
 

COVID-19 Emerging and Preparedness 
Practices 

Can I get sick with coronavirus COVID-19 from food? 
Updated 03.30.2020 

A:  We are not aware of any reports at this time of human illnesses that suggest 
COVID-19 can be transmitted by food or food packaging. However, it is always 
important to follow good hygiene practices (i.e., wash hands and surfaces often, 
separate raw meat from other foods, cook to the right temperature, and refrigerate 
foods promptly) when handling or preparing foods.   

Unlike foodborne gastrointestinal (GI) viruses like norovirus and hepatitis A that 
often make people ill through contaminated food, SARS-CoV-2, which causes 
COVID-19, is a virus that causes respiratory illness. Foodborne exposure to this 
virus is not known to be a route of transmission. 

The virus is thought to spread mainly from person-to-person. This includes between 
people who are in close contact with one another (within about 6 feet), and through 
respiratory droplets produced when an infected person coughs or sneezes. These 
droplets can land in the mouths or noses of people who are nearby or possibly be 
inhaled into the lungs.  It may be possible that a person can get COVID-19 by 
touching a surface or object that has the virus on it and then touching their mouth, 
nose, or possibly their eyes, but this is not thought to be the main way the virus 
spreads.  However, it is always important to follow good hygiene practices (i.e., 
wash hands and surfaces often, separate raw meat from other foods, cook to the 
right temperature, and refrigerate foods promptly) when handling or preparing 
foods.   
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What recommendations are there for continuing operating 
procedures in the event that a volunteer or warehouse worker 
tests positive for COVID-19? 
Updated 03.30.2020    

https://www.foodsafety.gov/keep-food-safe/4-steps-to-food-safety
https://www.foodsafety.gov/keep-food-safe/4-steps-to-food-safety
https://www.fda.gov/emergency-preparedness-and-response/mcm-issues/coronavirus-disease-2019-covid-19-frequently-asked-questions#food
https://www.fda.gov/emergency-preparedness-and-response/mcm-issues/coronavirus-disease-2019-covid-19-frequently-asked-questions#food
https://www.usda.gov/coronavirus
https://www.idfa.org/coronavirus


 

If you have an employee or volunteer that test positive for COVID-19 you will need 
to immediately contact your local health department for guidance.  The local health 
department will need to know who has had close contact with the COVID-19 
positive person while they were at the food bank.  It is important to note that 
COVID-19 is a respiratory virus and the main mode of transmission is through 
respiratory droplets (close personal contact) and not from touching inanimate 
objects such as food products.  It is not necessary to recall or destroy food products 
that the worker may have handled.   

Can COVID-19 spread from contact with contaminated surfaces or 
objects? 
Updated 03.15.2020 

It may be possible that a person can get COVID-19 by touching a surface or object 
that has the virus on it and then touching their own mouth, nose, or possibly their 
eyes, but this is not believed to be the main way the virus spreads. 

Reference:   

1. https://www.cdc.gov/coronavirus/2019-ncov/about/transmission.html  

What disinfectants will be effective against coronavirus 
(COVID-19)? 
Updated 03.15.2020 

It is safe to assume to date that COVID-19 has similar virulence on surfaces as 
other human coronaviruses.  

References   

1. https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/
cleaning-disinfection.html 

Can COVID-19 (Coronavirus) be passed on through prepared 
foods? 
Updated 03.15.2020 

People are not infected with the virus through food. So, it is unlikely the virus is 
passed on through food and there is no evidence yet of this happening with 
COVID-19 (coronavirus) to date. 

 Coronaviruses need a host (animal or human) to grow in and cannot grow in 
prepared food. Thorough cooking is expected to kill the virus because we know that 
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a heat treatment of at least 30min at 60ºC is effective with SARS.  Also, the 
COVID-19 virus is not able to survive in the stomach due to the high stomach 
acidity.   
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Is there any additional guidance on how to protect the safety of 
food bank staff and/or volunteers when providing product directly 
to clients, especially as it pertains to the loading of vehicles? 
Updated: 03.26.2020 

Advise clients to remain in their vehicle during this process in order to adhere to the 
CDC social distancing recommendations as well as normal food safety practices, 
e.g. regular hand washing whenever possible.  If soap and water are not readily 
available, you can use an alcohol-based hand sanitizer that contains at least 60% 
alcohol; and, provide regular reminders to staff to not touch their face. 

If clients can self-load, place boxes at the side of the vehicle or at the back, 
requesting clients to wait until staff and/or volunteers are finished with this process.  
For individuals unable to lift the product boxes, food bank employees or volunteers 
should wear gloves and again remind clients not to get out of the vehicle.  If the 
client cannot unlock the trunk or doors from the inside, request them to provide the 
keys to staff/volunteers. Staff/volunteers should consider wearing gloves to limit 
some of the possible interaction. Reminder: whether wearing gloves or not, regular 
handwashing (for 20 seconds with warm water and liquid soap) and use of sanitizer 
must be your standard operating procedure. Further, it is recommended that gloves 
be changed frequently during multiple stops. 

Finally, consult with your local health department for any additional guidance. 

How do I maintain social distancing at my food bank or food 
pantry? 
Updated: 3/30/2020 

To prevent the spread of COVID-19, the Centers for Disease Control and Prevention 
(CDC) recommends that individuals employ social distancing or maintain 
approximately 6 feet from others, when possible.  FDA recommends that food 
facilities and retail food establishments conduct an evaluation to identify and 

https://www.fsai.ie/faq/coronavirus.html
https://www.fda.gov/emergency-preparedness-and-response/mcm-issues/coronavirus-disease-2019-covid-19-frequently-asked-questions%23food
https://www.fda.gov/emergency-preparedness-and-response/mcm-issues/coronavirus-disease-2019-covid-19-frequently-asked-questions%23food
https://www.usda.gov/coronavirus


 

implement operational changes that increase employee separation. However, FDA 
also recognizes that “social distancing to the full 6 feet will not be possible in some 
food facilities.” FDA explains: “The risk of an employee transmitting COVID-19 to 
another is dependent on distance between employees, the duration of the 
exposure, and the effectiveness of employee hygiene practices and sanitation. 
When it’s impractical for employees in these settings to maintain social distancing, 
effective hygiene practices should be maintained to reduce the chance of spreading 
the virus.”  FDA also emphasizes that maintaining social distancing in the absence 
of effective hygiene practices may not prevent the spread of COVID-19.  FDA 
advises that food facilities should “be vigilant in their hygiene practices, including 
frequent and proper hand-washing and routine cleaning of all surfaces.” FDA also 
strongly encourages businesses to coordinate with state and local officials regarding 
their COVID-19 response, as the intensity of the outbreak and appropriate response 
may differ according to geographic location. 
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1. https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-
coronavirus-disease-2019-covid-19 

Is there any additional guidance on how to protect the safety of 
food bank staff and/or volunteers when providing product directly 
to clients, especially as it pertains to the loading of vehicles? 
Updated: 03.26.2020 

Advise clients to remain in their vehicle during this process in order to adhere to the 
CDC social distancing recommendations as well as normal food safety practices, 
e.g. regular hand washing whenever possible.  If soap and water are not readily 
available, you can use an alcohol-based hand sanitizer that contains at least 60% 
alcohol; and, provide regular reminders to staff to not touch their face. 

If clients can self-load, place boxes at the side of the vehicle or at the back, 
requesting clients to wait until staff and/or volunteers are finished with this process.  
For individuals unable to lift the product boxes, food bank employees or volunteers 
should wear gloves and again remind clients not to get out of the vehicle.  If the 
client cannot unlock the trunk or doors from the inside, request them to provide the 
keys to staff/volunteers. Staff/volunteers should consider wearing gloves to limit 
some of the possible interaction. Reminder: whether wearing gloves or not, regular 
handwashing (for 20 seconds with warm water and liquid soap) and use of sanitizer 
must be your standard operating procedure. Further, it is recommended that gloves 
be changed frequently during multiple stops. 

Finally, consult with your local health department for any additional guidance. 

Refer to “How are Food Banks managing drive through distributions?” for additional 
information on operating this type of distribution. 
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Adjusting Volunteer Activities 

during the COVID-19 Pandemic 

Purpose: This document outlines recommendations for food banks on adjusting 
volunteer activities during the COVID-19 pandemic to minimize exposure and 
infection risks. Food banks should assess local factors and other variables (e.g., 
volunteer needs, food bank capacity, etc.) and adopt recommendations that are 
most appropriate for their communities and needs. 

Recommenda)ons	for	food	banks/pantries	when	working	with	volunteers:			

1. Schedule	volunteer	engagements	in	advance	of	volunteer	shi6s	
2. Pre-screen	volunteers	for	COVID-19	risk	(via	phone	if	possible)	prior	to	assigning	shi6s		
3. Inform	volunteers	that	shi6	Emes,	length	of	shi6s,	group	sizes	(e.g.,	<10	people),	acEviEes,	and	

other	factors	may	be	different	than	the	food	banks’	regular	volunteer	opportuniEes		
4. Upon	arrival,	consider	taking	volunteers’	temperatures	(if	resources	and	capacity	exist)	

a. Volunteers	with	temperatures	of	100.4°F	(38°C)	or	higher	are	not	eligible	to	parEcipate	
in	volunteer	acEviEes	and	should	be	asked	to	leave	the	site	

b. Food	banks	may	opt	to	log	temperature	results;	any	documentaEon	with	volunteer	or	
staff	informaEon	should	be	subject	to	exisEng	food	bank	confidenEality	pracEces	

5. Volunteers should maintain proper hand hygiene (handwashing, sanitizer 
use, and gloves [when applicable]) at the start of, during, and at the end of 
volunteer shifts (https://www.cdc.gov/handwashing/): 

a. Wet hands with clean, running water (warm or cold), turn off the tap, 
and apply soap. 

b. Lather your hands by rubbing them together with the soap. Lather the 
backs of your hands, between your fingers, and under your nails. 

c. Scrub your hands for at least 20 seconds. 

d. Rinse your hands well under clean, running water. 

e. Dry your hands using a clean towel or air dry them. 

f. Do	not	touch	your	face,	nose	or	mouth	during	your	shi6		

https://www.cdc.gov/handwashing/


 

g. Handwashing	staEons	should	be	located	at	entrances	and	at	work	areas;	consider	
renEng/purchasing	portable	wash	staEons	if	needed.		

6. Educate	volunteers	to	maintain	social	distancing	throughout	all	volunteer	acEviEes;	place	tape	
on	floors,	signage	at	staEons,	etc.	as	visual	reminders	to	volunteers	and	staff	

7. Any	volunteers	who	report	feeling	ill	or	exhibits	signs/symptoms	of	illness	during	acEviEes	
should	be	asked	to	leave	the	site	immediately	and	report	to	their	healthcare	provider	if	needed.	 
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