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Development of Guidelines for Preventing COVID-19 in Childcare Centers,
Institutional Foodservices and Restaurants
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Abstract: The virus isolated from patients with severe pneumonia of unknown etiology in Wuhan City, Hubei province in
China was termed SARS-CoV-2 and the World Health Organization (WHO) named the disease caused by this virus as
coronavirus disease 2019 (COVID-19). The COVID-19 infection has spread rapidly and become a pandemic. In July 2020,
there were 13.25 million infected patients and over 570,000 deaths worldwide, and 13,711 infected patients and 294 deaths
were reported in South Korea. Since the primary mode of transmission of COVID-19 is through respiratory droplets, the
importance of preventive measures, including social distancing, has become important in daily life. In response to the
continuous spread of COVID-19, this study developed three guidelines for preventing COVID-19 for the food service industry
including childcare centers, institutional foodservices and restaurants by the integration of the manual of controlling foodborne
illness. These are included the COVID-19 prevention action methods for food deliverers, for food service administrator, for
foodservice works and for customers. All guidelines were designed for easy understanding using illustrations and have been
systematically explained subject wise. Thus, these COVID-19 prevention guidelines can be appropriately applied depending on
the specific situation and workplace. In addition, they are worthy as educational materials that contribute to the food safety.
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<Table 1> The three types of guidelines for preventing COVID-19 in the food service industry

Manual for prevention of COVID-19 & foodborne illness

Manual for prevention of COVID-19 &
foodborne illness at institutional

Manual for prevention of COVID-19 & Manual for prevention of COVID-19 &

. foodborne illness at restaurants foodborne illness at childcare centers
foodservices
* ManagerStaff
* Food delivery handler * Food delivery handler - Food delivery handler
. * Operator * Managerstaff - Foodservice employee
Subject . . .
* Foodservice employee * Foodservice employee - Director
* Customer * Customer * Child teacher
 Parents
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<Table 2> COVID-19 prevention action methods for food deliverer

Basic principle Detailed action method

» Those who have traveled abroad within the last 14 days or who have fever
or respiratory symptoms (cough, sore throat, etc.) are excluded from food
delivery work

* Disinfect hands with a sanitizer after washing hands, and wear sanitary glove

Frequently change gloves when transporting ingredients

* Clean and sanitize inside of the food delivery vehicle and to isolate foods
items that may cause cross-contamination

* Disinfect highly contaminated surfaces (e.g., steering wheels, door handles,
mobile phones, etc.)

» Wareing masks to avoid droplet transmission during work

* Avoid physical contact between workers during work

 Temperature checks before delivery

» Wash hands and use hand sanitizer in working

» Wear clean sanitary clothes, masks, and sanitary gloves
* Refrain unhygienic behaviors when food delivery

» Regular cleaning and disinfection of transport vehicles
» Maintain physical distancing during wok

<Table 3> COVID-19 prevention action methods for food service administrator

Detailed action method

Check temperature of workers and staff on the work: Prohibit work when having fever or respiratory symptoms (cough, sore throat, etc.)
Suspend going work and leave the work immediately when having fever or respiratory symptoms

Provide a sink or hand sanitizer for hand washing at the entrance of facilities

Notify customers to prohibit the access of the facility when the customer has a fever or respiratory symptoms or has visited abroad
within the last 14 days

Avoid to crossing work flows, and maintain physical distancing between workers to minimize physical contact

Guide customers to take a sit with one empty seat

* No permission of outsiders in a cooking facility

Cleaning, sanitizing and disinfection, and periodic ventilation in facilities

Periodic education to practice distancing in daily life regulations such as personal hygiene, social distancing, etc.

Broadcast regularly to follow regulations related to physical distancing and to remind regular hand washing

Designation of quarantine managers and secure contact network with local public health officer
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<Table 4> COVID-19 prevention action methods for the people who are involved in food preparation

Division Detailed action methods
» Equipe a thermometer to check body temperature of foodservice workers and verify theirs health condition
* Outsiders are prohibited to enter the facility except work-related persons (e.g., food delivery handler). They should be
checked temperature and prohibit to enter if any symptom reveals
Personal . . .
hyiene » Right after on the work, V\./ash hands, apply hand sanitizer, aI}d wear hygiene clothes
* Be sure to wear mask during work to prevent droplet transmission
* Minimize nonessential physical contact
* Practice the food poisoning prevention rules during work
¢ (Receiving management) Check food ingredients temperature and store them at proper storage
Receiving * (Food ingredient storage) Designate a storeroom person-in-charge to conduct proper storage practices
* (Pre-preparation management) Thorough cleaning of food ingredients and sterilization right after washing raw vegetables
and fruits
* (Cooking) Check whether the internal temperature of cooked food is over 75°C
. * (Prevention of cross-contamination) Separate use of cooking utensils such as knives and cutting boards
Preparation .. . s . . .
» Wash and sanitize hands every time whenever work activity (inspection, cooking serving, etc.) changes
» Replace disposable gloves whenever changing to different types of work
» Ware new apron, wash hands, and wear a mask before serving food and use utensils for food service
« Store cooked foods at and keep cold food below 5°C or hot food above 60°C
* Recommend to serve foods within 1~2 hours after cooking, prohibit mixing new foods to the served container, and
Service discard all the remaining foods.

self-service

If possible, refrain providing table cutlery and manage cutlery directly in the kitchen
Recommend a table set for one person and minimize food exposure to air by covering a lid on food container during

Washing and « Sterilize cutlery, dishes, plates, and cups with hot water or UV rays, after washing them
sanitation ¢ Disinfect contact surfaces that have a lot of contact with hands such as tables, chairs, and door handles before and after meals

Facility
environment
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» Cover the lids on trash bin and sanitize the surrounding area at least twice a day
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<Table 5> COVID-19 prevention action methods for customers in the food service facilities & restaurants

Basic principle

* Personal hygiene
- Wearing a mask
- Hand hygiene practices
* Practice tips in serving foods
- Wearing a mask in food service
- Distancing
- Wearing sanitary gloves when using common
equipment
* Practice tips for customer during meal
- Remove the hygiene mask right before having
a meal
- Use of personal dishes
- Refrain from conversation
- Minimize stay time
- Keep social distance

restaurant
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Detailed action method

Check body temperature and use hand sanitizer when entering a eating facilities:
Customers who have fever or respiratory symptoms (cough, sore throat, etc.) or
have traveled abroad within the last 14 days are prohibited from entering the

Remove mask only at meals and were mask at other times to prevent droplet
transmission

Keep a distance of 2 m (at least 1 m) from other people at meal line, exits, and
drinking fountain line

Refrain from sitting face to face at the table or sitting on side by side of the
table, taking a sit with one empty seat.

Reftrain sharing food and eat with their own plate

Minimize the stay time at restaurant

Drink disposable water, boiled water with a sterilized cup if possible
Minimize contact of cell phones, cash counter, and other items and wear
disposable gloves in meal service and sanitize all contact surfaces if possible
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