
Covid-19 Specific Advice 

As well as effective hand washing, there are additional measures that are needed to help prevent the spread of Covid-19. 

All individuals packaging, preparing and delivering 
food can follow steps to protect themselves and 

others from Covid-19 
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Physical (Social) Distancing during the packing, preparation and 
delivery of food is important to help prevent the spread of COVID-19 in 

food environments.  

 

Everyone, at all times MUST keep a 2 metre distance from others.  

This is a legal requirement in distribution regulations. 

 

 

 

 

 

Physical (Social) Distancing  
Stay a distance of at least two metres away  

from people you do not live with  
at all times 



Practice Physical Distancing 
 

Protect yourself and protect others 

Avoid all 
physical 
contact 

Keep 
roughly 3 

steps 
away 

The 
length of 

a bed 

The width 
of a three 

seater sofa 

Two shopping 
trollies apart 



COVID-19 
and Food  

It is very unlikely that you can catch COVID-19 from food. 

 

  Cooking thoroughly will kill the virus. 

  COVID-19 is a respiratory illness. It is not 
known to be transmitted by exposure to food 
or food packaging. 

  Everyone should wash their hands regularly 
with soap and water, for at least 20 seconds, 
to reduce the risk of illness. 

  It is especially important to wash hands 
before handling food or eating. 

 



The risk of coronavirus (COVID-19) from food packaging is very low.  

 
According to the World Health Organisation: 

 

 ‘’…the risk of catching the virus that causes Covid-19 from a package that has 
been moved, travelled and exposed to different conditions and temperatures is 
very low’’. 

 

 

 

 

Covid-19 and Food Packaging 

Whilst unpacking shopping it’s a good idea to 
get in the habit of wiping down all cans, 

bottles, jars and containers – glass, metal or 
plastic with a diluted household bleach 

solution.  

https://www.who.int/
https://www.independent.co.uk/topic/covid-19
https://www.independent.co.uk/topic/covid-19
https://www.independent.co.uk/topic/covid-19


It is however possible that COVID-19 could be spread indirectly when someone 
touches a surface or object that has the virus on it and then touches their mouth or 
nose. 

 
Try not to touch your face while you are packing/ unpacking products and 

disposing of any outer packaging. 

 

Regular, effective, handwashing will reduce any risk of spreading COVID-19 through 
contact with potentially contaminated surfaces, including packaged and 
unpackaged foods 

 
Wash your hands thoroughly after handling food parcels, deliveries or 

unpacking food and drinks. 

 

 

Handling Food Packaging   



Handling Food Packaging 

We have discussed that there is a low risk of 
contamination from food packaging, but as a 
precaution, you may wish to: 

 

Store non perishable packages for 72 hours 
if they do not need to be used immediately  

 

Use disinfectant wipes/ spray or a diluted 
household bleach solution to wipe down 
items before storing them away in 
cupboards or fridge. 
 

 

 

 



Whether you are running a food distribution facility, a food preparation area,  or shopping 
for food and supplies for others, there are things that you will need to consider in addition 

to the usual food safety and hygiene measures due to COVID - 19:  

 Practice safe distancing at all times – whilst shopping, packing food parcels, preparing or 
delivering food. Make sure you stay away 2 metres at all times. 

 Write a shopping list – planning your trip ahead will speed up your shopping trip. 

Use antibacterial wipes to clean down shopping trolley or basket handles. 

 Pay by card or mobile phone 

 Some shops have certain times they are open for elderly 

 Wash hands thoroughly for at least 20 seconds once you return home from work or 
shopping. 

 Whilst unpacking groceries when you arrive home - wipe clean all food and drink 
packaging - jars, bottles and cartons – glass, plastic or tins with a diluted household 
bleach solution. 

 

Food Safe Shopping during the  
COVID 19 Pandemic 



Health Protection Scotland state that there is little scientific 
evidence of widespread benefit from PPE in non-health care 

settings.  
 

The current advice (17/4/2020) is that practising good hand hygiene and  
physical (social) distancing (2metres) is key to minimising the risk of infection.  

 

 
 

Safe Working  

Food Standards Scotland are not advising any specific PPE if you 
are not in contact with someone with or suspected COVID- 19.  

 
Food delivery and preparation services should refer to the Health 

Protection Scotland website for regular updates. 



Safe Working Conditions 
Covid-19 symptoms 

 
• Ensure that everyone knows what to do if someone starts to feel ill at work. 
• Make staff aware with visible signs in the workplace reminding everyone not 

to enter the premises if they have COVID-19 symptoms e.g. a high 
temperature or persistent cough (or a member of their household displays 
symptoms)  
 

Ensuring social distancing can take place at all times 

  
• Staff should work in separate rooms or be spread out as far as possible (and 

at a minimum of 2 metres distance) 
• Break areas and break rotas - set up to allow for a minimum 2 metres physical 

(social) distancing to occur to minimise contact during these times. 
 

 

 



Safe Working  

Hygiene 

• Ensure that individuals are aware of and able to follow the 
hygiene advice (see previous module)  
 

• Hand washing with soap and warm water should be the first 
choice - use an alcohol based sanitiser only if water and soap are 
unavailable. 
 

• Staff should be provided with regular breaks to allow them to 
wash their hands for at least 20 seconds. 
 

• Staff should avoid touching their eyes, nose and mouth with 
unwashed hands. 



Safe Working Area and Equipment 

Ensure good ventilation (e.g. keep windows open where appropriate)  

 

Shared items 

• Clean work vehicles – vans / cars / bikes between different shifts as 
appropriate 

• Keep areas clutter-free and avoid leaving food stuffs exposed and 
open for communal sharing 

• Avoid sharing of work stations as much as possible and where work 
spaces are shared, clean between use 

• Restrict sharing of personal devices (e.g. mobile devices, books and 
electronic gadgets) between individuals 



Safe Working : Visitors   

Where customers or visitors must still enter the building: 

 

• Access to hand washing facilities on entry and exit (or if 
unavailable then access to alcohol based hand gel) 

• The erection of physical ‘splash barriers’ to decrease staff anxiety 

• Redesign of visitor flow to minimise contact opportunities and 
maintain physical (social) distancing 

• Limit the amount of visitors or customers into the area or shop at 
any one time – some shops ask customers to queue 2 metres apart 
outside the building 

• Display signage to let visitors know what to do  

 

 

 



There should be no entry to a person's home. This increases the risk of spreading COVID-19.  

When dropping off food: 

• Wash hands with hand sanitiser before placing items into the delivery vehicle and on removing the 
items. 

 

• Leave the food on the step, then knock on the door. 

 

• Step back at least 2 metres away from the door, before it is opened.  Make sure someone picks up the 
groceries as perishable and frozen items need to placed in the fridge or freezer straight away.  

 

• Advise the person who is unpacking their shopping to wash their hands once they’ve unpacked their 
groceries. And whilst unpacking the shopping it’s a good idea to get in the way of wiping down all 
cans, bottles, jars and containers– glass, metal or plastic with a disinfectant wipe or a diluted 
household bleach solution. 

 

• Use hand sanitiser before and after delivery.  

 

Delivering Food Parcels or Meals  



If the person is unable to bend or lift a parcel, you should still not enter the home.  

Specific  training on how to do this safely is needed, including use of specific PPE 
(mask, apron and gloves etc). 

Possible solutions could be: 

 

• To request a table or chair to be left at the door if there is space 

 

• Contact the local authority ‘Support for People Helpline’ to arrange for a 
trained staff member to deliver the items 

 

Delivering Food Parcels or Meals  

Clacks Council Helpline 
01259 45 22 75 

Open 7 days 

Falkirk Council Helpline 
0808 100 3161 

Open 7 days 

Stirling Council Helpline 
01786 40 40 40 

Open 7 days 



Safe Working  

It is extremely important that anyone displaying symptoms of  
COVID -19 self – isolates as per the latest NHS guidance   

e.g. new continuous cough or high temperature  

 

Work spaces, community kitchens, food banks, food larders 
and staff within shops that remain open should be set up to 
maintain physical (social) distancing: 

• Use a larger space 
• Put staff on a rota to ensure lower numbers are in at 

once 
• Break rotas 
• Limiting number of people allowed in the shop at any 

one time and encourage customers to form a queue 
with at least 2 metres distance between each person 
 

Good hygiene should be followed at all times: 
• Cleaning protocols and cleaning rotas 
• Handwashing breaks 

 

Germs can be 
transferred easily from 
surface to surface so 
regular hand washing 
for at least 20 seconds  

can help reduce the 
spread of germs 



Personal Protective Equipment (PPE)  

Delivery and preparation 
services of food parcels and 

meals should refer to the 
Health Protection Scotland 

website (non-health setting) 
for regular updates.   

Food Standards Scotland do 
not advise additional PPE if 

not in contact with someone 
with or suspected Covid- 19.  



 Organisations should complete a risk assessment. 

 

 Consider the risks and benefits of using Personal Protective Equipment (PPE)  

eg Protection versus incorrect usage. 

 

 Even if PPE for example gloves, aprons or masks are used – individuals MUST still 
maintain excellent hand hygiene and 2 metres physical (social) distancing. 

 

 

PPE in Community Settings  

What do you think the risk / benefits are of PPE – gloves, face 
masks, aprons in your setting? 

Remember to bin all PPE after 
use and do not leave it lying 

around for other to tidy away! 



Test your knowledge 

Try the quiz 



Useful Websites and Further Information  

Food Standards Scotland  
COVID-19 – Guidance for Food Business Operators and Their Employees 
 
 
 

Health Protection Scotland 
COVID 19 – Information and Guidance for Non-Healthcare Settings 
 
 
 

Scottish Government 
Coronavirus (COVID -19): Business and Social Distancing Guidance 
 
 
 
 

https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://www.foodstandards.gov.scot/downloads/COVID-19_-_FSS_Guidelines_for_Food_Business_Operators_and_their_Employees_9_April_2020.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://hpspubsrepo.blob.core.windows.net/hps-website/nss/2973/documents/1_COVID-19-Guidance-for-non-healthcare-settings.pdf
https://www.gov.scot/publications/coronavirus-covid-19-business-and-social-distancing-guidance/
https://www.gov.scot/publications/coronavirus-covid-19-business-and-social-distancing-guidance/
https://www.gov.scot/publications/coronavirus-covid-19-business-and-social-distancing-guidance/


This Food Safety Training Package  

was developed by 

 

NHS Forth Valley 

Nutrition and Dietetic Health Improvement Team  

 

Community Nutrition  

www.nhsforthvalley.com/nutrition 
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