507.53, 120.13, 123.10].

]

Have there been changes to who performs key roles and responsibilities that impact food safety,
such as the Preventive Controls Qualified Individual, HACCP-trained individual, or persons who
perform monitoring, verification, or other duties?

Have you planned how to operate and produce safe food with a reduced workforce if employees
are sick? Do you have backups if your key people are unable to come to work?

Have there been personnel changes, such as new personnel or personnel serving in different
roles, that require training in food hygiene and food safety las required by 21 CFR §§117.4 and
507.4), or other training to ensure that personnel are qualified to perform their job duties?

Have there been changes in operations [e.g., assigning additional activities to an employee to
reduce personnel in an area) or procedures (e.g., increased frequency of handwashing and hand
sanitizing) that require training, as necessary to produce clean and safe food and to ensure
individuals are qualified to perform their job duties?

Suppliers and Incoming Ingredients

Your incoming ingredients and the food safety practices of your suppliers are an important part
of food safety at your operation.

a

Do you need to reconsider your incoming ingredient or receiving procedures to address changes
to your suppliers or incoming ingredients? For example, do new ingredients or ingredients from
different suppliers have a different look or label that needs to be reviewed during receiving to
ensure the correct ingredient has been received, and, as appropriate, received from an approved
supplier [as required by 21 CFR §§117.420 and 507.120)?

Do you need to reconsider your formulation, ingredient addition or substitution, batching, and/
or mixing procedures to account for the use of different ingredients, or ingredients with different
concentrations?

Do you need to implement new supplier controls, or make changes to your existing supplier
controls [e.g., when needed for compliance with subpart G of 21 CFR Part 117 or subpart E of 21
CFR Part 507)? For example, do you need to temporarily approve new suppliers?

www.fda.gov 12 August 11, 2020
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Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic continued

O

If you are temporarily suspending onsite audits of your supplier, what other verification activities
do you need to implement to ensure your incoming ingredients are safe? For audits related

to FDA's preventive controls requirements for human and animal food, see Temporary Policy
Regarding Preventive Contrels and FSVP Foed Supplier Verification Onsite Audit Requirements
During the COVID-19 Public Health Emergency [33].

For human food facilities: Do you need to consider/reconsider practices or procedures related to
addressing allergens with current good manufacturing practices [CGMPs] or preventive controls
in 21 CFR Part 117 because of changes to your suppliers or ingredients?

For animal foed facilities: Do you need to consider/reconsider practices or procedures related to
addressing nutrient toxicities or deficiencies with CGMPs or preventive controls in 21 CFR Part
507 because of changes to your suppliers or ingredients?

Current Good Manufacturing Practice (CGMP) Requirements

Your CGMPs provide basic sanitation and food safety protections to ensure food is not
contaminated or adulterated.

Personnel (21 CFR §§ 117.10 and 507.14): Have you reviewed your procedures to determine if you

- need to modify instructions or increase the frequency of employee handwashing and hand
sanitizing?

0 Plants and Grounds [21 CFR §§ 117.20 and 507.17]:
= |f you are reopening operations, have you reviewed your plants and grounds to ensure that

buildings and areas surrounding buildings are appropriately maintained to protect against
the contamination of human and animal food? For example, have you reviewed structures
and roofs for holes that may cause leaks or allow for the entrance of pests and reviewed
surrounding grounds for pest harborages?

s Are services or vendors you typically use to maintain your plants and grounds operational and
actively providing services, or do you need to consider alternative ways to maintain your plant
and grounds?

= Are the persons providing services able to conduct their activities while following appropriate
COVID-17 infection prevention procedures?

0 Pest Control (2] CFR §§ 117.35 and 507.1%):

e Are services orvendors you typically use for pest control operational and actively providing
services, or do you need to make alter native arrangements for pest control?

« |f you are resuming operations, have you performed a walkthrough of your operation to check
traps or bait stations and look for other evidence of active pest infestation and taken any
necessary steps to remove or exclude pests from your operation?

o Water and Plumbing (21 CFR §§ 117.37 and 50720} If you are resuming operations after a
prolenged closure, have you performed a review of your water and plumbing to ensure thatitis
functional prior to beginning operations [2]? For example, have you checked water temperature
and pressure, flushed lines if needed, checked plumbing for potential leaks, checked ice
manufacturing equipment, and checked that water treatment systems are operational?

www_fda.gov 13 August 11, 2020
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Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic continued

0 Sanitary Facilities (21 CFR §§ 117.37 and 507.20]:
+ Do you need to increase the number of handwashing stations and hand sanitizer stations to
ensure more frequent handwashing/hand sanitizing by employees?
+ s installing touchless handwashing sinks, soap dispensers, sanitizer dispensers, paper towel
dispensers, or trash receptacles feasible?

O Sanitation {21 CFR §§ 117.35 and 507.19):

+ Do you have the necessary cleaning, sanitizing®, and disinfection’ supplies to restart or
continue your operations?

« Do you need to identify alternatives to your usual sanitation chemicals [e.g.,touse a
disinfectant for high-touch surfaces where you previously used a sanitizer)?

* Do you need to make changes to your cleaning, sanitizing, and disinfecting procedures for
certain areas or to the frequency of conducting them [e.g., see CDC's Reopening Guidance for
Cleaning and Disinfecting Public Spaces, Workplaces, Businesses, Schools, and Homes [1]]?
For example:

- Are you using products that meet EPA's criteria for use against SARS-CoV-2 [i.e.,
Disinfectants for Use Against SARS-CoV-2 [18]) where necessary [e.g., for high-touch
surfaces) and are they appropriate for the surface? [Check the product label guidelines
for if and where these disinfectant products are safe and recommended for use in food
manufacturing areas or food establishments.)

- Do you have or need to use different cleaning, sanitizing, or disinfecting products
[approved for food surface contact when used on them) that require different mixing
procedures or concentrations?

- Do you need updated instructions/training for the use of new cleaning, sanitizing, or
disinfecting chemicals?

- Doyouneed to perform cleaning, sanitizing, and disinfection of certain areas/surfaces
more frequently?

- Doyouneed to clean, sanitize, and disinfect additional surfaces? For example, have you
considered, as recornmended by COC and 0SHA [9], cleaning and disinfecting non-food
contact surfaces such as equipment controls, wall switches, hand rails, door pulls, tools,
plastic partitions, and other frequently-touched surfaces that may not impact food safety,
but may be important to minimize the spread of COVID-197

8. FDA defines “sanitize” for purposes of 21 CFR Part 117 as "to adequately treat cleaned surfaces by a process that
is effective in destroying vegetative cells of pathogens, and in substantially reducing numbers of other undesirable
microorganisms, but without adversely affecting the product or its safety for the consumer™ (21 CFR §117.3). EPA
indicates that sanitizers are used to reduce, but not necessarily eliminate, microorganisms from the inanimate
environment to levels considered safe as determined by public health codes or regulations [34]. Sanitizing may be
accomplished by proper use of a sanitizer or a disinfectant (since disinfectants are more effective than sanitizers [35]).

9. EPA indicates that disinfectants are used on nonliving surfaces and objects to destroy or irreversibly inactivate
infectious fungi and bacteria but not necessarily their spores [34). According to EPA [35], surface disinfectant products
are subject to more rigorous EPA testing requirements and must clear a higher bar for effectiveness than surface
sanitizing products. There are no sanitizer-only products with approved virus claims. For this reason, sanitizer-
only products do not qualify for inclusion on EPA's List N: Disinfectants for Use Against SARS-CoV-2 [16). There are
many products registered with EPA as both sanitizers and disinfectants because they have been tested using both
standards. These products are eligible for inclusion on EPA’s List N because of their disinfectant claims [35].

wwow.fda.gov 14 August 11, 2020
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Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic continued

O

Equipment and Utensils (21 CFR §§ 117.40 and 507.22):

« Do you have enough utensils and tools to ensure employees do not need to share them during
work shifts, or have a plan to regularly clean and disinfect utensils and tools between uses, as
recommended by COC and OSHA [9]?

« |syour equipment operating properly to resume operations? For example, have you checked
that coolers, freezers, conveyors, ovens, extruders, and other equipment important to food
safety are operating as intended and in compliance with 21 CFR §§ 117.40 and 507.22? For
facilities with ammonia refrigeration systems that may have been shut down, have you
performed a pre-start up salety review as required by 29 CFR 1910.119(i) [0SHA's standard
“Process safety management of highly hazardous chemicals™ [36])?

Processes and Controls [21 CFR §§ 117.80 and 507.25): Do you need to adjust your processes or
controls because of changes to your operations, including because of changes in the number of
people involved in specific operations?

Warehousing and Distribution {21 CFR §§ 117.93, 507.27, and 507 28]:

= Are there delays in shipping that could impact the safety of your food, especially for
refrigerated or frozen food? Do you have procedures to address delays or problems with your
supply chain, contingency plans for the helding or storage of products, and instructions for
situations that could affect the product safety of perishable foods?

= If distributing in bulk, are there any changes to your shipping vessels that could introduce
contaminants?

» Do new employees or contractors need to be trained on adequate clean out procedures for
bulk containers or shipping vessels?

Disclaimer

This checklist is not a standard or regulation, and it creates no new legal obligations. It describes
existing recommendations as well as mandatory safety and health standards. The checklist is intended
to assist employers in providing a safe and healthful workplace. The Occupational Safety and Health Act
requires employers to comply with safety and health standards and requlations promulgated by OSHA
or by a state with an OSHA-approved state plan. In addition, the Act’'s General Duty Clause, Section
5(all1), requires employers to provide their employees with a workplace free from recognized hazards
likely to cause death or serious physical harm.

Resources

[

(21
3]
4]
[5]
6]

CDC: Reopening Guidance for Cleaning and Disinfecting Public Spaces, Workplaces, Businesses
Schools, and Homes

CDC: Guidance for Reopening Buildings After Prolonged Shutdown or Reduced Operation

OSHA: Guidance on Returning to Work

OSHA: Guidance on Preparing Workplaces for COVID-19

Interim Guidance from CDC and the U.S. Department of Labor: Agriculture Workers and Employers
Interim Guidance from CDC and the Occupational Safety and Health Administration (OSHA).

www. fda.gov 15 August 11, 2020
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https://www.food.gov.uk/business-guidance/adapting-food-manufacturing-operations-

during-covid-19

English Cymraeg
Food
Standards. Contact Food hygi ti
m it o ontac @ ood hygiene ratings B

A Coronavirus (COVID-19): It is very unlikely that you can catch coronavirus from food. We're here to help food busi with
and operate safely during COVID-19.

on how to adapt

NEWS AND ALERTS FOOD SAFETY AND HYGIENE v BUSINESS GUIDANCE ABOUT US

Food Standards Agency / Business guidance / Adapting food manufacturing operations during COVID-19

. . .
ON THIS PAGE Adapting food manufacturing operations
Risk assessment and review du ring COVID_19
Managing stock levels Guidance on how to work safely in the food manufacturing sector
. during the COVID-19 pandemic.
Machinery
Staff trainin
d Last updated: 24 September 2020 9 View as PDF o Print this page
Personal Protective Equipment
(PPE)

This guidance is to help employers, employees and the self-employed understand how

Face coverings to work safely in the food manufacturing sector during the COVID-19 pandemic.

Social distancin,
J Guidance from the Food Standards Agency focuses on the hygiene processes and
requirements you must follow to continue to safely operate your food business.

This guidance should be read in conjunction with Working safely during COVID-19

 and wider government advice on COVID-19. This will give you a practical framework to
identify what you need to do to continue, adapt or restart operations during the
COVID-19 pandemic.

Risk assessment and review

In line with wider government advice &, you should make sure that the risk
assessment for your business addresses the risks of COVID-19, using the government
social distancing guidance © to inform your decisions and control measures. You
should consider how this impacts on existing food safety management systems.

Food manufacturers are required to implement and maintain hygiene procedures
based on Hazard Analysis and Critical Control Point (HACCP) principles. You may need
to review your procedures to account for any changes you have implemented and
consider where additional therough cleaning is needed.

You should consider the need for additional verification of your existing contrels, or

validation of any new controls that have been introduced. You should document any
changes you make to your HACCP and inferm your lecal food authority, or for some

meat plants the FSA. of anv relevant changes.
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https://[www.bcpcouncil.gov.uk/News/News-Features/COVID-19/Employers-and-

BCP (Bournemouth, Christchurch and Poole Council) O& fLFE3EH T

businesses/food-delivery-and-takeaway-guidance.aspx

‘Coronavirus (COVID-19): Latest information and advice, how to get help, updates senvices in Boumemouth Christchurch and Poole.

BCP Council B News sign up = Menu

O .-

porr for Bournemouth, F:fer:f_flﬂw- .
Christchurch and Poole od — me :;;fﬂmmm exercise

you must work from home if you can avoid household mixing avoid travel and stay local > #doyourbit

HUF » News > Naws Features > U

U-18 > Emplayars and businesses > Food delivery and takeaway gusdance

Food delivery and takeaway guidance

Employers and business

Guidance for businesses switching to providing a food delivery / takeaway
service.

BCP Economic Recavery Task Farce
Care sector support

if you own & pub that servas food or & restaurant in England, you will be able t operste & hat food fakeawsy to serve peogle embid s SEREr

staying at hame, without going through the usual planning procass. Employars and businasses

Employing childran of statutory schoal aga
The Charterad Inslitule of Emvironmental Health (CIEH) have produced a document hat will pravides full guidance . B
on diversifying your food business in the wake of COVID-18, Food delivery and lakeaway guidance
PPE appeal

CIEH delivery / takeaway guidance 3

Additional information can be found below:

od, Better Business
ind businesses

« Food management safety procedure: Safe
« Public Health England guidance on Cor
 Guidance for food busine co

Registration

If you are not already ragisterad as & food business, please completa & registration form. You will need to be able to
damonstrate that you can oparate your business safaly batore you star rading

d Business Regist
= Regi
Poole Food Business Ragisir

Safe shopping guidance
The CIEH have also produced guidance on safe shopping. This is relavant both to businessas and to mambers of the public.

CIEH sate shopping guidance

Alcohol off sales and delivery advice

If you already have a premises licence that allows for off sales you will be able to undertake alcohol daliveries under the
existing licence. You must ensura that you comgly with the existing cenddions on your premises kcance and continue to
undartaka tha necassary checks 10 ensura that daliveries comply with undarage policias.

Minor Variation

You can apply for & minor varistion if you already have the sale of alcohal as a kcensable aclivity on your premises cence
and you are considering delivering alcohal directly to customers. Provided that you only want to provide alcohol as off sales
from 7am to 11pm you can apply for this as a miner variation. The Licensing Authority will consider whethar your application
and any conditions included will impact agvarsely on the icensing obiectivas. Wa may consult any of the ralavant responsible
authoritias as appropriate.

Full Variation

If you already have the sale of alcohol as  licensable activity on your premises licence and want to now apply for of sales
fram 11pm to Tam this wil sequia a full variation of your licence.
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https://www.fsai.ie/fag/coronavirus.html
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>>

/ \\ FOOd Safety o Advice service

AUTHORITY OF IRELAND

Contact Us

Search

Advanced Search  Coockies

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

You are here: Home / FAQs / All FAQs / COWID-18 (Coronavirus)

Qs COVID-19 (Coronavirus)

Privacy Statement

Accessibilit The FSAl is monitoring the evolving COVID-19 pandemic closely and is following
Y official Government advice.

Sitemap
@ oOur advice-line and reception are operating by email only.

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

= What do | Need to Consider when Re-ppening a Food Business?

= COVID-19 and Food

= Handwashing and Use of Gloves

= Open Food Displays
= Reusable cups and containers and use of disposables

» Guidelines for Extra Measures to Take
= Operating as Take-Away
= Canteens

= Food Packaging
= What to do if a Food Worker was Potentially Shedding the Virus / Tested Positive

= Supply Chain Management

= Making Food for Vulnerable People

= Food Donations

= HSE Advice on Outbreak Control in Meat Factories

= Further Information

What do | Need to Consider when Re-opening a
Food Business? (added 15.05.20)

You can only re-open your food business when it is permitted in line with the

government’s Roadmap for Reopening Society and Business. Preparation of premises
should commence on the relevant roadmap opening date.

Yo st fallowre
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Latest Surveys/Press
Releases/Reports

Most recent food safety
information.

Access latest updates

Online Information
Centre

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

More about our online
information centre

HACCP Legislation

HACCP is a legal requirement
for all food businesses

Find out more about HACCP
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AND-FOOD-SAFETY.aspx
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Contact us

Madia centre Publications Careers

& » Consumer » Food safety and recalls » Movel Coronavirus and Food Safety

Additives and
processing aids
Chemicals in food
Food allergies
Food safety and

recalls
Australia's safe
Apricot kernels
(raw]
Raw drinking milk
FSANZ advice on
hepatitis & and
imported ready-to-
eat berries
Recall of frozen
mixed berries
Hepatitis & and
frozen

pomegranate FAls
Salmanella
Enteritidis (SE)
linked to eggs

Milk recalls

Movel
Coronavirus and
Food Safety

Transmission of
COVID-19 by food
and food
packaging

Food technologies
and novel foods

Food Issues
MIN madified
foods

Imported foods
Labelling

Mutrition and
fortification

Vidaos

Translated material

Movel Coronavirus and Food Salety
Last updated: 19 January 2021

Key points:

*

Thara ks no evidenca that COVID-19 | transmitted throwgh food.
Maintasneng good hygiens practices is recommended.

Stay home if you ara sick, don't ettend the workplace and get tasted if you have COVID-

1% symploms.

Businesses nead o follow any social distancing reguiremants reguestad by the

Austrakan and Mew Zealand Government.

Food production and supply |s considerad an essential service In Australia and in New

Zegland. We are working with the Depariment of Health, the Depariment of Agriculturs, Water

and the Emvironment, state and tesritory health authorties, and intemational counterpars to
ansure the mos! up te date infermation |s avadabde on our webaite for consumers, those
working in the food ndustry, and charities, groups and volunteers donating food.

For the latest news on COVID-19 zee the Australan Govesnment Deparment of Health
website.

If your are in Mew Zealand, see the Minkstry of Haalth for the latest news on COVID-19 and the

Ministry for Primany Industries for food safety advice.
Have you got a question that isn't covered here? Emall ua.

&

Can COVID-19 be transmitted
by food or food packaging?

Advice for food businesses:
general health & hygiene:

Will berder restrictions impact
food production and supply?

&

Advice for food businesses:
take-away, donated and food delivery

Advice for food businesses:
What to do if stalf have symptoms, or test
pesitive for COVID-19

a2

Advice for food businesses:
Minimising the impact of COVID-1%
o your workforce

Advice for food businesses:
Staying up to date with government
FEStFiCtiong and oparation régquirements

5

Advice for food businesses:

regulatory compliante and
global supply issues
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International Commission on Microbiological Specifications for Foods

Commission Internationale pour la Définition des Caractéristiques Microbiologiques des Aliments
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INTERNATIONAL UNION OF MICROBIOLOGICAL SOCIETIES

UNION INTERNATIONALE DES SOCIETES DE MICROBIOLOGIE

ICMSF! opinion on SARS-CoV-2 and its relationship to food safety?
Date of publication: 03 September 2020

A. The COVID-19 Pandemic

Globally, millions of people have been infected by the coronavirus, SARS-CoV-2,
resulting in the illness referred to as COVID-19. The SARS-CoV-2 virus is a
coronavirus that spreads easily. In humans, it can cause a complicated illness,
involving many organs in the body and causing symptoms including respiratory,
blood-circulation and/or organ failures, loss of smell/taste sensations, diarrhoea,
and fever as some of the major symptoms.

At the time of writing, there are no vaccines or treatments for COVID-19.
Avoiding exposure to the virus is the major strategy to prevent potential infection.
Public health measures to prevent humans from being infected and to minimize
human-to-human spread of the disease include:

e Control measures, ¢.g., physical distancing; avoiding physical interaction
using physical barriers, protective equipment (face masks, face shields),
personal hygiene etiquette such as frequent hand washing and/or hand
sanitizing.

e Clinical measures, e.g., monitoring for symptoms of COVID-19 and/or
testing specifically for the presence of SARS-CoV-2, and when necessary
responding by isolation and/or quarantine®.

' ICMSEF is a global Non-Governmental Organization and Observer to Codex Alimentarius. Its goal is
to contribute actively to development and communication of scientific concepts to help to reduce the
incidence of microbiological foodborne illness and food spoilage. Views of ICMSF and its
members/consultants on COVID-19 and its impact on food safety as well as the importance of
general and food hygiene in illness mitigation are posted here.

2 Disclaimer: This opinion is valid on the date of issue but may change due to developments after that
date; this opinion is the responsibility of the collective of members of the International Commission
for Microbiological Specifications of Foods (ICMSF) and not endorsed by any of the institutions with
which these members are individually or professionally associated.

3 Both isolation and quarantine work to prevent people from potentially and unknowingly infecting
others with the SARS-CoV-2 virus. Isolation is reserved for those who are already sick and/or have
tested positive for COVID-19 infections, but do not require hospital admission for medical care.
Quarantine is for people who are asymptomatic, but who may be infected with COVID-19.
Quarantine keeps these people away from others, so they do not unknowingly infect anyone
https://www.nicd.ac.za/wp-content/uploads/2020/05/Guidelines-for-Qu:

tine-and-Isolation-in-
relation-to-COVID-19.pdf: https:/www.cdc.gov/coronavirus/2019-ncov/if-you-are-
sick/quarantine.html. Note that isolation and quarantine may be used in reverse order in some
jurisdictions. While definitions differ, the end-result is the same.

03 September 2020 Secretariat: leongorris@gmail.com Page 1 of 8
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