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COVID-19: rno6banbHaa cutyauums v cTtpatermm B
Leno4ykKe nocrtaBoOK NPoAYKTOB NUTaHUSA
COVID-19 v nmweBas NpoMbILLIJIEHHOCTb
Hay4yHo-TexHU4YeCKuu" nporpecc

NMepcnekTusBbl Ha byayllee

3aksiroueHue

NMNoarBep>xaeHue
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BcTtynneHue

BcemunpHaa opraHusauma 34paBoOOXpaHEHUA
onpegennna HOBbIM TUM KOPOHaBMpYyCa nocne
BCMbIWKM B Aekabpe 2019 ropa B Kutae,
KOTOPbIM 3aTeM pPacnpoOCTPaHWU/ICA Ha Apyrue
CTpPaHblI.

Bupyc Ha3biBaeTcss KOPOHaBUPYCOM TAXKE0ro
OCTPOro pecnupaTopHoro cuHapoma 2 (SARS-
CoV-2) mn Bbi3biBaeT 3abonesaHne COVID-19,
KOTOpOEe NnoparkaeT KaK BEPXHME, TaK U HUXKHMKE
AblXaTe/IbHblE NMYTU.

NMHPeKuun BapbUpyrOTCA OT  JIEFKMX [0
CMepTeNbHbIX.

COVID-19 B HacTtoAwee Bpema npencraBnsaer
cobo naHAemMuio, TMOpaXKaloly MHOrme
CTpPaHbl Mupa.



Whole Genome

SARS-CoV-2

group

BcTtynneHue
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besiIkn Ha NOBEepPXHOCTU BMPYCa CBA3bIBAKOTCA C

6enkamm xo3anHa (peuentopamm) Ha membpaHe
KNeTKU-X03AnHa, NO3BONAA eMYy NPOHUKaTb.

McTouHuk: Current Biology (2020)




BcTtynneHune
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BcTtynneHue

Kak pacnpoctpaHsaetrca COVID-19?

B ocHOBHOM
nepeaaeTca oT
YyesioBeKa K
4ye/IOBEKY, T. €.
NHPMUNPOBAHHbIN
4ye/IOBEK HAaxoamTcAa B
TECHOM KOHTaKTe C
APYTMM YENOBEKOM.

MpPAMOWM KOHTAKT C pecnmMpaTopHbIMM Kaniamm,
obpasyowmMmmcs Npu Kawne uam YnxaHum
MHPULUMPOBAHHOIO YeN0BEKa.

MPUKOCHOBEHME K MOBEPXHOCTAM, 3aPaKEHHbIM BUPYCOM
OT MHOUUMPOBAHHDbIX Nt0AE/ =) 3aTEM MPUKOCHUTECH K
rla3am, HOCY WU PTY, HE MbITb PYKU

Mepenaya aspo30a1a MOXKET NPOUCXOAUTb B onpeaeneHHbIX
ycnosuax (B MomeweHMM, B  MNEpPenosHeHHbIX WU
HEeJOCTaTOYHO  BEHTUIMPYEMbIX  MOMELLEeHUsX),  rae
NHPUUMPOBAHHbIE NOAN NPOBOAAT ANUTENbHbIE Mepuoabl
BPEMEHU C APYrMMMU.

B HacTosiLlee Bpemsi MNPOBOAATCA  AOMNOJIHUTE/IbHbIE
nccnenoBaHmA, YTobbl yyle MOHATb YCA0BUA, B KOTOPbIX
MOKET MPOUCX0ANTb Nepesada aspo30/en. 8
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BcTtynneHue

B Hacmoawee spemsa Hem 0oKazamenbcme mozo, Ymo Covid-19 moxcem
nepedasamaocsa Yepe3 npoOyKmbl NUMAHUA UsU YNAKOBKY - BcemupHas
op2aHu3ayus 30pasooxpaHeHus (BO3)

~-efsam

European Food Safety Authority

t ¥ News ¥ Discover v

v Engage v

alendar  English (en)

5 March 2020
I Coronavirus: no evidence that food is a source or

transmission route
= print

in Linkedin
{63 roies |

EFSA is closely itoring the situati ing the 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
(SARS-CoV) and Middle East respiratory syndrome coronavirt RS-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.

ronavirus

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 — mainly via respiratory droplets that people
sneeze, cough, or exhale. More information on coronavirus and food can be found

Subject area
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Faqs COVID-19 (Coronavirus)

Brivacy Statement

Latest Surveys/Press
Releases/Reports

PR The FSAl is menitering the evelving COVID-19 (ceronavirus) outbreak dosely and is
i following official Government advice. Our staff are largely working from home. All Most recent food safety
Simwor meetings have been either cancelled, rescheduled for a later date or rearranged using information.

other means (e.g. teleconference).

updates
@ Our focus is te continue to operate business a5 usual, where possible, whilss
protecting the health of our staff and our colleagues.

©Online Information
Centre

Our advice-line and reception are operating by email enly.

Our outof hours emergency contact details continue to operate as normal.

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

Can COVID-19 be passed on through food?

More about our online

- nformation c
No reported cases of COVID-19 have been linked to contamination of food. The main risk of e R ESTTE
transmission is from close contact with infected people. The advice to food businesses and
consumers is to maintain good hygiene practices and to wash your hands regularly.

(7% World Health

b

2
Y
2 .7 Organization

Health Topics Countries v Newsroom v

Home | Newsroom [ QA Detail / Coronavirus disease (COVID.19): Food safety for consumers

Coronavirus disease (COVID-19): Food safety for consumers

Can | ge

is currently no evidence that people can catch COVID-19 from food of food aging

d the tr hrough Parson-10-person contact and thiough &

on routs

respiratocy e

h respiratory deoplets generated when an infe

% Of SNEATS

COVID-A9 from food? °

Thorouzh cooking will kill the virus. MACCD )

CHILE LO
HACEMOS imentos Seguro
TODOS ';"\al-eaé';”rodosyrs

2 P

ACCESO DIRECTO A LOS SITIOS OFICIALES DE O

Ante la preocupacin y las diversas interrogantes que el coronavirus v su relacién con los alimentos despierta en la cudadania, Ia
Agenda Chilena para la Inocuidad y Calidad Alimentaria (ACHIPIA) ha recopilado preguntas frecuentes con sus respectivas
respuestas, con la informacién que ha aparecido en distintos sitios web de organizaciones vinculadas a inocuidad y salud.
Actualmente, existe poca evidencia de una posible transmisién del coronarivirus via alimentos.

1-éSe puede transmitir el nuevo tipo de coronavirus a través de
alimentos?

-Actualmente no hay evidencia de que los humanos se puedan infectar con el nuevo tipo de coronavirus a través del consumo de
alimentos. Tampoco hay informes conocidos para otros coronavirus sobre infecciones debidas a alimentos o contacto con superficies
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BcTtynneHune

MHeHue ICMSF o SARS-CoV-2 u e2o
ceA3u ¢ bezonacHocmMbrO NnUWeEessbIX

npooyKkmoes

SARS-CoV-2 He cynTaeTca onacHbIMm
ANA NULLEBbIX NPOAYKTOB, MOCKO/IbKY
OHM NMonagatoT B OpPraHmM3m vyepes

YKeNygo4YHO-KULLEYHbIM TPaKT

ICMSF He peKomeHAyeT NpoBepATb
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A ocTynHble CCbIZIKU O
BanaHum COVID-19 Ha
nuuieBsyto
NPOMBDILINEHHOCTb;
NpopgoBonbcTBEHHAA
6e3o0nacHOCTb; Lleno4kKa
NOCTAaBOK U CNPOC;
6e3onacHOCTU NULLEBDbIX
NPoOAYyKTOB; 1 06wan
cucTema NUTaHUA.

NcTtouHuK: Nakat and Bou-Mitri
(2020)
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CETb NOCTABKW NPOAOBOJIbCTBUMW

MaHdemus 3ampoHyna ece cezcmeHMol YernovykKu nocmasok om nosas 0o nompebumens.

[NaHWMYecKaa NOKyMnKa 1 HakonaeHune

3aKpbiTMe NpeanpuaTUin
P PEANP 3anacos

I'II/ILLI,GBOVI npombIlLINEHHOCTUN U

obwenuTa. o
PoCT OHNlaMH-CEKTOpPa A0CTaBKU

NPOAYKTOB 1 efpl
CoKpall,eHHoe 1 NPUOCTaHOB- PoAy A
NeHHOe NMPOU3BOACTBO
P A Ena, notpebnsaemas goma
PbIHKa HegoeAaHme (rpynrbl C HU3KMM

[OXOA0M, MHOCTPaHLbI N BexXeHLbl)

MosblWweHWe LeH Ha

OrpaHUYeHHble NPOAYKTbI MoBbileHHbIN cNpoc Ha
NUTAHUA bYHKUMOHaNbHbIE NPOAYKTbI MUTAHUA,

KOHCEpPBbI M 3aMOPOXKEHHbIE MPOAYKTbI




CTPATEIr'Mmn B CETMM nNPpoAOBOJIbBCTBUA

®oHO nomowu u obujecmeeHHasa noooepxicKa 011 obecneyeHus oocmyna K
npoooeos1bcmauto

\¥/0

XY/ of the United Nations

World Food
Programme

United Nations System Standing Committee on Nutrition

: 4 77X\, World Health
unicef @ JRT vt

@uNHeR & |OM

UN MIGRATION
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CTPATEIr'mn B CETMM NpOoOAOBOJNIBCTBUA

OHnalH-nnamgopma 018 obwecmseeHHO20 U nuw,eso20 busHeca, No380aaLOWAA NOAYYUMb
uHgopmayuro o yernovyke nocmasokK npooyKmos NnumaHus 8 yc/aoeusax naHoemuu

Questions & Answers for Industry

Food Supply Chain

. . L , FOA
Social Distancing, Disinfecting &
Other Precautions

Temporary Policy

See Amimal Food Safety and the Corongvirus Disegse sorg (COVID-1g) for information

reloted to animal food.

Food Supply Chain

Where should | send questions if we are having problems moving food or getting food
through areas that have curfews and restrictions becanse of the coronavirus? (Updated

.J,

X
4y

U.S. FOOD & DRUG i
\NE

ADMINISTRATION

a«

INFOGRAFIK

Laman Web Rasmi

BAHAGIAN KESELAMATAN DAN KUALITI MAKANAN

Kementerian Kesihatan Malaysia

ithves and processing

3
Chernicals in food

Food zllergies

Novel Coronavirus and Food Safety r OOD S
st

Tx Maan Exgvge Kol - Asitareris me datssra s
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» There is no evidence that COVID-18 is transmitted through food.

Last updsted: 19 Jsnuary 2021

Key points:

June 2, 2020)

Where should the food industry go for guidance
April 20, 2020)

Why are there empty shelves at the local grocer
being dumped or crops being plowed under? (Fo ﬂ Health Topics v Coun

What measures are FDA (and COC, state pariner:
able to address foodborne illness outhreaks dur
March 17, 2020}

Social Distancing, Disinfecting & Of

Do you have best practices to share with retail f
and delivery services that cover safe food handl|
[Updated April 20, 2020)

How do | maintain secial distancing in my food g
retail establishment where employees typically
April 5, 2020)

Should employees in retail food and food produ
prevent exposure to COVID-197 (Posted April 4,

. PELARAN KESELAMATAS MARAMAN
g’flﬁ‘g World Health =
WESY Organization BB

PiARA ELASATAS MAKAMAN

Home / Newsroom [ Q&A Detail / Coronavirus disea

Coronavirus disease (COVID-

14 August 2020 | Q&A

Can | get COVID-19 from eating fresh foods, like fruits and vegetables?

How should | wash fruits and vegetables in the time of COVID-19?

Can the virus that causes COVID-19 live on the surface of food packaging?

Can the virus that causes COVID-19 be transmitted through the consumption of cooke
animal products?

Deutschlana
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Coronavirus SARS-CoV-2 und Lebensmittel

D= wichiigsien Fragen und Antworien

Die Verbreliung dec Coronaviruc BAR B-CoV-2 und der carcurch
asucgalidcian Erkrankung COVID-18 corgt fr groBe Unsicherhelten in
cer Bevbikerung, auch in Sezug auf cie Vercorgung und den Umgang
mit Lebencmitisin. Wir haben dis wiohtigcten Fragen Im
Zutammenhang mit Labsncmiitein, die Medien und Offentliohkelt In Sen

5 5 recommendad
fend the workp:
3l distancing requirements requested by the Australian and Mew Zealsne

and get tested if you have

3n essentisl servics in Austrafs and in Mew Zssland

lunteers d
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The AFGC undertakes a range of significant issues based projects on b
and resources for industry, and the policy directions of our member org:

COVID-19 INFORMATION FOR INDUSTRY

Important resources for members an%ée wider industry to aid
your response as COVID-19 continues to evolve. Please
share vour exneriences and challenaes with the AFGC =0 that




CTPATErmn B CETM nNpoAOBOJIbCTBMUHA

BHeOpeHue 3eneHbiX NosaocC U COXpaHeHUe omKpbimou mexoyHapoOHOU mop206au

* OTKpbITUE NPUOPUTETHDLIX MONOC ABUKEHNA U
rPaHUL, NCKIIOYNTENIbHO A1 aBaPUMHbIX CNYXKO,
rPY30BbIX MOTOKOB M APYrMX NpeaMeTOB NepBomn
HeobxoaMMOoCTH, BKAOYAsA NPOAYKTbI MUTAHUA.

 (ObecneyeHne HENPEPLIBHOCTU LEMOYKN MNOCTABOK
OCHOBHbIX TOBAapPOB Yepes3 rpaHuMLbl Ha
BHYTPEHHEM pPbIHKe, HecMmoTpA Ha yrpo3y COVID-
19.

* [pumep: co3gaHne «3eeHbIX NON0C» Ha
norpaHuYHbIX nepexoaax BHyTpu EC.

NcTouHumK: F & D Technology (2020)
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CTPATEIr'mMmn B CETMM nNPpoaAoOBOJIbCTBUA

Ocobbie peKomeHOayuUU Mo CHUXCeHUI pUcKa pacnpocmpaHeHus COVID-19

5_“ Sa’f 4000 3498 ? pre— logos COVID-19  Eat Right India (Initiative]  Fortified Food  Organic Food  MythBuster  Smart Consumers  Others Initiatives  1CC .
J ot Erir . Guidance

sty Trust, Ausuring Safe § Nutstious heod

» Reporting a Temporary Closure or Significantly Reduce

Citizens / COVID-19 / COVIDGuidance Note

Home /

PREVENT THE SPREAD OF CORONAVIRUS {COVID-19)

While F55A1's mandate is to ensure safe and wholesome food for the country, the importance of food safety and hygiene hag
lifestyles in times of social distancing to prevent further transmission of COVID-19, FSSAI is using fts social media presence

CITSIs.

INFORMATION || CORONAVIRUS (COVID-19)
Ccsirosiss s | raoncomunce | eon | sz | o | cosoriovme
GUIDANCE NOTE

» Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Pandemic. (Uploaded on: 074
# Guidance Mote on Food Hygiene and Safety Guidelines for Food Businesses during Coronavirus Disease (COVID-19) Pandem

» PRAITORE GHAR & SRF @l SRIaNG! & [0 G Wl AR 9 Gl Sl gm0 Fe 9 s size:( 0.44 ME)

Read More

CoVID-19 Info For the Food Supply Chain / Industry

e Best Practices for Agribusiness - Feed and Supply Stores (NCSU, PDF 160 KB)

e Businesses and Workplaces - Plan, Prepare, and Respond (CDC)

¢ Coronavirus: Fresh Produce Industry Resource Page (United Fresh Produce
Association, March 16, 2020)

e Coronavirus Guidance for Food Supply Chain Facilities (Safe Food Alliance)

¢ Coronavirus (CoVID-19) Resources for Food and Agriculture (CA Dept. of Public
Health)

e CoVID-19 Food Safety Resources (Western Regional Center to Enhance Food Safety,

Cirmmi e tmE - | mivem e it s

HEMENTERIAN KESHATAN MALAYSIA

Dandarnis

Food Establishment and Requesting FDA Assistance Du
Public Health Emergency.

= Temporary Policy During the COVID-1g Public Health E
Qualified Exemption from the Standards for the Growin
and Holding of Produce for Human Consumption

= Returning Befrigerated Transport Vehicles and Refriger
Food Uses After Using Them to Preserve Human Remai

GARIS PANDUAN KESELAMATAN MAKAN
BAGI PRODUK MAKANAN YANG DLJUAL
SECARA DALAM TALIAN (ONLINE) SEPA

PERINTAH KAWALAN PERGERAKA

KEMENTERIAN KESIHATAN MALAYSIA

COVID-19 and Food Safety: Guidance for Food Businesses: inferim guidance

COVID-19 and food safety: guidance for food businesses

Interim guidance
7 April 2020

Background

The world iz facing an unprecedented threst from the
COVID-19 pandemic czused by the SARS-CoWV-2 virus
(referred to as the COVID-19 vims). Many countries are
following the advice from the World Health Organization
{(WHO) regarding the mtroduction of physical distancing
measures &5 one of the ways in which transmission of the
disease can be raduced ' The application of these measures
has resulted in the closure of many businesses, schools, and
insttutes of education, and restrictions on travel and social
gatherings. For some people, working from  home,
teleworking, and on-line or intermet discussions and mestings
are now normal practices. Food mdustry personnel, however,
do mot hawe the opportumity to work from home and are
required to cootiome to work in their usual workplaces.
Eeeping all workers in the food production and supply chaims
healthy and safe is critical to surviving the current pandsmic.
Maintaiming the movement of food along the food chain is an

s World Health
Organization

The purpose of these pmidelines is to highlizht thess
additional measures so that the integrity of the food chain is
maintained, and that adequate and safe food supplies are
available for consumers.

Potential transmission of COVID-19 via food

It is highly unlikely that people can contract COVID-19 from
food or food packaging COVID-19 is a respiratory illness
and the primary fransmission route is through persom-to-
person contact and through direct contact with respirstory
droplets generated when an infected person coughs or sneezes.

There is no evidence to date of vimses that camse respirstory
illnesses being transmitted wvia food packaging.
Coronavimses cammot multiply in food; they Deed an animal
or lnmman host to mltiply.
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CTPATEr'mn B CETM NnPpoaAoOBOJIbCTBUA

MueBas NPOMbILLIEHHOCTb YK€ M3BECTHa
CBOUMMU AABHUMMU TPEOOBAHUAMMU K 2u2uUeHe
N MbIMbH PYK KaK 4acTU NX CUCTEM
ynpaBneHna 6€30nacHOCTbO NULLEBbLIX
NPOAYKTOB M=) KN0YeBOM 3aLMUTbI OT
KOPOHABUPYCHbIX UHOEKL M.

Yrpo3a COVID-19 tpebyeT A0NO/NHUTENbHbIX
Mep 2u2ueHbl U caHumapuu Ans
obecneyeHuna 3auwumsl pabomHUKoO8 B
nuwesol cpede mmp YCUNEHHAA KaMNaHUA
MO rMrMeHe no BCen LLenoyKe NoCTaBoK
(BKNtoyaa noTpebutenen) c NpakTUYECKOn
AEMOHCTPaLUNEN U BblAeNEeHHbIMU

pecypcamu.

fucueHuyeckasa KamnaHus

COVID-19

Guidelines for preventio
in the food industry

?

Wash your hands
frequently.

Practice respiratory
etiquette.

Use personal
protective equipment.

* i

s
@ @ | AWIGITRT Y105 BATOS CONZIARI F5:
L, NUESTRA MEJOR PROTECCION

;El virus se inactiva A

silavo loza)
cubilertos ai After buying food from markets:

o en el lavar

sensibles a las su
grasa, como los a
que se encuentra
que actuan como
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CTPATEIr'Mmn B CETMM NPOoAOBOJIBCTBUA

Knroyesblie uHcmpymeHmeol u obyyeHue 014 CHUXCeHUA pucKa pacnpocmpaHeHusa COVID-19

COVID-19
Training Video for Food
Progssing Employees

ObyuatoLin [epeBbs
e BUAEeOo peLeHnm

Food Facility COVID-19 Strategy Checklist

This document outlines a draft checklist on COVID-1% risk management strategy implementation for
food companies. Possible measures to be implemented are organized following the *TOP® principle
Technical/ Organizational/ Personnel This is a guide only and any given company is strongly encouraged
to modify this to fit their situation and ciroumstances.

CraHpapTH

KO HT p On b Thisis awork in progress; plg Risk assessment tool for re-starting your food business to ensure food safety
O Llle HKa ble We will post updated versior and prevant the sproad of COVID-13
H bl e Evidence How will you
- nesded to werify that these
PUCKOB paboune Tachalcal Mansuras M Wt bl o de? g7 goreie  rscedims e
C rl M C K M O Install hand sanitizer dispd addressed. aul?
n p O Llleply p b I O Werify the virucidal effect Planning and preparation
O Usethe DEC Listif 0f [ 1. Have youidentified | identify th in this risk A st Examples: sk | Examples:
lln(ﬁ-':rj- of your | specific ;cm-';ommrmmhm:rr ne:dlp‘b:u umm mp:-m'::u_ﬂw
O Aszess supply of gloves, FY | business that will nesd _ i consulied in releant bo the: appenpeiate:
. | | tobe reviewsd in order | Paints to cansider: The nature of your business, lay-cut of premises, | such areview. | business, measires e
asap (without ower-orderi) | o assess the risksof | staffing levels, methods for communicating with saff, shift patterms, writizn all
.DIM CTaH L'.Vl' restarting during workdiaw, visifors & sie, contact wilh customers, Irainng programmes. propedures. areas idenfied.
O Aszess supply of deaningy | ©OVD-182
supplies asap (without owe
OHHO€E Paints bo consider: Pre.recusiles such as wentilation and pest control,
2. Are there particutar for cha warkflow, communal areas, saff rumbers, st | Al stad wha Examplos: writlen | Examples:
KOHCYNbTUPO Mttt s sl e i, e, st pach, |t | P, ||| P s ke
and food safety cleaning and disinfection procedures, hand hygiens requirsments. cansulied in photographes,
nagement such & review. imvaices, inspactian
Ta6I1MLI,bI BaHUE N Sk i 1 ol Thae e e m B ey e e it v * g
need to b addrossed. m&dmhhm?mmﬁmmm'ﬁ;g.:m recards.
before re-starting and fridge iemperatures) o ensure it is ng propey, ibanal pest
uction andior coniral measures for areas where there has lack of
nposepku ayauT e s ey ety bt
the need for re-ordering owt of daie or contaminated ingredients.
Az refer 30 rigk
SCEE ey Sroaces by HSE e et T i e el P g T
o 5| risks al [ L menus.
n nuesbiX
4
NpPoAYyKTOB

Uctounuk: Cornell University (2020) & Food Standards Scotland (2620)




CTPATEIr'Mmn B CETMM NPOoAOBOJIBCTBUA

lMpomeiwneHHas noooepicKa

JKOHOMMU- TexHonormny
yeckue ecKas
CTUMYbI U noaaepKka

Mepbl No n
OKa3aHuto TeXHUYEeCKa
NOMOLLLM A NOMOLLb

A /\_L -
5‘. , / mﬂllml :" "

c(.‘ -

NHbpacTp
YKTYpPHaA Lndposbl

noaaepK e 0O6beKTbl
a

MNoaonepk
a
nccaenoBa

HUI NcTouHuk: Agroknow (2020)

MNporpamma
noanepHKn
PbIHKa
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COVID-19 U NNLLLEBASA
NMPOMBbBIWNMEHHOCTD
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lMpoeepka 300pos8ba HO 8x00e 8 30800

E}XeAHEeBHbIA OCMOTP 340p0OBbA Nepes Havya/ioM PaboTbl UM BXOAOM B MOMELLEHUE

CamocTosaTenbHasa oueHKa pucka COVID-19 - 3anonHute dopmy nnm 3aaBKy

MpoBepKa TemnepaTypbl C NTOMOLLbIO OECKOHTAKTHOro To4HOro nHppakpacHoro (UK)

TEPMOMETPA

[lpoueaypbl 4NA COTPYAHMKOB, Y KOTOPbIX pa3BusatoTca cumntomsl COVID-19 nnu tecr

Ha BMPYC AaeT NoNoXUTebHbIM pe3ynbTaT (npoueaypa coobueHua o 6onesHun)

MpoueAaypbl 4NA COTPYAHMKOB, KOTOPblE KOHTAKTUPOBAJIMN C YE/TOBEKOM C

nogospeHnem nam noarsepaeHHbim COVID-19
Be3onacHOCTb NnepcoHana, nposogsaliero obcnepgosaHmne
MpocmoTp noceTuteneun

KoHduaeHUumnanbHOCTH

Proper Temperature Screening Procedures =
With a Non-Contact Infrared Thermometer (NCIT)

1. Ensure that they are

2. Disinfect them regularly

Source: Sarawak Disaster Communication, Malaysia (2020)



Mepbi 2u2ueHbl u caHumapuu e nuuwesoli npomoiwisieHHocmu

MpaBuabHaA rMrMeHa pyk

Ucnonb3oBaHUe nepyaTok

CpeactBa

WHAUBUAYA/IbHOMN
3awuTtbl (CU3)

Mcnonb3oBaHMe MaCKM

/7 \

o

H
4

paduk 6onee yacron
yb6opKu

Ouuwamre n
Ae3nHouuyupymrte
NOBEPXHOCTU C CUJIbHbIM
NPUKOCHOBEHUEM

lNpayveyHan

UctouHunk: CDC, USA
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O6buweHue u obyyeHue

MnaHbl TPEHUPOBOK C aKTya/IbHbIM 0byyeHnem no paktopam pmucka COVID-19 u 3amTHOMY NOBEAEHUIO
YcnneHHoe obyyeHune npasunam 6e30nacHOCTU NULLEBLIX NPOAYKTOB 1 YyH6opKe

PykoBoactBo no acnektam COVID-19, cBA3aHHbIM C NCUXUYECKUM 340pOBbeM 1 baarononyumem
YyebHble maTepuasnbl, KOTOPbIE IEFKO NOHATb N AOCTYMNHbI HA COOTBETCTBYOLWEM A3bIKE U YPOBHE
rPAaMOTHOCTU ANA BCex paboTHMKOB

NHborpadurKa n BMAEO, KOTOPble MOXKHO UCMOAb30BaTb A5 Nepeaavyn TPEeHUHra

[MepeKpecTHOe 0by4yeHne COTPYAHUKOB A8 BbINOJHEHMNA Pa3NnNYHbIX GYHKLWIN B Cly4ae Nporyios
du3nyecKkoe AUCTaHUMPOBAHUE BO BpeEMA TPEHUPOBOK

JnctaHunMoHHoOe obyyeHue

A =
A () &N & [N



How to Align Manufacturing Workstations, If Feasible

Less than
Bad: 6 feet
Workers are within

six feet of one another, .
including at side-by-side
or facing workstations.

Good:

Workers are spaced at
least six feet apart, not
facing one another.
Another setup may

be used to achieve
similar distancing
between workers.

Good:

Physical barriers, such

as partitions, separate
workers from each other.

Good:

Physical barriers, such

as partitions, separate
workers from each other,
including where workers
need to perform tasks in
tandem across from one
another.

Partitions may need to be adjusted
to integrate with the processing line
or other manufacturing equipment.

No ) No
worker worker

Partition For tasks performed in tandem with workers
across from one another, partitions can be
positioned to protect workers while allowing

the pass-through of materials.

¢=Partition

Source: CDC, USA
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Numeepayusa 6e3onacHocmu mpyoa ¢ 6e3onacHOoCMobio nuuwjeasbix NPooyKmMoas

YcuneHHble naaHbl 6e3onacHocmu,
Komopbie o6veduHaom 6esonacHocmeo
nuuwjesvix MPooyKmMos, OKPpYHarowyr
cpedy u 6ezonacHocmo mpyoa 011
peweHus sonpocos buobeszonacHocmu

Hierarchy of Controls

Physically remove

the hazard

Replace
the hazard

Isolate people
from the hazard

Administrative Change the way
Controls pecple work

Protect the worker with
Personal Protective Equipment




Cucmema u cmaHOapm 0aa NoowpeHUsA Kysnabmypsl bezonacHocmu

@

@ .
% (Q

BocnumaHue Kynabmypbi 2u2ueHsl U npogunaakmuKu ¢ NTOMOW,bio
cmaHOAapmoe u cucmem, OCHOBAHHbIX HO MeEX Xce KOHUenyusx,
Komopble npumMeHAnucs 011 obecneyeHus 6ezonacHocmu..




Jpyaue cmpameauu nuwesoli npomoiwineHHocCMu

CokpauwjeHue
(/ \) CokpauwjeHue paboyezo ‘ accopmumeHma

8peéMeHU U pomayus = 4 e LW MpodyKyuu ¢ AKYeHmMom Ha
COMpyoOHUKO8 ol nonynspHsLie moeapsl

Pa3peneHne Konn4ecTsa COTPYAHMKOB Ha rpynmnbl
N KOPPEKTUPOBKa BPEMEHU nepepbiBa BO
n3bexaHme nepeHacesIeHHOCTH

CoKpalleHne AoPOorocToALUX U TPYA0EMKUX
nepeHanaZoK 1 yNpoLleHHOoe yrnpaB/ieHne 3anacamm

AnbmepHamueHsbie Ucnonb3oeaHue
UcmoYHuKu nepeboes 8 yugpoesbix mexHoao2ul u
MnocCMasKax coipbs naamgopmol
BpemeHHO HeaOoCTYMHbIN UCTOYHUK CbiPbA MU3-33 [lpoAaxn 1 ycnyru, oT3biBbl K/IMEHTOB,
NPUOCTAHOBKM N BIOKMPOBKM IKCNOPTA TeXHW4eckoe obcnyxnBaHue, BBOA, B
HemeaNeHHO 3aMeHAETCA HOBbIMMU 3KCnJlyaTaumio, 3anyck n obyyeHune Bo Bpems

NOCTaBWMNKAMU naHaemMmmnu .




HAYYHDbIE N TEXHOJTIOITrMYECKME
AOCTMNXXEHUSA
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MCCNEOAOBAHWNA U PASPABOTKMW

O e Health 1bpics v Countries v

a pw
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Global research on corqnawrus dléease (COVID-19)
A\ ) S\ T W 3

Update on research
activities for novel
coronavirus

WHQO is bringing the world’s scientists and global health professionals together to
accelerate the research and development process, and develop new norms and standards

“Solidarity” clinical trial for COVID-
to contain the spread of the coronavirus pandemic and help care for those affected

19 treatments

The R&D Blueprint has been activated to accelerate diagnostics, vaccines and therapeutics

omccia ’ for this novel coronavirus.
"Solidarity II" global serologic study

for COVID-19 The solidarity of all countries will be essential to ensure equitable access to COVID-19
health products

International Clinical
Trials Registry
Platform

Accelerating a safe and effective

COVID-19 vaccine Global research database

COVID-19 Emergency
Use Listing Procedure
(EUL)

WHO is gathering the latest international multilingual scientific findings and knowledge on
COVID-19. The global literature cited in the WWHO COVID-19 database is updated daily
(Monday through Friday) from searches of bibliographic databases, hand searching, and
the addition of other expert-referred scientific articles. This database represents a
comprehensive multilingual source of current literature on the topic. While it may not be
exhaustive. new research is added regularly.

COVID-19 technology access pool

a4 Regulatory update on
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HAYYHDBIE OOCTUXEHWA
Mouck 3HaHul, cea3aHHbIx ¢ SARS-CoV-2 / COVID-19

“%

~ OtherR&D &I

lines
Interrelation
of areas or
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HAYYHDbBIE QOCTUXEHWUA

MpumeHeHue 3HaHuli, ceAa3aHHbIX ¢ SARS-CoV-2 / COVID-19

IyOonuunas
MOJIMTUKA, TIEUCTBUA U

% p (§ onepanuu

IpexynpeaureJ

bHbIC M€PbI * WUccnepoBaHus
NoBepPXHOCTH

AcneKkTbl nepega4yn

CBA3b Mexay
Gone3HbIo U
Xenyno4Ho-
KULLEeYHbIMM
CUMNTOMaMM

AOpyrnee




D

‘w1,

N — —
Paper Copper Carton Wood Fabric stainless Plastic Crystal Ticket
3 hrs 4 hrs 24 hrs 2 days 2 days steel 3 days 4 days 4 days

2-3 days

‘ *Source: New England Journal of Medicine, 2020
[

68 1Y 0
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HAYYHDBIE AOCTUXEHUASA

Ponb nuuwiessbix uH2pedueHmMoes u buoakmueHbix coeduHeHul e
npogunakmuke unu ne4eHuu COVID-19

NccnepoBaHuA No Bcemy MUpy Ans NPpoBepKn adPeKTUBHOCTM NULLEBbLIX A006aBOK,
TaKMX Kak BUTaMuH C, BUTaMUH D, aHTUOKcHMAaHTHaA aobaBKa And nepopasibHoro

NUTAHUA, HAaTypPasibHbIM MeA, INIOKOHAT LUMHKA, alopBeagmyecKkan TpaBaHaa AobaBKa.

Mpumepbl:

- ButamuH C Kak noteHumanbHoe cmardeHme cumntomoB COVID-19 (Hemilia
and Chalker, 2019 n Cheng, 2020)

- Jedunumnt BuTammHa D obcykaanca Kak npeanosnaraemblin GakTop pUCKa

HOBOW KOpOHaBupycHo nHpekumnm (Watkins, 2020)

MUcTouHumk: Mathure, V. (2020, May). India is rich in immunity boosting food ingredients. NUFFOODSSPECTRUM, 31-32. www.nuffoodsspectrum.in
Kulkarni, N. (2020, May). 10 studies underway on dietary supplements to tackle COVID-19. NUFFOODSSPECTRUM, 16-21. www.nuffoodsspectrum.in
Cheng, R. Z. (2020). Can early and high intravenous dose of vitamin C prevent and treat coronavirus disease 2019 (COVID-19)?. Medicine in Drug Discovery, 5, 100028.
Hemila, H., & Chalker, E. (2019). Vitamin C can shorten the length of stay in the ICU: a meta-analysis. Nutrients, 11(4), 708.
Watkins J. Preventing a covid-19 pandemic. BMJ 2020; 368: m810. https://www.bmj.com/content/368/bmj. m810/rapid-responses 35



http://www.nuffoodsspectrum.in/
https://www.bmj.com/content/368/bmj

Bannpauyus

npeaynpexaarLwmx v
KOPPEKTUPYIOLLUX
NEencTBUN

[TocTosiHHasA oueHKa pUCKOB
PaspaboTka n nposepka

CopeincTBoBaTth HernpepbIBHbLIM HOBBIX TEXHOMNOTHN

nccrnegoBaHuUAM, KOTopble

YUYUTBIBAIOT HECKOIBbKO NepeMeHHbIX
YBenuybte npoasmxeHme R +

ABNEHNA
D + | B 1ONArocpo4vHom
YnydiieHve nepcrnekTuee
BbIOOPKU
YnyywmnTb
pacnpocTtpaHeHue

nHdopmauumn
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NMEPCNEKTUBbI HA BYAAYLWIEE




NMEPCNEKTWWBbBI HA BYAVYLIUEE

Yecmoliivueocmeo u 2ubKocmo yenovyKu nocmasoK nuuwiessbix npooyKmoas 0715 nossbiWeHus
ycmouvusocmu

EIB / /‘
m
u u\ 11
y; \ i I

e

YCTOMUNBOCTD, YMmeHbLlure
rubkocTb u 4yacroTty
OTKAa30yCTOUUYUB NpPoA0BO/IbCTBEH
OCTb NULLLEBOM HbIX KPU3NUCOB U
Leno4vKkun KpU3ncos

3,0p0OBbA
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NMEPCNEKTWUBbLI HA BYAVYLWEE

OcHoeHasA pa3pabomKa pyHKYUOHANbHbLIX U 0602aWieHHbIX MPOOYKMoae numaHus,
obewjarouwjux 300po8obil 06pas HuU3HU

“. a nep LEOW

HauenenHHoCTh HA
pa3paborTKky npoaykra

Monb3a Ans 340P0BbA U XOPOLLIETO CAMOYYBCTBUS
CeHcopHble olyueHnsa (ocobeHHo BKYC)
YncTbi C y3HaBaeMbIMU MHTPeANEHTAMU

He ¢panbcndpmnumpoBaHHbIN
be3 MCKYCCTBEHHbIX KpacuTenem, apomaTm3aTopos,
KOHCEepBaHTOB

MeHee obpaboTaHo
Huskoe / 6e3 caxapa
JloCcTynHbIN
YcTpaHeHWe orpaHNYeHnin No BpeMeHu notTpebutenemn
MoTpebneHmne nerko MHTErpMpPoOBaThb B MOBCEAHEBHYHO

XN3Hb
UcTouHuK: Functional Food & Beverage 2020 Report Highlights by Hartman Group at :
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NMEPCNEKTWWBbBI HA BYAVYLIUEE

Jlyqwuti cmaHoapm 6uobeszonacHocmu u boabwe Hay4YyHouU UHopmayuu

/)

-y A A
AKTyanbHas ‘ ‘ ‘
uHopmauma ! ! !

o]

o
o
o
o

\
\

KyxoHHble KombaWHbl, noTpebutenu, depmepbsbl, BAagenbubl paH4O0
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NMEPCNEKTMUBbI HA BYAYLIEE

Coodelicmeosamb obyyeHuUr0 u mexcoucyunauHapHol pabome 0118
yAyqyweHuUs KOHCMpyKyuu u pabomeoil npou3eo0cmeeHHbIX npeonpuamull.

NHTerpauu

PacwmnpeHue
A MERAY BO3MOHOCTEMN
Pa3HbIMU
ancumnan

HaMW¥
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NMEPCNEKTWWBbBI HA BYAVYLIUEE

Paszpabamoeisameb 60nee cosepuieHHblie mexHOoM02UuU € y4emom
ocobeHHocmel paboyezo npoyecca HA NPeonpuAMUAX nuuwjeeou
npomeoiwneHHocmu.
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BblBOAbl

COVID-19 - 310 B MepByl o4yepeab pecnupaTtopHoe 3abonesaHume. Ha MOMeHT npe3eHTaumu He 6biso
A0Ka3aTeNbCTB TOro, YTO NMULLEBbIe NPOAYKTbl M YNAKOBKA MULLEBBLIX MPOAYKTOB ABAAKTCA 3HAYUTE/IbHbIM
NCTOYHMKOM Uan nepegayen SARS-CoV-2 notpebutenam ‘ aT0 HE cuntaetca 3aboneBaHMem NULLLEBOTO
NPOUCXOXKAEHMUA.

Cbonm Ha pasHbIX 3Tanax u3-3a nNaHaemum noTpeboBasn OT NPABUTENBLCTBA, AreHTCTB, Y4YpPeXAeHUn u
accoumaummncTpaTernm CcmAardeHua: npegoctasneHme uHbGopmauum, NepeaoBoM NPaKTUKKM, o0byyeHue,
TMIMEeHnYeCcKana KaMnaHusa, NPoA0BO/IbCTBEHHAA NMPOrpamma, NOMOLLb U NbFOTbl B NOJINTUKE, SKOHOMUYECKAA U

TeXHoNorm4yeckad nomoulb, NccneagosaHnAaA N 1. A.

\ v,
Mpoun3BOAMTENN NULLEBLIX MPOAYKTOB TaKXKe MNPUHMMAIOT Mepbl, B OCHOBHOM, A/lA NpeAoTBpalleHus

KOHTaKTa paboumx Cc BMPYCOM C MNOMOLLbIO Mpoueayp, WCNONb30BaHUSA TEXHONOMMIA, 0by4yeHus,
NPOEKTUPOBaHMNA NPEANPUATUA U YNPaBAEHMA NPOU3BOACTBOM.

Hay4yHaa nHbopmauma npoaonKaeT pa3BnuBaTbca 6aarogapa uccneaoBaHmam, pa3paboTkam n paspaboTkam m

CNY*KUT OCHOBOW A5 MPUHATUA NPEBEHTUBHbBIX MEP U MPUHATUA peLIeHN. TeM He MeHee, No-NpeXHeMmy

CyLLEeCTBYHOT Npobaembl, KOTOpble HEOBX0AMMO peLlaTb C MOMOLLbI UCCNeA0BaHUN ANA YAYYLIEHMUA Pt
TEXHOJIOMMYECKOro Pa3BUTUA, AOCTYNHOCTU MHOPMALMK U pa3mepa BbIOOPKM.

byayuwme pabotbl: TeHAEHUMA B GYHKLMOHAIbHOM NMUTaHUN, NOBbILLEHME YCTOMUYMBOCTU LEMNOYKM NOCTABOK
NULLEBBIX NPOAYKTOB, yyYlUME TEXHONOTUN U NoayYeHne bonbluero KoanyecTsa HayyHom nHpopmaumm ana
Nlyduien opraHmsaumm bnobesonacHoCTH
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Llen0oCTHOCTb NULLU

Q@ O

NMoaNUHHOCTDL

NMpopoBonbCcTBEH LlenoykKa ycToinumsbix Muuwesan
HaA NOCTAaBOK NPOAYKTOB 6e3onacHoOCTb
6e3onacHocTb nUTaHuA

PREEESEEEEENNNNNNAE  KynbTypa NUTaHUA
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https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus -
disease-2019-covid-19
https://www.foodanddrinktechnology.com/news/32214/eu-to-ensure-green-Ilanes-for-food -
during-coronavirus/
https://instituteforfoodsafety.cornell.edu/coronavirus-covid-19/food-industry-resources/
https://www.who.int/news-room/g-a-detail/coronavirus-disease-covid-19-food-safety-and-
nutrition
https://www.foodstandards.gov.scot/downloads/COVIDS-19 - Risk Assessment Tool for R e
starting Food Business Operations During COVID-19 .pdf
https://agroknow.com/wp-content/uploads/2020/11/Agroknow-Digital-Transformation-of-
Food-Quality-Safety-final.pdf
https://www.food-safety.com/articles/6776-covid-19-food-safety-the-importance-of-
research-and-extension-in-mitigating-the-negative-impacts-of-covid-129
https://all-free-download.com/free-vector/download/food-jar-02-vector_163440.html
Aday, S., & Aday, M. S. (2020). Impact of COVID-19 on the food supply chain. Food
Quality and Safety, 4(4), 167-180©0.
Chin, C. (2020). The impact of food supply chain disruptions amidst COVIDS-19 in
Malaysia. Journal of agriculture, food systems, and community development, 9(4), 1-3.
Hobbs, J. E. (2020). Food supply chains during the COVID-19 pandemic. Canadian Journal
of Agricultural Economics/Revue canadienne d'agroeconomie, 68((2), 171-176.
Eftimov, T., Popovski, G., Petkovi¢, M., Seljak, B. K., & Kocev, D. (2020). COVID-109
pandemic changes the food consumption patterns. Trends in food science & technology,
104, 268-272.
Sharaf, O. (2020). ,Hygienic Food Practice among Food Workers in Jordanian Food
Factories during pandemic crisis: COVID-19: comparative study.“"Research Square

45

NMpumedaHue : Several references have been quoted directly in the related slide.
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