HSE & COMPLIANCE NEWSLETTER C(CEZARS

A MONTHLY NEWSLETTER ————=KITCHEN=———

|
1. FCHIC

BB 7 25k WEBEHEITE L WEENEEEHE L GHIGT 2 0%
5 Y F 3 R P ORKGEN RS ic X Y B

MR 2 O DRFTOERIT, BEFEMICD 2 5T . BEAHMNaaF Y 4 A 2O TH B L

DIPICRL o TEE Lz, AL, V=V % LT WIOEHLIES » FRA, FEMIER— 2

4 AR VA FEARWEEHE) ~D X bR 3 HfEA R L T

W30, FAbAEH L T 3 ETIE COVID-19 V=KX= vy 7F— L3, SHDReEnRMIEME

DGR BMET LIZLDTHET, FHE L. HEROBEICEDTEWD TF,

2020 5 H 11 HOKEg©, $_RCOHEEICET S SHIMBRELECK[EZDOTTHERILLZET W
CK 77 3 Y —DX v ,3—T COVID-19 DI&HeiF

WERA, AEARRINHEEX HERFEV, 2 Gordon Joseph
DHDWHE. MDD TD 7 2 [ =27 DA, V HSE & Compliance Manager
— VX LT 4 ARV ADMER T L OfTEI R S D Bt

FTL 7T,

58T

auF v ANREREMLE BEEIEH 5 D0 ? FEllIER— 2 ETEE (WFH) o AT, ~—23

MAY 2020 | PAGE 1




.
CEZARS

—————(GIrde i 4]

2. 2uF U4 NREBRERE

COVID-19 D&% 1T, RYE DTRIK A &0 1 5
HIEFER ARICA S & 2 ICHEL 1,

PR RS (WHO) . WOUNREERE M ZETER
(EFSA), %[ HSE 13, v DA DA IHER & i,
e COVID-19 DBfRZFHFHEL T
SHOEEHTE 2 W2 ERECERL, B
OB LMREREFEL TwE 4, CKIL.
WEE, 332254, BIUBEKROLKERTS
=IC, RmOREHLELFEL T,

-
—

NECOWETIE, RMDIHEIC X 5 COVID-19
BRD Y 27 FZ VeI I TnE S |

EUROPEAN COMMISSION

DIRECTORATE-GENERAL FOR HEALTH AND FONOW) SAFETY
| o
Food hyglene a1

Can I get infected by the consumption of certain food?

According to food safety agencies in the EU Member States, it is very
unlikely that you can catch COVID-19 from handling food. The European
Food Safety Authority stated in addition that there is currently no evidence
that food is a likely source or route of transmission of the COVID-19 virus'.

COVID-19 and food safety

No information is currently available on whether the virus responsible for

Questions and Answers

However, despite the large scale of the COVID-19 pandemic, there has been
no report of transmission of the COVID-19 via consumption of food to date.
Therefore there is no evidence that food poses a risk to public health in
relation to COVID-19.

The main mode of transmission for COVID-19 1s considered to be from
person to person, mainly via respiratory droplets that infected people sneeze,
cough, or exhale.

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

COVID-19 and food safety: guidance for food businesses

Interim guidance e et
7 April 2020 et World Heal

2 raniion oty Organization
E!ackgmund The purpose of these guidelines is to highlight these

additional measures so that the integrity of the food chain is
‘maintained, and that adequate and safe food supplics arc
available for consumers.

The world is facing an unprecedented threat frsm the
COVID-19 pandemic caused by the SARS-CoV-2 virus
(referred to as the COVID-19 virus). Many <ountries are
following the advice from the World Health Organization

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 transmission route is through person-to-
person contact and through direct contact with respiratory
droplets generated when an infected person coughs or sneezes.

There is no evidence to date of viruses that cause respiratory
illnesses being transmitted wvia food or food packaging.
Coronaviruses cannot multiply in food; they need an animal

or human host to multiply.

(WHO) regarding the introduction of pliysical distancing
measures as one of the ways in whick' transmission of the
discase can be reduced.' The applicdtion of these measures
has resulted in the closure of mang businesses, schools, and
institutes of education, and restrictions on travel and social
gatherings. For some people, working from home,
teleworking, and on-line of internet discussions and meetings
are now normal practicés. Food industry personnel, however,
do not have the opportunity to work from home and are
required o confifiue to work in their usual workplaces
Keeping all werkers in the food production and supply chains
healthy and Safe is eritical to surviving the current pandemic.
Maintaining the movement of food along the food chain is an
essential function to which all stakeholders along the food
chain need to contribute. This is also required to maintain
st and consumer confidence in the safety and availability
of food.

The food industry should have Food Safety Management
Systems (FSMS) based on the Hazard Analysis and Critical
Control Point (HACCP) principles in place to manage food
safety risks and prevent foed contamination. Food industry
FSMS are underpinned by prerequisite programmes that
include good hygiene practices, cleaning and sanitation,
zoning of processing areas, supplier control, storage,
distribution and transport, personnel hygiene and fitness to
work — all the basic conditions and activities necessary to
maintain a hygienic food processing environment. The Codex
General Principles of Food Hygiene? lay down a firm
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Potential transmission of COVID-19 via food

Itis highly unlikely that people can contract COVID-19 from
food o food packaging. COVID-19 is a respiratory illness
and the primary transmission route is through person-to-
person contact and through direct contact with respiratory
droplets gencrated when an infected person coughs or sneczes.

There s no evidence to date of viruses that cause respiratory
illnesses being transmitied via food or food packaging.
Corenaviruses cannot muliply in food; they need an animal
or human host to multiply.

The most recent advice from the WHO® is that current
evidence indicates that COVID-19 virus is transmitted during
close contact through respiratory droplets (formed on
coughing or sneezing) and by fomites. 10 The virus can
spread directly from person-to-person when a COVID-19
case coughs or sneczes, producing droplets that reach the nose,
mouth, or eyes of another person. Alernatively, as the
respiratory droplets are too heavy to be airborne, they land on
objects and surfaces surrounding the infected person. It is
possible that someone may become infected by touching a
contaminated surface, object, or the hand of an infected
‘person and then touching their own mouth, nose, or eyes. This
can happen, for instance, when touching door knobs or
shaking hands and then touching the face.

Recent research evaluated the survival of the COVID-19
virus on different surfaces and reported that the virus can
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Work From Home (WFH) Ergonomics

YOU CAN CREATE A PAIN-FREE, PRODUCTIVE WORKSPACE BY USING THESE SIMPLE RESOURCES

YOUR LAPTOP SETUP BRI D :
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HEAD OFFICE: Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku Nagoya, 460-0003, Japan
Email: info@cezarskitchen.com
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