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Health Advice for
Frozen Food
Handlers on

the Prevention of
COVID-19

In view of the detection and isolation of live SARS-CoV-2
coronavirus from the outer packaging of imported frozen
food in mainland China, people frequently handling frozen
food should be alert of the relevant risk of infection. The
Centre for Food Safety recommends frozen food handlers
to adopt the following measures to minimise the risk of
infecting COVID-19 when handling frozen food:

Personal Hygiene
Frozen food handlers are reminded to:
® Check their body temperature daily before working.
® Suspend from engaging in any food handling work when
suffering or suspected to be suffering from an infectious
disease or symptoms of illness such as fever, respiratory
symptoms, sudden loss of taste/smell, diarrhoea, vomiting,
jaundice, sore throat and abdominal pain. Wear a surgical
mask. Seek medical advice promptly.
® Observe cough manner by covering mouth and nose with a
tissue paper when coughing or sneezing and dispose of the
soiled tissue paper in the rubbish bin immediately. Then, wash
hands with liquid soap and water. Should refrain from work if
there are respiratory symptoms.
® Practise good personal hygiene — always wash hands:
- After clean-up is carried out;
- After handling refuse;
- After visiting the toilet,
- After touching public installations such as handrails or
doorknobs
- Before or after handling food; and
- Before touching the mouth, nose or eyes.
® Wash hands with liquid soap and water and rub for at least 20
seconds. Then rinse with water and dry with a disposable paper
towel. When the hands are cleaned, do not touch the water tap
directly again (for example, using a paper towel to wrap the
faucet before turning it off).

Personal Protection Equipment

® When on duty, frozen food handlers should be equipped with
masks, equipment for eye protection (such as face shield),
gloves and gowns.

® Gloves that are damaged, soiled or removed when
interruptions occur in the operation should be discarded.
Gloves must be changed frequently, and hands must be washed
between changing of gloves.

® Do not touch the mouth, nose or eyes after wearing gloves.

For more information on COVID-19, please visit
www.coronavirus.gov.hk

For further details on regulations, food hygiene
and safety standards for food premises, please
visit FEHD website:

www.fehd.gov.hk
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Environmental Hygiene

Ensure the working environment adequately
ventilated and the drainage system functions
properly.

Step up cleansing and regular disinfection, by
applying a 1 in 99 diluted domestic bleaching agent
(i.e. dilution by mixing one part of the bleaching
agent with 99 parts of water), regularly and when
needed to the working environment, including:

- Kitchens, food rooms, scullery rooms, toilets
(including water taps and toilet handles) and
seating areas

- Operation table, walls and tools in the premises

- Vehicles for transportation

- Refrigerators and freezers

- High touch points (e.g. doorknobs, handles of
refrigerators/freezers, etc.)

On top of chlorine-based disinfectants (sodium
hypochlorite), quaternary ammonium compounds
(QUATS) can be used to decontaminate food contact
surfaces, containers and food trays. Alcohol-based
disinfectants (ethanol, propan-2-ol, propan-1-ol)
have been shown to significantly reduce infectivity of
enveloped viruses like SARS-CoV-2, in concentrations
of 70-80% with one-minute exposure time.

While washing hands for food workers is important,
disinfectants suggested above may be used to
disinfect food packaging surfaces if needed.

1 in 49 diluted domestic bleaching agents should be
used for places contaminated with respiratory
secretions, vomitus or excreta.

Physical Distancing

Food business operator should facilitate employees
suffering from an infectious disease or symptoms of
illness to seek medical advice promptly and testing for
COVID-19 if indicated. They can also take following
measures to maintain physical distancing among frozen
food handlers during work:

® Assign

Ensure adequate social distancing among food
handlers during work or appropriate physical
barriers in place (e.g. partitions to reduce direct face-
to-face encounters among food handlers).
Re-engineer the work flow and design (e.g. setting
up a workbench only on one side of the production
line to minimise direct face-to-face encounters
among food handlers; limit the number of food
handlers in food preparation, excluding non-
essential personnel; divide food handlers into
different groups and reduce verbal conversation and
physical contacts between different groups, etc.)
Display posters and add markings at workplace to
remind food handlers on social distancing.
staggered working hours and flexible
mealtimes to food handlers.

Hygiene Department

ﬁ ERANAE o g 22
Food and Environmental “9 centre for Food Safety

sOVIG




