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Outline of the presentation 

• Introduction: Potential transmission of COVID-19 via 
food 

• Key lessons learnt 
ü Application of a “One Health Approach”
ü Invest in building of safe food markets 
ü New challenges to food safety authorities arising 

from COVID-19 Pandemic : reorient national food 
control systems 

ü Strengthen existing Food Safety Management 
Systems in the food industry + additional 
measures  



Potential transmission of COVID-19 via food

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

How to grocery shop safely?
• When grocery shopping, keep at least 1-metre 

distance from others and avoid touching your eyes, 
mouth and nose. If possible, sanitize the handles of 
shopping trolleys or baskets before shopping. Once 
home, wash your hands thoroughly and also after 
handling and storing your purchased products.

• There is currently no confirmed case of COVID-19 
transmitted through food or food packaging.



Potential transmission of COVID-19 via food

Potential survival of SARS-CoV-2 in food 
environment :

How to wash fruits and vegetables?
• Fruits and vegetables are important components 

of a healthy diet. Wash them the same way you 
should do under any circumstance: before 
handling them, wash your hands with soap and 
water. Then, wash fruits and vegetables 
thoroughly with clean water, especially if you eat 
them raw.



Application of a “One Health 
Approach” 

WHO and OIE are committed to
assisting governments to
strengthen food safety
regulations to prohibit the
marketing and sale of captured
live wild animals as food and to
control the safety of all animals
and animal products intended
for human consumption.

Upcoming -
recommendation from WHO 
and OIE: 



Invest in building safe food markets 

Food markets (traditional food markets, informal markets,
farmers markets, street-food markets): 

Øare an important source of affordable fresh food for millions
of people all over the world

Øhave a critical social function and are a great attraction for tourists
But….
ØLittle consideration given to food safety and environmental health when 

building markets 
ØLack of basic infrastructure (no running water, polluted water used, poor 

waste management, inadequate zoning)
ØLive animals and raw food of animal origin not separated from ready-to-

eat food
ØLack of awareness of basic safe food handling behaviours



New challenges for food safety authorities: reorient 
national food control systems 

WHO and FAO guidance to food safety
authorities :

• New challenges for Food Safety 
Authorities: Teleworking, Protection of 
inspectors and premises, prioritization of 
inspections

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

• Reduced capacity as laboratories 
relocated to clinical work

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

• Communication with stakeholders

https://www.who.int/publications/i/item/covid-19-and-food-
safety-guidance-for-competent-authorities-responsible-for-
national-food-safety-control-systems

https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-competent-authorities-responsible-for-national-food-safety-control-systems


Strengthen existing Food Safety Management 
systems + additional hygiene measures

WHO and FAO guidance to food
businesses :

• How to protect food workers
• How to shop safely
• Safety in retail sector

https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-food-
businesses

https://www.who.int/publications/i/item/covid-19-and-food-safety-guidance-for-food-businesses


Thank you


