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Prevention of COVID-19

Guidance on Disinfecting the Working Environment and o
the Food Package of Cold Stores at Import Level

In order to further reduce the risk of contracting
COVID-19 in cold stores, the Centre for Food Safety
produced the guidance on disinfection for the
working environment and the food package of

cold

stores at import level, recommending

relevant preventive measures.

Disinfectants

Household  bleach 5.25% sodium
hypochlorite.

1:99 diluted household bleach (concentration: 500
ppm) is used for disinfecting the food package,
working environment and equipment of cold stores.
1:49 diluted household bleach (concentration: 1 000
ppm) is used for disinfecting the environment and
equipment, when they are heavily contaminated or

when a confirmed case of COVID-19 is encountered.

containing

Alcohol-based disinfectants (ethanol, propan-2-ol,
propan-1-ol) in concentration of 70-80% and
quaternary ammonium compounds (QUATS) can be
used to decontaminate food contact surfaces,
containers and food trays, etc.

Use of Disinfectants

Published by the Centre Q/a =
for Food Safety
Issued on 22/12/2020

For outer package, 1:99 diluted household bleach
should be used for disinfection, before bringing into
warehouse or loading for delivery.

Application of disinfectants can be conducted by
wiping or spraying. Disinfectants should be wiped or
sprayed onto surfaces that require disinfection, and it
should be conducted under well ventilated areas.
Should ensure that the food are well-wrapped and
well-protected, to prevent the contamination by
disinfectants. If the food package is not sealed, it
should be disinfected by wiping the surface carefully .
Step up cleansing and regular disinfection, by
applying 1:99 diluted household bleach, to the
working environment and equipment, including:

® Facilities and equipment of cold food storage
and loading areas such as floor, wall, pallet,
pallet truck, etc.

(] Transportation vehicles and equipment,
including the containers for imported cold
chain food, transportation trucks (especially
inner compartments), trolleys, etc.

(] Cooling equipment, shelfs, inner and outer
surfaces of refrigerators and chillers, etc.

[ ) High touch points (e.g. doorknobs, handles
of refrigerators/freezers, etc.)

(] Rubbish bin and its storage area

During disinfection, appropriate measures
(see ’Personal Protection’) should be adopted to
prevent adverse health effects, i.e. irritating mucous
membranes, the skin and the airway, posed on
workers and surrounding people.

When the environment and equipment are heavily
contaminated or when a confirmed case of COVID-19
is encountered, use 1:49 diluted household bleach
for disinfection.

For other disinfectants that are shown to be effective
against SARS-CoV-2, follow the instruction of
manufacturers for effective sanitation, e.g. contact
time, correct concentration, and shelf life after
dilution, etc.

e

-
<)

—
Ll

=)

i o

C

9

~

Precautions for the Use of Chlorine-based
Disinfectants

Dilute chlorine-based disinfectants in a well-ventilated
area.

Mix bleach with cold water as hot water decomposes
the active ingredient of bleach and renders it
ineffective.

Avoid using bleach on metals, wool, nylon, silk, dyed
fabric and painted surfaces.

Do not mix bleach together with other household
detergents as this reduces its effectiveness in
disinfection and causes dangerous chemical reactions.
Undiluted bleach liberates a toxic gas when exposed to
sunlight, thus store in a cool and shaded place.

Sodium hypochlorite in bleach decomposes with time.
To ensure its effectiveness, purchase recently produced
bleach and avoid over-stocking.

For effective disinfection, use diluted bleach within 24
hours after preparation as decomposition increases
with time if left unused.

Personal Protection

= ° www.cfs.gov.hk/covid19

Put on appropriate Personal Protective Equipment (e.g.
mask, gloves, safety goggles/face shield, and plastic
apron) when diluting or using bleach as it irritates
mucous membranes, the skin and the airway.

Wash hands thoroughly after the disinfecting
procedure.

If bleach gets into the eyes, immediately rinse with
water for at least 15 minutes and consult a doctor.
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For more information on COVID-19, please visit
www.coronavirus.gov.hk

For further details on regulations, food hygiene and
safety standards for food premises, please visit FEHD
website: www.fehd.gov.hk
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