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In times so changeable and so uncertain as those which we are living through, it is possible that in this actual
document you will find obsolete information or annexes with laws or regulations that have been modified or
new ones approved. The work group will try to update the document regularly but it cannot be guaranteed to
be completely upto date. It is important to understand that this document is a guide with recommendations
that may prove useful to the reader but under no circumstances relieve the reader from their obligation to
comply fully with the relevant legislation in the place where they carry out their business. We intend this
document to be a useful tool but the user is always responsible for the decisions they take.

1. Field harvesting.

2. Transport – field to packhouse..

3. External transport – Procurement (Raw materials, services, maintenance etc.)

4. Packing process.

5. Packhouse distribution centre.

6. Transport and delivery to the shop

7. In the hands of, and on the table of the consumer.
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RISK ANALYSIS AND IMPLEMENTATION OF CONTROL  MEASURES  AGAINST 
COVID-19 : FOOD FAFETY

COVID-19: SEGURIDAD ALIMENTARIA

http://www.foroscomercioetico.com/


1.- FIELD HARVESTING - RISK ASSESSMENT OF PERSONAL HYGIENE IN HARVESTING
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COVID-19: SEGURIDAD ALIMENTARIA

DESCRIPTION OF BIOLOGICAL RISK: Failure to wash and disinfect hands. The hands are in direct contact with the
product and can therefore contaminate it. The hands can harbour microbiological contaminants. Products which are
prepared by washing, peeling or cooking before eating are considered to be low risk.

• Preventative Measures 
• The workers are trained and informed via the company’s basic harvesting hygiene rules 
• Location of a point for handwashing with soap and water or sanitising gels. Location of informative signs in the 

same point. The location should be logistically correct and accessible / equidistant from all areas of the farm
• The workers should be required to visit the hand wash facility prior to starting to harvest, during the eating break 

or when it is physiologically necessary (e.g. when sneezing or coughing)

DESCRIPTION   OF BIOLOGICAL RISK: Contagion due to failure to respect the correct personal distancing. Spreading of 
the disease can be caused by failure to  respect the recommended  2m separation between workers

• Preventative Measures
• The established secure distance is 2m
• The use of masks for protection is recommended. 

It is not obligatory if the safe separation of 2m can be maintained.
• Those workers who deliver product from the field to the packhouse must wear 

a mask as it is understood that they will be unable to maintain the correct social distance of 2m
• Signs should be displayed to remind workers to maintain the safe distance from others

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures

• Frequent handwashing for at least 20 seconds

• Frequent disinfection of the vehicle dashboard with virucidal product or hydroalcoholic solution (70% 

cont. Alcohol)

• Adequate cleaning and disinfection plan for the transport vehicle

• The use of a mask is recommended for cross-border drivers.

• The minimum social distance of 2m should be respected during loading and unloading

2.- TRANSPORT: FROM FIELD TO PACKHOUSE

DESCRIPTION OF THE BIOLOGICAL RISK: Contamination due to the driver

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• Review and revise HACCP, Hygiene rules and Food Defense Plan after including this 

new biological risk in the HACCP plan
• According to the risk associated with each product or supply, determine the 

preventative measures within the evaluation and assessment of suppliers both in 
the procedures and in the supply agreements.

• Within the pre-mentioned procedures and agreements, a health questionnaire 
should be included relating to the Covid-19 symptoms, measures adopted by the 
supplier and a requirement for communication should the supplier suffer infections 
within their company.

• Measures should be adopted which minimise contact with personnel from outside 
the company. For example documentation can be sent electronically, there are 
doors and accesses which can be operated by telephone. Opening and closing of 
trailers, location of transport bars etc. should be carried out using gloves. 
Afterwards the worker(s) should wash their gloved hands following the hand 
hygiene procedures established during the crisis.

• In cases where it is not possible electronically, workers should wear mask and 
gloves during the signing of transport documentation etc. and physical contact 
between workers should be minimised maintaining a minimum distance of 2m. 
Where the driver does not possess the correct protective wear he/she should have 
it provided. The reception area should be segregated from other work areas.

• A specific, suitably indicated and segregated area should be provided for drivers and 
suppliers to rest. Suitable signs should be located in this area indicating the Covid-
19 procedures to be followed. The area should be subject to a suitable cleaning and 
disinfection plan according to the periods of maximum use.

3.- EXTERNAL TRANSPORT: PROCUREMENT (RAW MATERIALS, SERVICES, ETC.)

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of contamination due to delivery personnel
.

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• Though, at the moment, it hasn’t been demonstrated how long the Covid-19 virus can remain active on 

surfaces there are previous studies which with other types of Corona Virus which show the ability to survive, 
depending upon the material, from 2 hours on aluminium to 5 days on plastic. (see annex 5 – residency of 
Coronavirus on surfaces).

• It would be highly recommended to bring forward deliveries by 1 week (maintain a stock) and in this way 
assure the inactivity of the virus at the moment of use.

• When new deliveries are received they should be placed in such a way as to maintain a distance of 2m from 
existing stock and marked as “material in quarantine” with the purpose to avoid contamination and possible 
errors at the moment of use.

• Amongst the agreements and standardisation with suppliers there should be an agreed cleaning and 
disinfection plan for the delivery vehicles.

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of contamination of the delivered materials (punnets, separators,
boxes, pallets, bands, plastic wrap, nets, ties, corner posts, pallet covers, labels, spares, cleaning products etc.)

3.- EXTERNAL TRANSPORT: PROCUREMENT (RAW MATERIALS, SERVICES, ETC.)

http://www.foroscomercioetico.com/


w
w

w
.fo

ro
sc

om
er

ci
oe

tic
o.

co
m

COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures

• Review and revision of the HACCP, hygiene rules and practices, and Food Defense process. Inclusion of 
the new risk and determination of the adequate preventative measures.

• Transport of workers to the packhouse complying with the recommended actions (masks, protective 
glasses, gloves, avoidance of touching the face, restrictions regarding occupancy and social distancing). 
Implement the use of health questionnaires (if they do not already exist)

• Depending on the level of risk and exposure stricter measures may be needed. For example those 
people working in loading / unloading of vehicles and are in contact with others from outside the 
company it is recommended that they complete a health questionnaire daily as well as undergoing a 
physical temperature test (it should be below 37.5°C). Neither should they display any symptoms 
related with the Covid-19 virus when they commence work, nor in the previous 14 days (including a 
dry cough, fever, respiratory difficulties, or a general feeling of being unwell). The workers will be 
obliged to immediately report any relevant symptoms to the appointed people who will then decide 
what further action is required

4.- PACKING PROCESS (FROM INTAKE TO PRODUCT OUTLOADING: COOLING, PACKING, 
OUTLOADING)

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of the spread of the virus due to employees and/or visitors. Risk of 
cross contamination due to inadequate procedures during packing.

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• Compliance with established good hygienic practices, reinforce vigilance and introduce new measures 

for prevention and protection as required.
• All personnel should enter the building with the correct Personal Protective Equipment (PPE) including 

mask (surgical or FFP2 depending on type and place of work) and only after sterilizing the hands with a 
70% alcoholic gel or similar disinfectant. It is recommended to locate a sterilizing mat (containing 4% 
sodium hypochlorite solution) at the exit to the changing rooms (or facility where outdoor wear is 
changed for workwear).

• At each worker’s work post (or close by) there should be facilities for handwashing and sanitisation 
including soap, water, 70% alcohol sanitising gel, and single-use hand-drying paper. It is recommended 
that adequate signs should be located displaying the request to wash hands as well as the method 
required.it is recommended that at least the gel dispenser should be the automatic type (contactless) 
and the bin should be foot operated to avoid recontamination of clean hands.

• In cases where single use gloves are used a procedure should be introduced to ensure their condition 
(integrity), cleanliness and disinfection.

• The cleaning and disinfection plan should be reinforced using an adequate risk assessment  including 
work surfaces, shared rest areas, the cleaning of shared tools and equipment (handles, pens, taps, 
soap dispensers, machine and hand drier buttons,  other shared tools etc.)

4.- PACKING PROCESS (FROM INTAKE TO PRODUCT OUTLOADING: COOLING, PACKING, 
OUTLOADING)

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of the spread of the virus due to employees and/or visitors. Risk of cross 
contamination due to inadequate procedures during packing.

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• Robust visitor control procedures
• During the loading of finished products the vehicle driver should remain, as much as possible, in 

the cab whilst wearing a surgical mask, and with gloves whilst delivering the related paperwork 
to the loading staff. In the case that the driver does not have adequate PPE this should be 
provided by the company.

• It is recommended that a suitable agreement should be established with customers (as with 
suppliers) to minimise the physical exchange of paperwork between drivers and loading staff. 
This could be done electronically using photos, CMR’s without physical signatures. In this same 
agreement could be added the condition that the merchandise has passed through a 
quarantine procedure or stipulate what the procedure should be.

• During the opening / closing of trailers and location of transport bars gloves should be worn. 
Once the tasks are completed the worker should wash and sterilise their gloved hands 
according to the handwashing rules established.

• The procedures should be similar in both unloading and loading.

4.- PACKING PROCESS (FROM INTAKE TO PRODUCT OUTLOADING: COOLING, PACKING, 
OUTLOADING)

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of the spread of the virus due to employees and/or visitors. Risk of cross 
contamination due to inadequate procedures during packing.

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measure
• A documented procedure must exist detailing the actions to be taken in the case that a worker, including an 

international driver, gives a temperature reading >= 37.5°C. Once a temperature equal to, or above, 37.5°C is received 
the affected person cannot be allowed to enter the installations, whether the infection is confirmed or not by a Covid-
19 test. In this case the actions taken should follow the Temperature Testing Protocol (Annex 6.1)

• All personnel including company employees, drivers and sub-contracted workers must wear masks, gloves and face 
shield. Signs in various languages should be used to request their use and advise regarding the availability of Alcoholic 
(70%) sterilising hand gel for the purpose of hand sterilisation prior to entering the installations (Annex 6.3). The 
signature of documentation (CMR etc.) should take place on a table located for the purpose, under cover in the exterior. 
The pen used should be attached to the table and only for use by drivers for the purpose. The cleaning of this facility 
should be included in the Cleaning and Disinfection Plan (Annex 6.2)

5.- PACKHOUSE (DISTRIBUTION CENTRE)

DESCRIPTION OF THE BIOLOGICAL RISK: Contamination of packaging and auxiliary materials (boxes, 
pallets, flex bands, punnets, pallet covers, corner posts).

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• When the product arrives at the packhouse the necessary frequency for microbiological analysis 

should be determined (especially considering Covid-19) and the product sent to an authorised 
laboratory (Annex6.4)

• The auxiliary materials which are to be used in the re-processing / re-packing process must be 
quarantined for the appropriate number of days, depending upon its composition (this matter is fluid 
depending on the conclusions from the new studies being carried out). If the materials arriving are 
only in transit for onward shipping they should be held in the indicated location, without further 
handling, awaiting later loading. (Annex 6.5)

DESCRIPTION OF THE BIOLOGICAL RISK: Contamination of product or packaging due to contact with a 
contaminated person or surface, and risk of further onward transmission.

5.- PACKHOUSE (DISTRIBUTION CENTRE)

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• All of those working in the distribution centres must respect the hygiene rules, washing their hands 

frequently, and wearing the correct PPE. They must comply with various other procedures including the taking 
of heir temperature, Hygiene Regulations etc. the must respect the agree social distancing of 1.5-2.0m (Annex 
6.0, Annex 6.7)

• Those drivers who transport the products to the customers (markets and supermarkets) must respect the 
hygiene rules, washing their hands frequently and wearing the appropriate PPE (the minimum being the 
wearing of masks if leaving the vehicle, and gloves if available (otherwise they mush wash their hands)). If the 
driver does not have a mask he should be provided with a surgical type to avoid the risk of spreading the 
disease even in the case of being asymptomatic (in which case the possibility of infection is not detected by 
taking the temperature).The driver should maintain the accepted distance of 1.5-2.0m from the other 
workers. (Annex 6.0, Annex 6.7)

• Various policies and procedures will be sent to the transport companies informing them of 
the company’s procedures and instructions for the driver upon arrival. Receipt of these
policies (email) must be acknowledged by the transport company. (Annex 6.0, Annex 6.7)

• The transport company will be requested to supply the agreed vehicle cleaning procedures
to be implemented prior to arrival and during the trip as well as the procedures adopted to avoid the driver 
becoming infected.

• When the vehicle is loaded the doors will closed using a seal only to be opened at the destination. During the 
trip the driver must be prohibited from opening the doors except in the case of emergency or under 
instruction from an emergency or inspection service. In the case that the seal is found to be broken it should 
reported in the comments on the CMR and immediately reported to the company of origin via the appropriate 
chain of contact (contained in the transport contract). (Annex 6.8)

DESCRIPTION OF THE BIOLOGICAL RISK: Contamination of the installations (CMR table, stationary / 
pens, vending machines) with Covid-19 by workers or external workers (International drivers, sub-
contracted workers, other workers not under direct control of the company)

5.- PACKHOUSE (DISTRIBUTION CENTRE)

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures

• The drivers who transport the product from the logistics centres to the supermarkets must respect the established 
hygiene rules, washing their hands frequently

• The trucks used to transport the goods must be cleaned meticulously paying special attention to the door handles, 
transport bars, steering wheel, gear lever etc.

6.- TRANSPORT FROM LOGISTICS CENTRES AND SUPERMARKETS

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of contamination of the packaging or product by a person 
infected with Covid-19, and the risk or further onward transmission.

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• Preventative Measures
• In the supermarket the products should be displayed in stands which are as closed as possible, 

avoiding sales of loose formats, especially for products which a are prepared or eaten without 
peeling or removing outer layers.

• Supermarket workers, as well as customers, should use gloves, masks (or visors), and use 
alcoholic sterilising gels frequently.

• The establishment will ensure that all customers disinfect the handlebars of the shopping carts, 
when they are collected, making available hydro-alcoholic gel, disposable wipes and litter bins 
used to throw the used wipes, next to where the shopping carts are collected.

• In the event that the establishment has elevators for customers, they must be provided with 
disposable wipes (or sticks), so that customers do not have to touch their buttons, as well as 
waste bins, where they can dispose of these objects once they have been used.

• Both supermarket workers and customers must keep a minimum distance of approximately 2 
meters from each other, limiting the maximum capacity in stores to help maintain this distance. 
The floor close the cash registers will be painted to indicate the minimum distance between the 
people who queuing the checkout.

• The surfaces that will come into direct contact with the product 
must be cleaned and disinfected frequently: 
shelves, conveyor belts, etc.

•

DESCRIPTION OF THE BIOLOGICAL RISK: Risk of contamination of the packaging or product by a person 
or contact surface infected with Covid-19, and the risk or further onward transmission.

6.- TRANSPORT FROM LOGISTICS CENTRES AND SUPERMARKETS

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

• The consumer should employ the strictest hygiene washing their hands frequently and meticulously. Disinfection of 
the outer wrapping with a cloth. 

• When possible the outer wrapping should be discarded prior to storage (e.g. the card outer where there is a plastic 
inner) whilst always taking account of key information such as best before dates.

• Waste packaging should be discarded in hermetically sealed waste bags
• Containers made of plastic, glass, metal etc. can be washed using soap and water. The use of disinfectants is not 

recommended as some containers are porous and the contents may be contaminated implying a further health risk. 
The hands should be washed following the handling of the containers.

• Signage: Anexo 8.1

7.- IN THE HANDS AND ON THE TABLE OF THE CONSUMER

DESCRIPTION OF THE BIOLOGICAL RISK: For products supplied in packaging – possible contamination of 
the packaging by a person infected with Covid-19

http://www.foroscomercioetico.com/
http://www.aecosan.msssi.gob.es/AECOSAN/docs/documentos/publicaciones/seguridad_alimentaria/cinco_claves.pdf
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COVID-19: SEGURIDAD ALIMENTARIA

7. IN THE HANDS AND ON THE TABLE OF THE CONSUMER

DESCRIPTION OF THE BIOLOGICAL RISK: For products supplied without packaging – possible contamination of the 
product by a person infected with Covid-19

• Preventative Measures
• Disinfect the product with disinfectant or under running tap water. Rub the skin of the product to eliminate 

the residues and other contaminants when possible , such as for 
for apples, pears or zucchini. 

• WHAT DISINFECTANTS SHOULD BE USED TO CLEAN FOOD? For maximum 
hygiene, it is best to opt for these disinfectants:

• Bicarbonate: In a bowl mix a spoonful of bicarb with water and soak the 
fruit for 1 hour. Remove and rinse with clean water.

• Vinegar: Is an effective disinfectant though it can taint the flavour and is more expensive in the long run.
• Salt & Lemon: Mix 0.5L of water, a spoonful of salt and the juice of half a lemon. Wash the product with this 

mixture.
• Agua Oxigenada (Hydrogen Peroxide) – Mix 1 part product to 3 parts water and soak the fruit or vegetable 

item for 5 minutes.
• Always wash your hands after handling the food items.
• Surfaces which have been in contact with the food items should be washed with disinfectant.
• The disinfectant AMUKINA es approved for use by the Agencia Española de Seguridad Alimentaria y Nutrición 

(AESAN)

http://www.foroscomercioetico.com/
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COVID-19: SEGURIDAD ALIMENTARIA

RISK ANALYSIS AND IMPLEMENTATION OF CONTROL  MEASURES  AGAINST COVID-19 : FOOD SAFETY
ANNEXES

Anexo 4: Permanencia de los coronavirus en superficies
Anexo 6.1: Procedimiento Test Rápido Coronavirus
Anexo 6.2: Plan de L&D (Covid-19) Extra
Anexo 6.3: Carteleria EPIS + Hidroalcoholicos
Anexo 6.4: Control Microbiológico de bacterias y Virus (Covid-19) sobre Frutas/Hortalizas
Anexo 6.5: Cuarenta de Materiales
Anexo 6.6: Normas de Higiene de los Transportistas
Anexo 6.7:  Procedimiento para Control de la temperatura Corporal
Anexo 6.8: Contrato de Transporte
Anexo 8.1: Cartelería medidas Prevención en el hogar

http://www.foroscomercioetico.com/
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-4-Persistencia-de-los-coronavirus-en-materiales.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.1-Procedimiento-Test-R%C3%A1pido-Coronavirus.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.2-Plan-de-LD-Covid-19-Extra.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.3-Carteleria-EPIS-Hidroalcoholicos.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.4-Control-Microbiol%C3%B3gico-de-bacterias-y-Virus.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.5-Cuarenta-de-Materiales.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.6-Normas-de-Higiene-de-los-Transportistas.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.7-Procedimiento-para-Control-de-la-temperatura-Corporal.pdf
https://www.foroscomercioetico.com/wp-content/uploads/2020/05/Anexo-6.8-Contrato-de-Transporte.pdf
http://www.aecosan.msssi.gob.es/AECOSAN/docs/documentos/publicaciones/seguridad_alimentaria/cinco_claves.pdf


MORE INFORMATION RE: COVID 19

AECOSAN GUIDE
Guía de buenas prácticas para los establecimientos del sector comercial
Materiales para los comercios/empresas de alimentación: Póster y video corto sin sonido. Se pueden imprimir
para su exposición o usar para información de los clients.

INFORMATION RE. HYGIENE & FOOD SAFETY:
More information about the general recommendations re. hygiene following these links:
Frutas y verduras siempre seguras
Contaminación cruzada durante la manipulación de alimentos

CONSUMER WARNINGS:
Posible comercialización de complementos alimenticios que declaran prevenir, tratar o curar la infección por 
coronavirus.
Información sobre relación entre el consumo de alcohol y el COVID-19

INFORMATION FROM THE HEALTH MINISTRY. Following these links you will find constantly updated 
information:
https://www.mscbs.gob.es/profesionales/saludPublica/ccayes/alertasActual/nCov-China/home.htm
https://www.mscbs.gob.es/profesionales/saludPublica/ccayes/alertasActual/nCov-China/ciudadania.htm
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http://www.aecosan.msssi.gob.es/AECOSAN/docs/documentos/noticias/2020/Buenas__practicas_establecimientos_sector_comercial.pdf
http://www.aecosan.msssi.gob.es/AECOSAN/docs/img/noticias/2020/COVID_19_POSTER.jpg
http://www.aecosan.msssi.gob.es/AECOSAN/docs/media/COVID19_Video_Comercios.mp4
http://www.aecosan.msssi.gob.es/AECOSAN/web/para_el_consumidor/ampliacion/contaminacion_cruzada.htm
http://www.aecosan.msssi.gob.es/AECOSAN/web/noticias_y_actualizaciones/noticias/2020/Coronavirus_act.htm
http://www.aecosan.msssi.gob.es/AECOSAN/web/noticias_y_actualizaciones/noticias/2020/consumo_alcohol.htm
https://www.mscbs.gob.es/profesionales/saludPublica/ccayes/alertasActual/nCov-China/home.htm
https://www.mscbs.gob.es/profesionales/saludPublica/ccayes/alertasActual/nCov-China/ciudadania.htm
http://www.foroscomercioetico.com/


Preventative Information

- Compendio fuentes información:  Compendio fuentes información

- Preguntas frecuentes EPI: https://www.insst.es/preguntas-tecnicas-frecuentes-epi-covid-19
- Buenas practicas:  Buenas prácticas en centros de trabajo
- ¿Puedo acudir a mi lugar de trabajo?  ¿puedo ir a trabajar?
- Orden TMA 384/2020---https://www.boe.es/boe/dias/2020/05/03/pdfs/BOE-A-2020-4789.pdf
- Orden TMA 386/2020---https://www.boe.es/boe/dias/2020/05/03/pdfs/BOE-A-2020-4791.pdf

Agencies

http://www.fao.org/2019-ncov/q-and-a/impact-on-food-and-agriculture/es/

https://www.prevensystem.com/internacional/1089/noticia-como-afecta-el-covid-19-a-la-seguridad-alimentaria.html

http://www.efsa.europa.eu/es/news/coronavirus-no-evidence-food-source-or-transmission-route

https://www.ainia.es/tecnoalimentalia/consumidor/efsa-alimentos-no-son-via-de-transmision-coronavirus-covid-19/

https://www.who.int/foodsafety/publications/risk_analysis/en/

http://www.aecosan.msssi.gob.es/AECOSAN/web/noticias_y_actualizaciones/noticias/2020/coronavirus.htm

https://www.anses.fr/fr/content/coronavirus-alimentation-courses-nettoyage-les-recommandations-de-l%E2%80%99anses
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LINKS OF INTEREST

https://www.insst.es/documents/94886/693030/Prevenci%C3%B3n+de+riesgos+laborales+vs.+COVID-19+-+Compendio+no+exhaustivo+de+fuentes+de+informaci%C3%B3n/4098124f-5324-43a6-8881-0bbd4e358de7
https://www.insst.es/preguntas-tecnicas-frecuentes-epi-covid-19
https://www.lamoncloa.gob.es/serviciosdeprensa/notasprensa/presidencia/Documents/2020/GUIACENTROSTRABAJOCOVID19b.pdf
https://www.lamoncloa.gob.es/serviciosdeprensa/notasprensa/presidencia/PublishingImages/2020/Info1.jpg
https://www.boe.es/boe/dias/2020/05/03/pdfs/BOE-A-2020-4789.pdf
https://www.boe.es/boe/dias/2020/05/03/pdfs/BOE-A-2020-4791.pdf
http://www.fao.org/2019-ncov/q-and-a/impact-on-food-and-agriculture/es/
http://www.fao.org/2019-ncov/q-and-a/impact-on-food-and-agriculture/es/
https://www.prevensystem.com/internacional/1089/noticia-como-afecta-el-covid-19-a-la-seguridad-alimentaria.html
http://www.efsa.europa.eu/es/news/coronavirus-no-evidence-food-source-or-transmission-route
https://www.ainia.es/tecnoalimentalia/consumidor/efsa-alimentos-no-son-via-de-transmision-coronavirus-covid-19/
https://www.who.int/foodsafety/publications/risk_analysis/en/
http://www.aecosan.msssi.gob.es/AECOSAN/web/noticias_y_actualizaciones/noticias/2020/coronavirus.htm
https://www.anses.fr/fr/content/coronavirus-alimentation-courses-nettoyage-les-recommandations-de-l%E2%80%99anses
http://www.foroscomercioetico.com/


INFORMATION FROM OTHER EUROPEAN AGENCIES

- ANSES (Agence nationale de sécurité sanitaire de l’alimentation, de l’environnement et du travail) de Francia: 
https://www.anses.fr/fr/content/covid-19-pas-de-transmission-par-les-animaux-d%E2%80%99%C3%A9levage-et-les-animaux-
domestiques
https://www.anses.fr/en/system/files/SABA2020SA0037-1EN.pdf
COVID-19 - ANSES's recommendations on food, shopping and cleaning
Get moving at home! Regular physical activity helps improve your health

- BfR (Bundesinstitut für Risikobewertung - German Federal Institute for Risk Assessment) de Alemania:
https://www.bfr.bund.de/en/can_the_new_type_of_coronavirus_be_transmitted_via_food_and_objects_-244090.html

- ASAE (Autoridade de Segurança Alimentar e Económica) de Portugal:
https://www.asae.gov.pt/espaco-publico/destaques/pode-o-novo-tipo-de-coronavirus-ser-transmissivel-atraves-da-comida.

- Commissariat du gouvernement à la qualité, à la fraude et à la sécurité alimentaire, de Luxemburgo:
For professionals:
https://securite-alimentaire.public.lu/fr/professionnel/Coronavirus-SARS-CoV-2-questions-reponses.html
raw food:
https://securite-alimentaire.public.lu/dam-assets/fr/publications/link-liste/general/F-182-CORONAVIRUS-SARS-CoV-2.pdf
For consumers:
Guidance:
https://securite-alimentaire.public.lu/fr/consommateur/ConseilConsommateur/CORONAVIRUS-Questions-reponses.html
food delivery to home:
https://securite-alimentaire.public.lu/fr/consommateur/ConseilConsommateur/CORONAVIRUS-Questions-reponses/covid19-
livraison-domicile.htmlw
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https://www.anses.fr/fr/content/covid-19-pas-de-transmission-par-les-animaux-d%E2%80%99%C3%A9levage-et-les-animaux-domestiques
https://www.anses.fr/en/system/files/SABA2020SA0037-1EN.pdf
https://www.anses.fr/en/content/covid-19-ansess-recommendations-food-shopping-and-cleaning
https://www.anses.fr/en/content/get-moving-home-regular-physical-activity-helps-improve-your-health
https://www.bfr.bund.de/en/can_the_new_type_of_coronavirus_be_transmitted_via_food_and_objects_-244090.html
https://www.asae.gov.pt/espaco-publico/destaques/pode-o-novo-tipo-de-coronavirus-ser-transmissivel-atraves-da-comida.aspx
https://securite-alimentaire.public.lu/fr/professionnel/Coronavirus-SARS-CoV-2-questions-reponses.html
https://securite-alimentaire.public.lu/fr/professionnel/Coronavirus-SARS-CoV-2-questions-reponses.html
https://securite-alimentaire.public.lu/fr/professionnel/Coronavirus-SARS-CoV-2-questions-reponses.html
https://securite-alimentaire.public.lu/fr/professionnel/Coronavirus-SARS-CoV-2-questions-reponses.html
http://www.foroscomercioetico.com/


Gracias!


