
WORRIED ABOUT COVID-19 INFECTION WHEN SHOPPING FOR GROCERIES? 

Information available currently does not suggest SARS-CoV-2, which causes COVID-19 

can be transmitted through food. 

However, we know the virus can stay on surfaces for some time; up to 72 Hours (3 days) 

on Plastics and up to 24 Hours (1 Day) on Cardboard.  

Could packaging become a remote source of transmission of the spread, especially when 

someone who has the virus has sneezed or coughed over the packaging and you touch 

it in the shop? 

In the absence of any concrete scientific data to confirm coronavirus transmission on 

shared surfaces you are advised to observe these tips to prevent possible infection when 

shopping:  

1. Carefully take out food from packaging and dispose of the packaging in a bin . 

Wash your hands with soap under running water after removing food from 

packaging  

2. Where groceries are ordered, practice social distancing; allow the delivery person 

to leave the items at your door and possibly pay electronically  

3. Where you have to pay by cash, don’t forget to wash your hands immediately with 

soap under running water since paper cash could be a potential source of 

transmission of the virus. Where there is no water, use an alcohol base hand 

sanitizer with minimum 70% Alcohol content 

4. To clean your groceries, first wash your hands with soap under running water then 

wash all groceries with cold water and where possible dry them with clean 

disposable paper kitchen napkins or dish towels before storage  

5. To further reduce your risk of exposure when handling canned foods and other 

pre-packaged foods in Glass or Plastic Jars/Bottles, you are advised to wipe them 

with a disinfectant paper or simply put some hand sanitizer on a disposable paper 

kitchen napkin and wipe the surfaces of the packaging. Remember to dry canned 

foods before storage to prevent rusting  

6. Cook all groceries thoroughly; under normal minimum cooking temperatures. It is 

known that this virus is not capable of surviving the normal minimum cooking 

temperatures. Always bring leftover foods to the boil (piping hot) before eaten. 

Remember to wash your hands frequently with soap under running water during 

cooking and always before eating. 

 

 


