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Disclaimer 

 

This document has been developed to provide general guidance to assist food and beverage businesses to plan 
for and mitigate the risks posed by COVID-19 to their employees, their business and their supply chain. It is not 
to be used for any other purpose or made available to any other party, excepting your partners or advisors, 
without prior written consent from Food South Australia. 
 
While care has been taken preparing this Guide it does not constitute as legal advice. In particular, the 
protocols that are suggested to be followed in the event of a member of your workplace being confirmed 
positive for COVID-19 are Food SA recommendations only. They do not constitute official advice. You must 
heed any advice and directions given by health officials. 
 
Food SA acknowledges and thanks the Australian Chicken Meat Federation with additional input from the 
Australian Meat Industry Council for their permission to use their guidelines as the basis for the original version 
of this document and thanks SA Health, Biosecurity SA, Communicable Diseases Network Australia (CDNA), 
Victorian Department of Health and Human Services, Queensland Trucking Association and Safe Work 
Australia for additional material included in subsequent updates. 

 

 

Revisions 

Food South Australia will update these guidelines as required, however please be aware that the situation can 
change rapidly and contact us if you require additional information.  

 

Version history 

First issued: 24 March 2020 

Version 2: Updated: 22 April 2020 

Version 3: Updated 27 April 2020 

Version 4: Updated 17 August 2020 

Version 5: Updated 24 August 2020 

Version 6: Updated 12 October 2020 

Version 7: Updated 22 July 2021 
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The South Australia Government has developed the free mySA GOV app to assist with identifying and 
containing outbreaks as quickly as possible. The app is completely voluntary. 

 

  

You can download the mySA GOV app from Google Play or the App Store on your smart phone. 

For more information visit: https://www.covid-19.sa.gov.au/restrictions-and-responsibilities/covid-safe-check-
in  

https://play.google.com/store/apps/details?id=au.gov.sa.my
https://itunes.apple.com/au/app/mysa-gov/id1124301168
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ABOUT COVID-19 

 

About 

COVID-

19 

1. You get COVID-19 from people, not from food. 

2. It isn’t spread by food either. 

3. Infection is most likely to be spread by: 

• direct close contact with someone who is actively infected 

• close contact with a person with a confirmed infection who coughs or sneezes 

• touching objects or surfaces contaminated with mucus/droplets from a cough or 

sneeze from an infectious person and then touching your mouth or face 

4. Practising good hand and sneeze/cough hygiene is the best defence against COVID-19. 

5. Both at home and at work, you should: 

• wash your hands frequently with soap and water, before and after eating, and after 

going to the toilet  

• cover your coughs and sneezes (for example, with a clean tissue, or into your elbow), 

dispose of tissues, and use alcohol-based hand sanitiser after  

• avoid touching your face, especially your mouth, nose, and eyes 

6. All those things that you already routinely practice at work to protect food and beverages 

from contamination? (such as handwashing practices, gloves, clean laundered protective 

clothing) Well, they also help to prevent spread of COVID-19 between workmates. 

For further information on COVID-19: 

South Australian COVID-19 information: phone 1800 253 787 (operating daily from 9.00-

8.00pm Mon – Fri and 9.00am -5.00pm Sat-Sun) or visit https://www.covid-19.sa.gov.au/ or 

https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/condi

tions/infectious+diseases/covid-19/covid-19.  

National Coronavirus Health Information: phone 1800 020 080 (operating 24 hours a day, 

seven days a week or visit https://www.health.gov.au/contacts/national-coronavirus-helpline. 

If you require interpreting services, call 131 450. 

 

  

https://www.covid-19.sa.gov.au/
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/conditions/infectious+diseases/covid-19/covid-19
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/conditions/infectious+diseases/covid-19/covid-19
https://www.health.gov.au/contacts/national-coronavirus-helpline
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Every aspect of our lives has been impacted by COVID-19 and as hot spots fluctuate around 
Australia and the world, protocols and restrictions are constantly being updated.  
 

There are four key strategies to remember help avoid the spread of COVID-19:  

• preserving physical distancing 
• the correct use of personal protective equipment (PPE)  
• managing people contact in the workplace 
• encourage workers to be vaccinated 

 
These guidelines provide an outline of practices for food and beverage businesses (including meat 
processing facilities) to manage COVID-19 risks. This information is important to ensure your team 
members understand, and can practice, protocols designed to ensure their safety and to avoid 
disruptions to your business. 

The following information is important to ensuring team members understand and can practice 
protocols to ensure their safety and avoid disruptions to your business.  

These guidelines have been prepared to assist the food and beverage industry to mitigate risks and 
manage disruptions associated with outbreak and impacts of coronavirus (COVID-19). They are 
designed as prompts to consider strategies to: 

• protect the health and safety of your employees, their families and the broader community 

• ensure the ongoing supply of food and beverages to Australian consumers, thereby 

supporting food security in this challenging time 

• facilitate, as far as possible, business continuity to ensure the supply chain is not jeopardised 

and protect ongoing job security for your workforce 
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RECOMMENDATIONS TO PREVENT INTRODUCTION AND SPREAD 
OF COVID-19 

Key controls to protect employees and your business include:  

o Physical distancing 

o Personal and environmental hygiene and 

o People management  

 

To ensure all COVID-19 controls are effectively implemented and understood, an onsite assessment checklist 
can be used to monitor these practices (example checklists are provided in the Resources section of this 
document). 

 

Physical distancing 

One of the ways coronavirus (COVID-19) spreads is by people coughing or sneezing, causing 
droplets to transmit from one person to another. That is why one of the best ways to protect others 
is to practice physical distancing. 

Physical distancing means maintaining a distance of at least 1.5m between people wherever possible. 
Every attempt needs to be made to ensure at least a 1.5m distance between employees is achieved 
and maintained.  

Physical distancing should be practiced and encouraged in food processing workplaces. This includes 
the factory floor, entry and exit points, amenities (toilets and change rooms), dining and smoking 
areas, and at meetings. If physical distancing measures introduce new health and safety risks, 
employers must manage those risks too. 

Ways that employers and employees can encourage physical distancing include: 
 

• configuring communal work areas so that employees are spaced at least 1.5m apart if 
possible (changes in production practices may be necessary in order to maintain 
appropriate distances between employees) 

• using floor markings to provide minimum physical distancing guides between workstation 
• modifying the alignment of workstations so that employees do not face one another 
• where 1.5m distancing between employees is not possible, installing screens or plastic 

strip curtains where practicable to minimise the risk of droplet transmission from one 
employee to another (note: screens need to be high enough to prevent potential 
droplets from coughing or sneezing directly reaching other employees) 

• ensuring each employee has their own equipment/tools 
• where allocated smoking areas exist, ensure smokers are at least 1.5m apart, for example 

by creating markings on the ground and, if necessary, extending the allocated smoking 
area 

• minimising the build-up of employees waiting to enter and exit the workplace and 
various parts of the workplace by: 

o allocating different doors for entry and exit throughout the workplace where 
possible  

o using an entry and exit system to the site that is as contactless as possible and 
quick to enter and exit  

https://amic.org.au/wp-content/uploads/2020/07/Manufacturing-meat-and-poultry-site-assessment.pdf
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o using floor markings to provide minimum physical distancing guides at entrances 
and exits  

• arranging separate lunchrooms for work teams if possible 
• identifying additional or alternative break and lunch areas for employees, such as training 

and conference rooms, or portable facilities 
• providing each employee with a permanent chair in the lunchroom (where this is not 

practicable, the employer must ensure appropriate cleaning and disinfecting occurs 
between lunchroom access by different groups) 

• installing barriers on tables and between chairs in lunchrooms 
• Limiting seating at each table to two people with one at each end of the table (removing 

excess seats) unless greater distancing can be achieved, or consider adding partitions to 
tables 

• staggering arrival, departure and break times where practicable, to avoid congestion 
• increasing amenities on site (including portable toilets and wash areas) if required to 

maintain 1.5m distances  
• isolating sections of bench seating to ensure 1.5m distancing 
• increasing the number of hand washing facilities available 
• increasing the number of areas available for changing, or allow more time for changing, 

and consider staggering change times where practicable 
• slowing down production in order to create additional time to reduce congestion in boot 

wash and change and locker rooms 
• changing taps on site to knee- or foot-operated, creating partitions between taps and 

between hoses, and using exhaust fans to reduce the high humidity 
• creating single file pathways with markings every 1.5m 
• ensuring supervisors or designated persons monitor, encourage and facilitate distancing, 

particularly on processing floors, and also encourage handwashing and sanitising 
• encouraging employees to avoid carpooling if possible 
• considering air flow transmission risks: 

o consider increasing the use of fresh (outside) air and reducing the use of 
recirculated air-conditioning in common areas 

o if fans,(such as pedestal fans or hard-mounted fans) are used in the workplace 
minimise air from fans blowing from one employee directly at another 

o consider consulting with a heating, ventilation, and air conditioning engineer to 
ensure adequate ventilation in work areas to help minimise employees’ potential 
exposures 

o consider dilution ventilation in other employee-concentrated areas, such as boot 
and wash areas, to dilute those environments and further reduce any potential 
risk.  
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Close contact 

✓ Advise close contacts of confirmed infected employees to self-isolate immediately. 

 

What is ‘close contact’?  ‘Close contact’ in the context of a processing plant, this is anyone who has 

shared a closed space with a confirmed or probable case for a prolonged 

period (e.g. for at least  two hours) in the period extending from 48 hours 

before onset of symptoms in the confirmed or probable case.  

Close contact would also include face-to-face contact in any setting with a 

confirmed or probable case, for greater than 15 minutes cumulative over 

the course of a week, in the period extending from 48 hours before onset 

of symptoms in the confirmed or probable case, This type of contact is 

more likely to occur in staff common areas such as a lunchroom.  

 Source: Communicable Diseases Network Australia 

 

Managing close contacts  

✓Consider ways of limiting opportunities for contact between workers on the same and 

different shifts 

✓Consider other ways of minimising the number of immediate close contacts each 

employee might be exposed to in the course of their working day 

There are many situations in food and beverage processing facilities where staff are in close contact 
with each other, both at work and outside of work. This includes when carpooling to work, 
cohabitation in shared housing, community interaction, entry and exit points at work sites and break 
rooms and bathroom facilities.  

Wherever possible, care should be taken to reduce the contact between individuals to reduce the risk 
of disease transmission.  

 

Recording close contacts 

Processing businesses are encouraged to keep records of staff rosters, including staff positions within 
a shift and other records including temperature checks and health and travel history declarations, 
CCTV footage, and maps and/or photographs of room layouts to show separation and help to 
identify close contacts.  

Your records should include who has worked where, when and with whom for each shift. This should 
include employees, contractors and visitors to your site. These requirements may be managed 
through electronic staffing records supplemented by records captured by supervisors. Carpooling and 
cohabitation arrangements should also be recorded for contact tracing use in an outbreak.  
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See the resources list at the end of this document for a close contact record template example. 

You could also consider providing employees with a log book to be completed at home each night, or 
sheets to be completed at the end of each shift and left on departing the plant, in which they record 
all personnel who they were in close contact with in the course of their shift. This should include who 
they had contact with during breaks and at the beginning and end of each shift. 

Where possible, it is important to understand the personal circumstances of employees if they have 
the potential to cross-infect other employees at the site, for example where a husband and wife or 
flatmates are co-workers with access to your site.  

 

Minimising close contact 

Ways to minimise opportunities for close contact include: 

• no overlapping shifts  

• as far as possible, ensure clear delineation of staff movements before and at the end of shifts 

• increase the (time) separation between shifts (use this time for additional 

cleaning/disinfection of common areas/facilities) 

• look for ways to minimise contact between different ‘teams’ working on the floor and to 

reduce intermingling of members from different work groups 

• minimise the number and duration face to face meetings   

• where possible, stop face-to-face meetings altogether, and restrict any essential meetings to 

15 minutes 

• identify staff and roles that may be able to work remotely/from home  

• encourage employees who work in ‘teams’ that are in close contact with each other to try to 

limit the number of different people they work directly next to, for example by standing next 

to the same people throughout each shift and from day to day  

• ask employees to avoid congregating in carparks or in other areas outside the workplace 

• consider putting physical barriers in place along the production line to limit close contact 

between staff where it is safe to do so 

• communicate clearly and frequently with your workforce in ways that are inclusive of all staff 

(eg those for whom English is not their first language) to ensure an understanding of the 

importance of maintaining high standards of hygiene practices throughout their shifts and at 

home 
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PERSONAL AND ENVIRONMENT HYGIENE 
 

Employee hygiene 

✓ Ensure good hand hygiene practices are promoted and facilitated.  

• Conduct refresher training of staff in effective hand washing technique and ensure 
training is suitable for all members of your culturally and linguistically diverse workforce 

• Provide adequate handwashing amenities (including alcohol-based hand rub) for staff to 
use in all staff common areas, change facilities and other common staff facilities  

• Provide adequate hand washing amenities (including alcohol-based hand rub) for staff to 
use at the entry to the plant and on exiting the plant 

• Encourage use of hand disinfection facilities in staff common areas and on entry and exit 
points to the plant, including by the use of signage / posters. Ensure signage is suitable 
for your all members of your workforce and allows for cultural and linguistic diversity. 

Ensure all employees practice good hygiene, including by: 
 
• washing hands frequently with soap and water for at least 20 seconds, including 

before and after eating and going to the toilet 
• covering coughs and sneezes with an elbow or a tissue 
• avoiding touching the eyes, nose and mouth 
• immediately disposing of tissues into a waste bin then washing hands 
• using alcohol-based hand sanitisers 
• cleaning and disinfecting surfaces and shared equipment after use 
• limiting contact with others, including shaking hands 

Employers should ensure that washroom facilities for employees have adequate facilities for good 
hygiene including clean running water, and an adequate supply of soap, water, single-use paper hand 
towels or hand-drying machines, and toilet paper. These must be kept clean, properly stocked and in 
good working order. 

Employers should also provide alcohol-based hand sanitisers containing at least 60% alcohol if soap 
and water are not immediately available. Hand sanitiser should be placed in multiple locations to 
encourage hand hygiene. If possible, choose hand sanitiser stations that are touch-free. 

Employers should also consider other ways to promote personal hygiene, such as: 
 
• building additional short breaks into staff schedules to increase the frequency that 

staff can wash their hands 
• extending currently rostered breaks to allow employees to follow proper hygiene 

procedures 
• providing tissues and no-touch trash receptacles (eg foot pedal-operated) for 

employees to use 
• educating workers that cigarettes and smokeless tobacco use can lead to increased 

contact between potentially contaminated hands and mouths, and that avoiding 
these products may reduce the risk of infection 



 

12 

• educating workers not to share items such as drink bottles or cigarettes 
• reducing the number of touch points for employees, for example by leaving access 

doors open where appropriate 

Workers should be educated to avoid touching their faces, including their eyes, noses, and mouths, 
particularly until after they have thoroughly washed their hands upon completing work and/or after 
removing personal protective equipment (PPE). 

 

 

Personal protective equipment (PPE) 

✓ 

It is important to remember that PPE is not the only defence against disease spread 

and should be combined with other measures such as social distancing, shift 

segregation, physical barriers and other recommended practices outlined in this 

guide. 

 

PPE is a protection of last resort. Some industries and state Health Departments may recommend 
that staff wear face masks and other PPE at all times on site.  

In some cases, due to the risk of droplet exposure remaining after other controls (including physical 
distancing and the use of barriers) have been considered and implemented or are impractical, 
appropriate masks or face shields would need to be provided.  

For example, some work areas (eg. kill/slaughter floor areas) in old or poorly designed workplaces 
may, in the short term, not enable physical distancing and appropriate barriers to prevent 
splash/droplet transmission (such as from coughing and sneezing).   

Appropriate masks include respirators (that meet the Australian/New Zealand Standard on 
Respiratory protective devices (AS/NZS 1716:2012) or its equivalent) and surgical masks, noting that 
surgical masks would be adequate and that respirators should be primarily reserved for specialist 
healthcare procedures. 

Where PPE (such as masks or face shields) is being relied on as a control measure: 

• employers must ensure that adequate PPE is available on site and within easy access 

• training on the use and maintenance of the PPE needs to be provided, along with supervision 
to ensure it is appropriately used  

 

The type of PPE you provide will depend upon your workplace and the outcomes of your risk 
assessment. When selecting suitable PPE, standard principles still apply. Where PPE is to be used it 
must be: 

• suitable for the nature of the work or hazard 

• a suitable size and fit for the individual who is required to use it 

• clean, hygienic and in good working order 

• do not share PPE between workers (this includes masks, balaclavas, dustcoats, boots etc)  
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• PPE must be put on and removed in the recommended order (see table below for details) 

• PPE should be stored in a way that reduces interaction between workers or the potential for 

workers to touch other people’s PPE 

• to ensure compliance, provide training suitable for your culturally and linguistically diverse 

workforce where appropriate 

 

Fitting PPE 

For PPE to be effective, it needs to be placed and removed in a particular order. This is the 
order recommended by the Australian Department of Health. The order stays the same, but 
steps may be skipped for those items of PPE not being used. 

Source: Australian Meat Industry Council 

 

Safe disposal of PPE 

PPE must be disposed of in an appropriate manner to ensure disposal does not increase the risk of 

disease spread:  

• disposable masks should be disposed of after a break 

• non-disposable masks need to be appropriately cleaned and stored when going on a break 

• reusable face shields or protective eyewear must be appropriately cleaned and disinfected 

after each use 

 

 

  

Fit in this order:  

1. Wash hands or use alcohol-based rub  

2. Mask  

3. Goggles (if appropriate)  

4. Gown/Apron 

5. Gloves 

Remove in this order: 

1. Gloves 

2. Wash hands or use alcohol-based rub  

3. Googles 

4. Wash hands or use alcohol-based rub  

5. Apron/Gown 

6. Wash hands or use alcohol-based rub  

7. Mask 

8. Wash hands or use alcohol based rub 
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Cleaning and disinfection (environmental hygiene) 

✓ Ensure cleaning and disinfection practices are optimised and rigorously adhered to. 

 

The amount of time the coronavirus (COVID-19) survives on inanimate objects and surfaces varies. 
Environmental cleaning is one way to remove the virus. 

Food and beverage processing plants already have comprehensive cleaning and sanitising programs 
in place, however more specific deep cleaning may still be required if an outbreak of COVID-19 
occurs. This is a good time to undertake a thorough review of your entire facility to identify 
areas/surfaces/equipment that may have been inadvertently overlooked in your existing cleaning 
program, or which perhaps were not as relevant in a food safety context, but are now relevant in the 
context of COVID-19.  

Your usual cleaning regimes should be increased, including at the end of each shift, and you should 
review the Australian Government guidelines at 
https://www.health.gov.au/sites/default/files/documents/2020/03/environmental-cleaning-and-
disinfection-principles-for-covid-19.pdf to identify any additional cleaning/disinfection procedures 
that can be added to your existing cleaning procedures. Put a treatment program in place to address 
any deficiencies found. 

In the event of an outbreak, please refer to the Australian Government guidelines at the link above 
for site specific cleaning requirements (advice to assist cleaning staff are on page 2 of these 
guidelines).  

In addition, consider the following actions: 

• stepping up the cleaning program between shifts 

• increasing the frequency of cleaning and disinfection of staff common areas and workplace 

amenities including kitchens, lunchrooms, common areas, change rooms, toilets, showers, 

drink fountains and vending machines 

• cleaning boot and wash rooms (including hoses) after each major break 

• increasing cleaning and disinfection of frequently touched surfaces on the premises as well as 

on the plant floor. This includes cleaning handrails, turnstiles, door handles, biometrics, 

scanning devices etc) with detergent solution  

• paying particular attention to cleaning stainless steel and plastic surfaces, as virus can stay 

viable on these materials for up to two to three days 

• reviewing and increasing cleaning and disinfection procedures for vehicles (see page 16) 

 

Additional cleaning and hygiene controls that may be required include: 

• frequent cleaning and disinfection of personal items used in the workplace such as 
glasses and phones 

• ensure that surfaces are cleaned if an employee spreads droplets (such as sneezing, 
coughing or vomiting) 

https://www.health.gov.au/sites/default/files/documents/2020/03/environmental-cleaning-and-disinfection-principles-for-covid-19.pdf
https://www.health.gov.au/sites/default/files/documents/2020/03/environmental-cleaning-and-disinfection-principles-for-covid-19.pdf
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• ensuring people who are conducting cleaning wear gloves and follow manufacturer’s 
recommendations for use of PPE such as where use of protective eye wear is required 
when using certain chemicals 

• where possible, ensuring cleaners wash hands with soap and water after cleaning or, if 
washing is not possible, use alcohol-based hand sanitiser 

• providing closed bins in appropriate locations for employees to hygienically dispose of 
waste such as used tissues as soon as possible after use 

• providing alcohol-based hand sanitiser for employees to use after they dispose of their 
waste 

• where employees’ work clothes are washed on site, appropriate procedures should be in 

place and reviewed to ensure effectiveness (if you launder your business uniforms then 

ensure your policies are consistent with the Australian/New Zealand Laundry Practice 

Standard Australian/New Zealand Standard 4146:2000). 

Inbound freight protocols 

The following guidelines provide an outline of procedures to manage safe receival of inbound goods 
for food businesses. It is important to minimise the number of employees who have contact with 
deliveries and contractors as much as possible. 

 
Receival of incoming goods 

These protocols have been adapted from Safe Work Australia 
(https://www.safeworkaustralia.gov.au/covid-19-information-workplaces/industry-information/road-
freight/physical-distancing) 

• Use electronic paperwork where possible 

• Follow contactless delivery and pickup method such as mobile phones to communicate with 

customers and deliveries at premises. 

• Avoid all unnecessary handover. If paperwork needs to be handed over, hand sanitiser must 

be available and used by receiving staff. 

• Direct workers to remain in the vehicles or in a dedicated waiting area. If drivers will have to 

wait, a clean dedicated area should be provided with access to toilet and drinking water and 

supplied with hand sanitiser (also see note below) 

• Keep work interactions between team members and external contractors to minimum level. 

Request contractors to visit during out of business hours if possible 

• Practice good hygiene before and after touching the products 

 

NOTE: Remember that heavy vehicle drivers are also covered by national legislation regarding duty of 
care. In addition to ensuring drivers are supported through COVID-safe practices, as the 
consignor/ee, you must also accommodate driver fatigue management requirements and drivers must 
be advised if you will not commence loading/unloading within 30 minutes of arrival. For more 
information on this, visit https://www.legislation.qld.gov.au/view/whole/html/inforce/current/sl-
2013-0078 or contact the South Australian Road Transport Association (http://www.sarta.org.au/). 

 

 

https://www.safeworkaustralia.gov.au/covid-19-information-workplaces/industry-information/road-freight/physical-distancing
https://www.safeworkaustralia.gov.au/covid-19-information-workplaces/industry-information/road-freight/physical-distancing
https://www.legislation.qld.gov.au/view/whole/html/inforce/current/sl-2013-0078
https://www.legislation.qld.gov.au/view/whole/html/inforce/current/sl-2013-0078
http://www.sarta.org.au/
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Handling incoming goods after receival 

Food packaging for ambient and refrigerated goods has not presented any specific risk of 
transmission so far, meaning ambient goods, including goods received on pallets, dry products/ 
ingredients pose a low risk of contamination. For further information on transmission risks, please see 
https://www.foodstandards.gov.au/consumer/safety/Pages/Can-COVID-19-be-transmitted-by-
food-or-food-packaging.aspx. 

It is not recommended practice to disinfect food packaging as some packaging materials are porous 
and doing so could cause chemical contamination of the product.  

The risk to staff is best managed by ensuring that workers are following good hygiene practices, as 
outlined in these guidelines, including washing hands regularly with soap and warm water and 
avoiding touching your face. Ensure handwashing facilities are available. If this is not possible, ensure 
alcohol-based hand sanitiser is readily available for employees and contractors and advise employees 
to either wash hands or use hand sanitiser after physically handling deliveries. 

 

Truck delivery driver safety  

The following information has been adapted from Queensland Trucking Association COVID-19 Safety 
Guidelines 2020 and are available at https://www.qta.com.au/covid19-related-links-and-resources  (Keep 
work areas clean and disinfect frequently, including steering wheel, dashboard, door handles, 
seatbelt, handbrake screens, fuel bowser (see below for more information) 

• Clean and disinfect frequently used items including mobile phones, keys, wallet etc 

• Wash hands regularly and use hand sanitiser.  

• Clean hands before and after handling paperwork 

• Increase the amount of fresh air- open the window and adjust air conditioning 

• Cover your coughs and sneezes with your elbow or tissue 

• Seek medical assistance and immediately report your supervisor if you display any symptoms. 

 

Vehicle cleaning  

• The following information has been adapted from Queensland Trucking Association COVID-19 

Safety Guidelines 2020 and are available at https://www.qta.com.au/covid19-related-links-and-

resources.  Wash hands or use hand sanitiser prior to entering the vehicle 

• Disinfect vehicle’s outside door handle prior to entering, then inner door handle 

• Spray or wipe all touchpoints including steering wheel, screens, seat belt, handbrake, gears, 

dials etc with disinfectant using the correct dilution 

• Allow disinfectant to sit on surfaces up to 10 minutes and air out the vehicle 

• Use hand sanitiser regularly 

• Do not touch your face at any time while disinfecting the vehicle 

• Cover your coughs and sneezes with your elbow or tissue 

• Seek medical assistance and immediately report your supervisor if you display any symptoms. 

  

https://www.foodstandards.gov.au/consumer/safety/Pages/Can-COVID-19-be-transmitted-by-food-or-food-packaging.aspx
https://www.foodstandards.gov.au/consumer/safety/Pages/Can-COVID-19-be-transmitted-by-food-or-food-packaging.aspx
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PEOPLE MANAGEMENT 

✓ 
Consider everyone on site and accessing your site as a potential source of 

transmission. Confine access to essential staff and visitors only.  

✓ 
Consider everyone on site and accessing your site as a potential source of 

transmission. Confine access to essential staff and visitors only.  
 

Implement stringent access requirements for anyone entering your business or plant. 

 

Restricted access  

To reduce the likelihood of people bringing COVID-19 into the site from the community: 

• screen all employees, contractors and visitors upon entry to the site, or prior to arrival 
where possible, and record staff positions each day for trace back purposes 

• do not allow entry for non-essential visitors – it is recommended that this be extended 
to include non-essential auditors and customer visits 

• communicate with any customers affected by changed or restricted access and ask for 
their understanding 

• require confirmation from any essential visitors (including contractors) using a signed 
declaration form where possible. The declaration should include questions about their 
health, recent travel (e.g. haven’t been overseas in the past 14 days) and contact with 
other people 

• provide clear instructions regarding requirements to enter and restrictions operation on 
site for delivery drivers and other contractors who need to attend the workplace to 
provide maintenance or repair services or perform other essential activities 

• enforce stand down periods for employees returning from overseas travel (the Australian 
Government has imposed a 14 day period of quarantine for anyone entering from 
overseas / international travel) 

• consider revoking security passes for those known to have travelled internationally, until 
such time as the 14 day isolation period has been effective   

• consider asking staff to get a doctor’s clearance before returning to work 
• do not allow staff to transit between production areas on site 
• do not allow staff to congregate in common use areas such as break rooms and 

bathrooms facilities  
• reduce all movements between high transit departments such as human resources and 

first aid 

• do not allow staff or visitors to transit between production areas 
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Staff responsibilities 

 

✓ Ensure staff know what the symptoms of COVID-19 are. 

Symptoms 
● Fever 

● A cough 

● Sore throat 

● Unusual/unexplained fatigue 

● Unusual/unexplained shortness of breath 

● Loss of taste or sense of smell 

● Other symptoms may include a runny nose, chills and body aches 

 

It is important that staff are aware of the symptoms of COVID-19 and the actions required to be 
taken should they become ill. Be aware that: 

● if a supervisor/manager identifies an employee that is exhibiting relevant symptoms, they 

should ask the employee to go home and follow the guidelines below 

● remember that your employees’ medical records are confidential and you must not disclose 
the medical status of any individual to co-workers. 

 

✓ 
Advise staff of what they need to do if they experience symptoms that may indicate 

infection. 

Key Messages 
● If you are experiencing cold or flu symptoms, you should not come to work.  

● If you develop any of the above symptoms, whether at home or at work, you must 

immediately isolate yourself and seek medical attention: 

o Call your doctor, local Emergency Department or healthdirect on1800 022 
222  (more information available at 

https://www.healthdirect.gov.au/coronavirus  or 
https://www.healthdirect.gov.au/  
 

o When you make an appointment with your GP, let them know your 
symptoms so they can prepare appropriate infection control measures 

 

● Advise your company by phone, rather than in person. Do this as soon as possible 

after you develop symptoms and note when precisely you believe you may have 

started exhibiting symptoms. 

● If you experience these symptoms while at work, report to your supervisor/manager 

immediately. 

https://www.healthdirect.gov.au/coronavirus
https://www.healthdirect.gov.au/
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● Do not travel on public transport or attend any public places. 

● Advise your company of the outcome of any medical investigation of your condition 

(for example, the results if any test for COVID-19). You should do this as soon as 

possible so appropriate actions can be taken by your workplace. 

● Don’t return to work until your situation has been resolved, and avoid contact with 

fellow workers if possible.  

● The Australian Government requires that you don’t leave your home or come to 

work while you are waiting for a test result.  

● You will need to provide evidence that you have been cleared to return to work. 

Employers should specify what evidence is required, for example confirmation of a 

negative COVID-19 test result or a medical certificate. 

● Don’t come in to work if you are a close contact of someone outside the workplace 

who has confirmed COVID-19. 

● Adhere to all instructions given by medical authorities, South Australian Police, SA 

Health or other authorised officers with powers under the SA Emergency 

Management Directions or SA Public Health Act 2011. 

● If you have been required to be in home isolation (for example, if you are a close 

contact of someone with COVID-19) and have completed your 14 day isolation 

period without showing signs or symptoms of being unwell, you are permitted to 

return to your daily activities including going to work. Employers should make it 

clear to all staff any requirements you may have for a staff member to return, such 

as provision of a medical certificate. 

 

 

Reducing risk of misdiagnosis 

✓ 
Encourage all your staff to get the seasonal flu vaccination – or better still, provide 

vaccinations for them 

 
● Flu vaccination does not provide protection from COVID-19, but it will reduce the potential for flu 

being mistaken for COVID-19, which could cause undue alarm and disruption in the workplace. 

● Advise staff with cold symptoms to stay home. This reduces any potential alarm among staff about 

a potential COVID-19 case and also helps to protect your team from the spread of colds that could 

also impact your productivity. 

● The South Australian Government recommends anyone with symptoms such as those listed above 

gets a test, regardless of whether they think they could have COVID-19 or not. This helps with 

early detection and trace back in the event of a potential case of community transfer. 
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Communication 

✓ Keep your workforce informed and engaged  

Keeping your workforce informed and engaged is always important and it is critical in times of crisis. 
The impacts of COVID-19, and the ongoing risk to people and businesses, means putting a priority 
on providing accurate information and support is a long term priority. 

 

Keeping your workforce informed 

Brief all employees and contract staff, including cleaning staff, on the risks and other information 
relevant to COVID-19 and provide advice as to what they need to do to protect themselves and 
prevent the spread of COVID-19.  

Providing regular updates is recommended. 

 

Employee communication and welfare 

Employers must consult with employees and Health and Safety Representatives (if any), on matters 
related to health or safety that directly affect, or are likely to directly affect them, so far as is 
reasonably practicable. 

It is important to keep your staff up to date with your preparedness and contingency plans. This 
includes providing for your culturally and linguistically diverse (CALD) employees.  

It is important to ensure all staff are kept informed of plant and Government policies and updates to 
information as it evolves. To support effective communication: 

  

• use clear and simple communications of what is expected both on site and in the 
community  

• where English is a second language, ensure translators are available 

• use multiple communications modes suitable to your workforce. i.e email, posters, text 
messages, whats app etc 

• where possible use visual cues and pictorials  

• install clear signage at gates and entry points   

• consider a direct text system to minimise the need to call meetings to communicate 
important information to staff 

• avoid holding mass gatherings e.g. all staff meetings, toolbox meeting, management 
meetings  

• make use of existing resources, both in English and translated 

• ensure policies are in place to ensure staff adherence to COVID policies and appropriate 
disciplinary actions are taken when required if policies, procedures, and appropriate usage 
of PPE are not adhered to 

• provide a mechanism for staff to discretely report any COVID-19 concerns directly to 
management   
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Support your workforce  

• Consider providing additional leave where leave is necessary due to COVID-19 - this 
may reduce the risk of employees attending work when unwell due to financial 
needs 

• Follow up with affected employees, to ensure they feel supported and have access 
to relevant information  

• Encourage unaffected employees to provide support to colleagues who may be in 
self-isolation or recovering from infection 

• Remember many people will find self-isolation difficult – making contact can help 
you make sure they care coping and feel supported. 

 

Support your supply chain 

See the sections in this document on people management, case protocols and contingency planning 
for additional information and guidance on communication with your workforce, suppliers and 
customers. 
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PROTOCOLS FOR SUSPECTED OR CONFIRMED CASES 

Suspected cases 

✓ 
Provide the employee with a mask and send them to get a COVID-19 test. After they 

have done the test, they must isolate at home until they receive the results. 

✓ 

Be prepared to identify close contacts quickly using your contact records. This list 

should include anyone who has had contact with the employee for the few days prior 

to the development of symptoms. 

 

Food and beverage manufacturers and processors should have a policy in place that if anyone 
experiencing symptoms – including employees, visitors and contractors) they must report this 
immediately. Regardless of whether a case of COVID-19 is confirmed, you need to be prepared to 
respond to ensure that worker’s welfare and to enable any required actions to be taken if a case is 
confirmed. 

If a person on your premises (employee, contractor or visitor) has symptoms such as a cough, sore 
throat, shortness of breath, runny nose, fever, chills or sweats, or loss of sense of taste or smell, they 
should be sent to be tested for COVID-19 immediately and should isolate at home until they receive 
a negative test result.  

It is important that the person travels to a testing centre by the least public means possible and that 
they then go straight home (avoiding public transport if possible) to isolate until they receive a 
negative test result.  

Ensure the person understands what self-isolation means and what they need to do next, including 
providing access to information and resources in an appropriate format (eg translated in languages 
other than English etc). The Australian Government has produced a fact-sheet on managing home 
isolation at https://www.health.gov.au/sites/default/files/documents/2020/03/coronavirus-covid-19-
information-about-home-isolation-when-unwell-suspected-or-confirmed-cases.pdf 

Employees also need to be advised of the business’ policy regarding providing evidence that it safe to 
return to work when they are well again, such as a medical certificate if this is required. 

 

Confirmed cases 

✓ 

Be prepared to identify close contacts quickly using your contact records. This list 

should include anyone who has had contact with the employee for the few days prior 

to the development of symptoms. 

✓ 
Close contacts of confirmed infected employees should be advised to self-isolate 

immediately. 

✓ Provide SA Health with a list of all close contacts, including contact details. 

https://www.health.gov.au/sites/default/files/documents/2020/03/coronavirus-covid-19-information-about-home-isolation-when-unwell-suspected-or-confirmed-cases.pdf
https://www.health.gov.au/sites/default/files/documents/2020/03/coronavirus-covid-19-information-about-home-isolation-when-unwell-suspected-or-confirmed-cases.pdf
https://www.health.gov.au/sites/default/files/documents/2020/03/coronavirus-covid-19-information-about-home-isolation-when-unwell-suspected-or-confirmed-cases.pdf
https://www.health.gov.au/sites/default/files/documents/2020/03/coronavirus-covid-19-information-about-home-isolation-when-unwell-suspected-or-confirmed-cases.pdf
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Positive COVID-19 case process 
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If a worker is confirmed as having coronavirus (COVID-19), the worker:  

• must not attend the workplace under any circumstances  

• must immediately tell their employer  

• must follow all medical advice given to them by their treating medical practitioner and the 

relevant state health department    

 

Role of the South Australian Government  

The Department for Health and Wellbeing (SA Health) is the control agency and other government 
departments who become involved will be guided by SA Health as the control agency. Other 
departments who may become involved with a confirmed case under the lead of SA Health include 
the Department of Primary Industries and Regions (PIRSA) and the Department of Agriculture and 
Water Resources (DAWR).  

SA Health has responsibility for contact tracing and will lead this process in conjunction with your 
business. SA Health is responsible for: 

• informing the workplace if the worker attended work while infectious 
• conducting contact tracing 
• identifying the infectious period for the confirmed case 
• identifying close contacts 
• directing close contacts to quarantine 
• providing infection control guidance 

Infection control guidance can include partial or complete closure of the worksite, environmental 
cleaning or other infection control procedures. 

  

Role of employers  

The employer must follow all instructions given the relevant government department(s), including 

facilitating any testing that may be required and implementing measures to reduce transmission, such 

as partial or complete closure of the site for thorough cleaning according to departmental 

requirements, and following advice regarding when the site may be reopened.   

 

The employer must also: 

• appropriately advise workers of the situation and required actions as soon as possible, 

communicating by text or other apps suitable to your workforce demographic and 

cultural/language requirements 

• avoid employees meeting in groups  

• provide appropriate documentation as requested by SA Health, including but not limited to: 

o details for suspect/infected patient and testing arrangements 

o contacts/co-habitation/car-pooling/travel/health record lists  

o declaration forms where applicable (staff/visitors/contractors) 

o work shift rosters for that day and previous 30 days including CCTV footage where 

available. 

o site map (including production rooms and animal housing (e.g. yards) layout, 

entry/exits, vehicle flows, break rooms) 

o ventilation plans (if available) 
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o plans of where staff members work during the infectious period (which will be 

determined by SA Health) 

o consideration of possible location for forward command post onsite (indicated on site 

map) 

o copy of Worksite COVID-10 preparedness Plan and other associated documentation 

(e.g. cleaning protocols) 

o internal contact list including dedicated contacts for COVID-19 response (e.g. safety 

officer, hygiene representatives) 

o temperature check records (if used) 

o Listing of languages spoken by staff onsite, to assist with developing appropriate 

communications to keep staff informed 

 
 

Preparing for return to work 

 

✓ 
Someone who has completed official quarantine or has been released from isolation 

does not pose a risk of infection to other people. 

 
● People who have been required to be in home isolation and have completed their 14 day period 

and are not showing signs or symptoms of being unwell, are permitted to return to their daily 

activities including going to work. 

● Where staff have been infected with COVID-19 but have recovered, it will be important to 

reassure their work colleagues that their reintroduction into the workplace is safe. 

● You should encourage employees to continue good hygiene practices, both in the workplace and at 

home, to help stay free of illness. 

 

 

  



 

26 

CONTINGENCY PLANNING 

 

Suppliers and services 

✓ 
Consider what supplies and services may be disrupted and your options to minimise 

disruption to availability 

 

 

● Consider supplies and availability of PPE, sanitisers and cleaning agents, and investigate potential 

alternative suppliers 

● Consider supplies and availability of key ingredients, particularly if reliant on suppliers from 

countries seriously impacted by COVID-19 and investigate potential alternative suppliers 

● Risk-assess alternative suppliers of ingredients/packaging now for approval as part of your 

approved supplier program in order to avoid lengthy trial periods for approvals 

● Consider supplies and availability of key packaging, particularly if reliant on suppliers from countries 

seriously impacted by COVID-19 and investigate alternative suppliers 

● Consider service providers used, such as pest control providers and calibration providers and 

decide on procedures to ensure ongoing compliance while limiting their exposure to internal staff 

 

Diminished workforce 

✓ Plan now for how you will continue operating in the event of a diminished workforce 

 
 

● Start planning now for how you will continue to operate if your workforce has been significantly 

reduced through actual infections or as a consequence of a large number of staff being in isolation 

due to contact with an infected person.  

● Identify alternative facilities for manufacturing/processing should your business need to be 

diverted due to a close down for deep cleaning or other interruption.  

● If you are faced with a serious shortage of labour, consider how the available workforce be used 

differently: 

o Consider paring back what you do in the plant to the basics and apply the workforce that 
you have to a less complex or diverse set of activities.  Consider the packaging type that will 
be used for restricted processing and how this will be applied.  

o Consider reducing the range of products supplied and/or removing the more labour-
intensive products. 

o Consider the repercussions on your customers of any such changes in your product range 
and prepare to help them over it with communication. 
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Recruiting and training new staff 

✓ Consider how you might be able to find and train replacement staff 

 
 

● There will be people from other sectors who find themselves out of work. Start planning now for 

how you can recruit them. 

● You may need to train larger numbers of staff than you would normally. Consider: 

o Are there opportunities to speed up and scale up training for new employees in plant roles? 

o Can some training be done using digital platforms or tools?  

● Consider asking supervisors to give thought to targeting members of their current teams who 

would be suitable to step up to supervisory roles if needed. 

o Provide training / mentoring now to facilitate help targeted individuals step up into these 

roles.  

 

Communication with your direct customers 

✓ 
It’s important to keep your customers up to date on your preparedness and 

contingency plans 

 
 

● Let your customers know what you have done to prepare for disruptions and ensure ongoing 

supply of your products 

● Keep customers regularly updated. 

 

Changed purchasing/dining habits 

✓ 
Be mindful of the possibility of consumers changing their purchasing and/or dining 

habits, including the risks this might pose from a food safety perspective. 

 
 

● Prepare to help your customers overcome their unfamiliarity with handling and consuming your 

product in unfamiliar ways.  
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CONTACTS AND RESOURCES 

Contacts 

Commonwealth Department of Health   

• National Coronavirus Helpline 1800 020 080 
• https://www.health.gov.au/contacts/national-coronavirus-helpline  

 

South Australia 

• Department for Health and Wellbeing (SA Health)  

o Disease Reporting 1300 232 272  

o SA COVID-19 Information Line 1800 253 787 
o https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/co

nditions/infectious+diseases/covid-19  

 
• Department of Primary Industries and Regions – Biosecurity SA   

o General enquiries: +61 8 8207 7900 (Glenside office) 

o Email: PIRSA.biosecuritysa@sa.gov.au 

o Emergency Animal Disease Hotline – 1800 675 888 

o https://www.pir.sa.gov.au/emergency_management/covid-

19_and_primary_industries/workplace-safety-and-hygiene  

 

• Department of Agriculture and Water Resources (DAWR) 

o Mark Connolly – Director, Export Meat – Southern Region: 8201 6104 / 0407 979 277 

o For notifications of test result for Meat Establishment staff email: 

MeatEstabCOVIDreporting@agriculture.gov.au 

o https://www.agriculture.gov.au/coronavirus  

 

• Safework SA 

o Phone 1300 365 255 or email help.safework@sa.gov.au 

o https://www.safeworkaustralia.gov.au/covid-19-information-workplaces  

  

Additional resources 

• Close Contact Spreadsheet - Department of Health and Human Services, Victoria 
• How to clean and disinfect after a COVID-19 case in the workplace - Department of 

Health and Human Services, Victoria 

• COVID-19 IPCORN onsite assessment. Manufacturing Settings – Meat and Poultry  

• Checklist for Reducing Workforce Impact from COVID-19 – Safe Food Queensland 

• COVID-19 business information and support - SA Business Information Hub 
• COVID Safe Plan for Businesses – Government of South Australia 
• Car-pooling infographic - Centre for Disease Control 
• US Centers for Disease Control’s Facility Assessment Tool for Meat and Poultry 

Processing Facilities  

 

Check the COVID-19 resources pages on the Food South Australia website for further information on support 
services, industry briefings, announcements and other resources. These pages are updated as new information 
becomes available. 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.gov.au%2Fnews%2Fhealth-alerts%2Fnovel-coronavirus-2019-ncov-health-alert&data=02%7C01%7Cmwu%40amic.org.au%7C03bea2778da940ef5dd808d82d2ce068%7C70255d9c1439495caa5e9f33db63657a%7C0%7C0%7C637309018073580905&sdata=0golGdP8nryeov1g2BxCXbT5M1jwIgi11lvIJyX29UY%3D&reserved=0
https://www.health.gov.au/contacts/national-coronavirus-helpline
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/home/home
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/conditions/infectious+diseases/covid-19
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/conditions/infectious+diseases/covid-19
https://www.pir.sa.gov.au/emergency_management/covid-19_and_primary_industries/workplace-safety-and-hygiene
https://www.pir.sa.gov.au/emergency_management/covid-19_and_primary_industries/workplace-safety-and-hygiene
mailto:MeatEstabCOVIDreporting@agriculture.gov.au
https://www.agriculture.gov.au/coronavirus
mailto:help.safework@sa.gov.au
https://www.safeworkaustralia.gov.au/covid-19-information-workplaces
https://amic.org.au/wp-content/uploads/2020/07/Close-contact-spreadsheet-template.xlsx
https://amic.org.au/wp-content/uploads/2020/07/Close-contact-spreadsheet-template.xlsx
https://amic.org.au/wp-content/uploads/2020/07/Factsheet_Cleaning-and-Disinfection.pdf
https://amic.org.au/wp-content/uploads/2020/07/Factsheet_Cleaning-and-Disinfection.pdf
https://amic.org.au/wp-content/uploads/2020/07/Manufacturing-meat-and-poultry-site-assessment.pdf
https://www.safefood.qld.gov.au/newsroom/guideline-for-reducing-workforce-impacts-related-to-covid-19/
https://business.sa.gov.au/COVID-19-business-information-and-support?gclid=EAIaIQobChMIgva32Mvq6wIVin4rCh15qwUEEAAYASAAEgIxSPD_BwE
https://www.covid-19.sa.gov.au/business-and-work/create-a-covid-safe-plan
https://www.uspoultry.org/COVID-19/docs/carpooling-fs.pdf
https://www.uspoultry.org/COVID-19/docs/carpooling-fs.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/php/Meat-And-Poultry-Facility-Assessment-Checklist.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/php/Meat-And-Poultry-Facility-Assessment-Checklist.pdf
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CONNECT WITH FOOD SOUTH AUSTRALIA 

Food South Australia is the peak body for the food and beverage industry in South Australia. Our role is to help 
our members grow their businesses, markets and capabilities. Food South Australia engages with all levels of 
government to support the South Australian food and beverage industry through the COVID-19 response and 
recovery.  

 

Food South Australia 

contact@foodsa.com.au 

www.foodsouthaustralia.com.au 

http://www.foodsouthaustralia.com.au/

