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Background: SARS-CoV-2 virus o

Coronaviruses: large family of viruses causing respiratory infections
(from common cold to serious respiratory diseases)

# SARS-CoV virus (2002-2003)
# MERS virus (2012 - )
# SARS-CoV-2virus (2019 - )

Viruses do NOT replicate outside a living host

What we know about SARS-CoV-2 virus

# Features: enveloped RNA virus,
fragile, easily destroyed by heat,
acid, and sanitisers

# Transmission: being driven by
person-to-person spread and
through close contact

# Control: isolation, contact tracing,
and quarantine Credit: https://www.manuelbortoletti.com/
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SARS-CoV-2 and food safety __

# Transmission by food/food packaging:
highly unlikely

# Control: easily destroyed by heat,
acid, and sanitisers

# Advice to food businesses: Keep

routine produce safety practices in
place and boost workplace hygiene
and safety practices

Guidelines for the Fresh Produce Industry:
COVID-19 and your workforce

Sections:
Keeping your workforce informed and engaged

Recommendations to prevent introduction and
spread of COVID-19

Staff health and welfare

Protocols if an employee is found to be infected
with COVID-19

Contingency arrangements

*E % » %

Support your workforce
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Guidance for food businesses *

Health checks and quarantine

= Monitor the health of workers g

= Encourage self reporting: workers if they are displaying =
symptoms, or if they observe other workers displaying @
symptoms, or if they have been exposed to someone

diagnosed/suspected to have COVID-19

= Require workers who have contracted COVID-19 to é
prove they are clear of the virus before returning to work

Guidance for food businesses

Physical distancing
= Ensure workers are >1.5 metres apart

= Limit physical interactions between
workers (e.g. modify tasks, split shifts,
provide sufficient time for cleaning
between shifts, using contact-less
communication methods

= Eliminate visitors
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Guidance for food businesses

Hygiene, cleaning, and sanitation

= Increase routine cleaning schedules (especially frequently

touched surfaces and amenities) K%EP
= Train workers in revised requirements and ensure they CALM

practice good hygiene S% ;
= Ensure ready supply of cleaning agents TOUCHING
= Ensure toilet facilities are maintained YOUR FACE

= Use alcohol-based hand sanitiser and ensure availability
throughout the workplace

Guidance for food businesses

Communication with workers

= Engage in regular communication with
workers

= Ensure all staff are informed about the
risks of exposure to the COVID-19
virus and the practices and
behaviours they need to implement to
reduce the risk and minimise the
spread
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What happens if an employee bcomes 1114

Actions for employers

= Where a team member receives a
positive COVID-19 diagnosis, it is
essential that you work closely with the
relevant National or Provincial public

health authorities as they undertake

their investigations

Getting your workplace ready for
#COVID19

P O Ste rS Brief your employees,
4 ! contractors and customers
MJ that if coronavirus
= starts spreading in your
community,

anyone with even a mild
cough or fever needs to
stay at home.

The National Department of Health
has recommended that
South Africans should wear
CLOTH face masks
when in public to prevent

the spread of COVID-19.

( & ) 9;2',‘.3,‘;}:2; #Coronavirus

b &

How to Prevent The
Spread of COVID-19
IN THE WORKPLACE

O

Anyone with a mild cough or low-grade fever (37.3 C

GAE or more) needs to stay at home. They should also stay |
home, or work from home, if they have had to take

0 BOLOKE AFRIKA BORWA simple medications (such as paracetamol/
acetaminophen, ibuprofen or aspirin) which

may mask symptoms of infection.
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Masks

o
=
Ongoing debate — emerging evidence that /,)

asymptomatic and pre-symptomatic | *{@

transmission of COVID-19 is possible

(variations in societal and cultural paradigms) R T ——

the COVID-19 pandemic

Hand sanitisers

Sanitisers are only effective on clean hands
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1

Food handlers must maintain good

hygiene practices, including regular
hand washing

Published information

# Johns Hopkins Coronavirus resource centre

WHO CQOVID-19 and Food Safety: Guidance for Food Businesses

World Organization for Animal Health (OIE)

FAO — COVID-19 and food safety Guidance for food businesses
South African Government Department of Health
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Next phase:

« Establish immune protection (vaccine)
and therapeutics

« Ease physical distancing

« Continued broad surveillance

®

Next phase:

Build readiness for next pandemic:
resources and surveillance, modelling
and forecasting capability

Approach: Isolation and physical
distancing to keep the curve as flat
as possible

Goal: Identify and suppress
community transmission

Current phase:

* Increased testing

+ Collecting/analysing data
Identifying areas of spread
Establishing rate of exposure
+ Case tracing and containment

Next phase:
Staged reopening when able to safely
diagnose, isolate, and treat COVID-19
B cases and contacts (state by state)
Trigger: sustained reduction in cases
“ over 14-day period

Check out our website
pma-anz.com

Question and answer session

SlidesCarnival ues
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