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COVID-19 and Food Safety: Guidance for Food businesses

Guidance document available since

April 7, 2020

✓ Available in Russian

✓ Disseminated via email to all

INFOSAN Members (usually located

at National Food Safety Authority)

Several languages
https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-food-
businesses
Russian https://apps.who.int/iris/bitstream/handle/10665/331705/WHO-2019-nCoV-
Food_Safety-2020.1-rus.pdf

https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-food-businesses
https://apps.who.int/iris/bitstream/handle/10665/331705/WHO-2019-nCoV-Food_Safety-2020.1-rus.pdf


COVID-19 and Food Safety: Guidance for Food businesses

▪ Food Processors and Food Retailers 
cannot work from home

▪ Frontline essential Service Providers: 
Maintaining the movement of food along 
the food chain is critical function 

▪ Additional Hygiene and Sanitation 
Measures 
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COVID-19 and Food Safety: Guidance for the Food businesses

▪ Measures to protect food workers from contracting COVID-19 
disease

▪ Prevent exposure to or transmission of the virus

▪ Strengthen existing food hygiene and sanitation practices

PURPOSE

▪ Integrity of the food chain is maintained and ensure  adequate 
and safe food supplies are available for consumers
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Potential transmission of COVID-19 via food?

▪ Highly unlikely that people can catch 
COVID-19 from food or food packaging

▪ Respiratory illnesses are not transmitted 
via food or food packaging

▪ Potential survival of SARS-CoV-2 in food 
environment 
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Reduce Risk of  Transmission in Workplace

▪ Food workers: awareness of COVID-19 
Symptoms

▪ Staff reporting of illness and exclusion 
from workplace

▪ Reinforce fitness-to-work protocols

▪ Minimise risk of transmission in 
workplace  
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Protective Barriers to Transmission in Workplace

▪ Use of Personal Protective Equipment

▪ Physical distancing in food 
processing/retail

▪ Transport and delivery of 
foods/ingredients

▪ On-site security for receiving goods
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Challenges faced by Retail Food Premises

▪ Staff protection measures/use of PPE

▪ Handwashing/sanitizing "high touch 
points"

▪ Managing physical 
distancing/regulating customer 
numbers

▪ Open food displays and risk 
perception
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Food Workers: Staff Canteens

▪ Essential staff canteens remain open

▪ Managing physical distancing/regulating 
staff numbers

▪ Handwashing and respiratory etiquette 

▪ Sanitation and disinfection of surfaces
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COVID-19 and Food Safety: Guidance for Food 
Safety Authorities

Guidance document available since

April 22, 2020

✓ Available in Russian

✓ Disseminated via email to all

INFOSAN Members (usually located

at National Food Safety Authority)

Several languages
https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-
for-competent-authorities-responsible-for-national-food-safety-control-systems
Russian https://apps.who.int/iris/bitstream/handle/10665/331842/WHO-2019-
nCoV-Food_Safety_authorities-2020.1-rus.pdf

https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-competent-authorities-responsible-for-national-food-safety-control-systems
https://apps.who.int/iris/bitstream/handle/10665/331842/WHO-2019-nCoV-Food_Safety_authorities-2020.1-rus.pdf


COVID-19 and Food Safety: Guidance for Food 
Safety Authorities

▪ New challenges for Food Safety 
Authorities arising from COVID-19 
Pandemic

▪ Working as usual not an option - need 
to identify and prioritize critical areas 
of work 

▪ Both internal and external pressure 
points 
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What and Where are the Challenges?

▪ Contingency Planning (Food Safety 
Emergency Response Plans)

▪ Reduced staff resources due to reallocation 
of staff/illnesses 

▪ Reduced food laboratory capacity

▪ Risk to the integrity of the food supply chain 
from food fraud

▪ Communication with stakeholders
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Routine functions of Food Safety 
Authorities

▪ Food Inspections - export certification - import inspections 

▪ Monitoring and surveillance of the safety of the food supply chain 

▪ Sampling and analysis of foods 

▪ Managing food incidents

▪ Advice to the food industry on compliance with food regulations

▪ Communication with the public on food safety and COVID-19 
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Contingency Planning - Business Continuity

▪ Working from home (IT Systems, 
teleworking, online meetings)

▪ Interagency cooperation and 
collaboration

▪ Staff training (recognition of COVID-
19, how to respond?) (Staff  working 
in dedicated small teams) 

▪ Communication: information analysis 
and dissemination
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Risk-based Food Inspection

▪ Reduced frequency of inspecting food business based on 
risk

- suspend inspections of low to medium risk food 
premises?           

- temporary authorization of private sector  bodies? 

▪ Identify critical areas where inspection of food 
businesses must continue (ante and post mortem 
inspections, others?)

▪ Electronic exchange of documents (official certificates)?

▪ Flexibility of enforcement of food labelling rules?  
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Food Laboratories

▪ Reduced capacity as laboratories relocated to 
clinical work

▪ Need to maintain a minimum capacity to 
investigate food incidents and complaints

▪ Temporary authorization of private 
laboratories?

▪ Staff training - working practices (minimise risk 
of infection) 
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Risks to Integrity of Food Chain - Food Fraud

▪ Temporary reductions in food control functions

▪ Supply line disruption/ identification of new 
suppliers

▪ Increase in e-commerce 

▪ Food businesses require FFVA and Fraud Mitigation 
Plans
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Communication Challenges

▪ Provision of accurate and credible information

▪ Dedicated web sites (regularly updated)

▪ Food industry liaison (regulatory updates) 

▪ Consumers information (linked to PH agencies)
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Further guidance on COVID-19 to come soon
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For more information:

2121


