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A new pathogen, Novel Coronavirus (SARS-CoV-2), which causes the coronavirus 
disease 2019 or COVID-19, is in the news. According to the World Health Organization 
(WHO), the coronavirus has been detected in more than123 countries, including in the 
United States and has caused 5,000 deaths.  
 
Coronaviruses are a large family of viruses that are common in people and many 
different species of animals. In humans, several coronaviruses are known to cause 
respiratory infections ranging from the common cold to more severe diseases such as 
Middle East Respiratory Syndrome (MERS) and Severe Acute Respiratory Syndrome 
(SARS). On March 11, 2020, The World Health Organization declared the rapidly 
spreading coronavirus outbreak a pandemic and urged countries to plan their 
preparedness and response actions in line with the WHO Global Strategic 
Preparedness and Response Plan.  
 
In response to the coronavirus situation many states and cities in the U.S. have 
declared emergency, travel have been limited or banned, schools and universities have 
been closed and many conferences and events have been cancelled or postponed. As  
COVID-19 continue to spread around the world and in the U.S., it is important for the 
food industry to keep up with the latest information from credible sources (WHO, FDA, 
CDC, and state and local health professionals to understand the impact of the novel 
coronavirus and what can we do to contain and mitigate the covid-19. 
 
According to the Food and Drug Administration (FDA) and the U.S. Department of 
Agriculture (USDA), “there is no evidence that food or food packaging have been 
associated with transmission and no reason to be concerned….   Further, there is no 
evidence to support transmission of COVID-19 associated with imported goods, 
including food and drugs for humans and pets, and there have not been any cases of 
COVID-19 in the U.S. associated with imported goods”.  
 
Also, there is no evidence to suggest that food produced in the United States can 
transmit COVID-19 and nor there is evidence of food or food packaging being 
associated with transmission of COVID-19. 
 
However, the FDA stresses it is important to follow good hygiene practices and good 
manufacturing practices (i.e., wash hands, clean and sanitize surfaces often, cook to 
the right temperature, and refrigerate foods promptly).  This is important in the light of 
the fact that the disease transmission is from person to person through small droplets 
from the nose or mouth which are spread when a person with COVID-19 coughs or 
exhales. These droplets land on objects and surfaces around the person. Other people 
then catch COVID-19 by touching these objects or surfaces, then touching their eyes, 
nose or mouth. People can also catch COVID-19 if they breathe in droplets from a 
person with COVID-19 who coughs out or exhales droplets. 



Another important impact of the coronavirus may be disruption in supply chain, 
especially if you are importing ingredients and raw material supplies from countries 
affected by the coronavirus. While there are no reports of supply chain disruptions, it 
may be advisable for food companies to line up secondary or alternate suppliers that 
meet the U.S. Food Safety requirements.  
 
The rapid spread of novel coronavirus presents a potential for crisis akin to a major 
foodborne illness outbreak or recall and food companies are advised to review their 
crisis management or emergency response plans as well as business continuation 
plans.  
 
Companies may face major disruption as the employees and workers may not be able 
to report to work as they try to respond to disruptions caused by illness, school closing, 
etc. To keep the employees safe, companies should develop policies. This may include 
clear communication to discourage sick workers from coming to work, monitoring all 
employees, deliveries, visitors for any sign of potential exposure, frequent cleaning and 
sanitizing common areas and workspaces, and minimize congregating in groups. 
 
The coronavirus (COVID-19) infections and mortality rates are rapidly evolving. The 
food industry must ensure workplace safety and employee health while minimizing 
impacts on their business.  
 
Finally, protect yourself and others from coronavirus by following common sense 
precautions: wash your hands, stay home when sick, avoid crowds and practice social 
distancing, follow the CDC, FDA and local health authority’s advice. Follow the science! 
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