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FRESH HUB – April 2020 – Good Hygiene 
Practices & COVID-19 

 
Welcome to our Fresh Hub Food Safety and COVID-19 Edition 

As an Essential Business, The AgriChain Centre continues to support the Industry by continuing to 
inspect Fresh Produce and providing supply chain expertise.  Ensuring staff and clients are safe has 
never been more important. 

Below we share some helpful resources for good hygiene practices.  

Good Hygiene Practices Resources 

We use Food Safety and COVID-19 in the same sentence because the single biggest prevention 

measure is the same, namely Good Hand Washing Practices. 

If there ever was a time to drive the handwashing and hygiene messages home, it is now! 

Our contribution to the Fresh Food industry is to make available the training posters we have prepared. 

Click on the following links and download these as often as you like. It is our way of saying let’s be 

sensible and here are the facts in a way you can communicate with your staff. 
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Effective Hand Washing – A4 

 

Effective Hand Washing with Nail Brushes – A4 

 

When to Wash Hands - A4 

 

How to Remove Disposable Gloves Correctly and 

Safely – A4 

 
How to Wear a Disposable Mask Correctly and 

Safely – A4 

 

Checklist for Cleaning the Office – A4 

 

 

 

https://www.agrichain-centre.com/wp-content/uploads/2020/04/Wash-you-hands-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Nail-Brush-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/When-to-Wash-Hands-poster-Mar2020.jpg
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Change-Gloves-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Change-Gloves-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Wearing-Mask-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Wearing-Mask-poster-Mar2020.pdf
https://www.agrichain-centre.com/wp-content/uploads/2020/04/Cleaning-roster-poster-Mar2020.pdf
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Consumer Behaviour and Washing Fresh Produce 

There is a huge amount of misinformation about the safety of Fresh Produce in the current COVID-19 

climate.  The simple message is Fresh Produce does not need to be washed by the consumer with 

soap and water. If anything, dishwashing detergent presents unacceptable risks of residues. 

Wash Fresh Produce at home with plain old tap water is the best recommendation. 

 

Another option for the ultra-careful is to leave the produce in the fridge for a day or 2 prior to use. The 

research is indicating that COVID-19 is a “fragile” virus that cannot thrive on the high acid and hostile 

environment that Fresh Produce represents.  In addition, our digestive system does a very good job of 

killing of COVID-19 according to the research. 

For more information talk to Anne-Marie Arts 027 279 5550 (She’s pretty hot under the collar on this 

one – be warned!) 
 

https://www.agrichain-centre.com/wp-content/uploads/2020/04/dreamstime_m_38899765.jpg

