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FOOD NECESSARY SUPPLIES AND ENERGY COMMITTEE



INTRO
The following guidelines are

indicative and aim to help

companies within the food supply

chain, to implement and adapt the

best practices depending on their

environment and capacities. Each

company is responsible for the

definition of its security protocols

on the basis of its own risk analysis.

These guidelines take into account

the recommendations from the

Government of Mauritius and health

organisations. These guidelines are

meant to evolve with the situation.
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Personal
Hygiene
Instruction

It is recommended to

clean hands with water

and soap or

hydroalcoholic gel. 

To that purpose the

company must provide

all hygiene products.

Recommended

practices include:

 

a. Avoid touching the eyes,

nose or mouth without

washing hands.

b. Cover coughs and sneezes

with an elbow sleeve

of clothing or tissue. Dispose

of tissues into covered waste

bins immediately after use.

c. Stop physical greetings

such as shaking hands, hugs

and kisses.

d. Practice hand washing /

sanitization before and after

using face mask.

e. Refrain from using other

workers’ phones, desks,

offices, or other work tools

and equipment as far as

possible.
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Protocol Level 2

No working employee diagnosed with the virus.



Conditions
Of Access
And Traffic

In The
Company

1. Access to the company must not be possible

for people with manifest symptoms related

to the virus. Each employee must make sure, before

going to their place of work, that they do not have

any manifest symptoms of the virus, and especially

fever. A check by temperature measurement is then

recommended. In the case of manifest symptoms,

he notifies his employer, by any means

at his convenience; he must stay at home and call

his doctor or the health authorities.

 

2. External suppliers, external companies 

and subcontractors who access the company's

premises must comply with the specific health rules

laid down and implemented by the employer.

 

3. Give the delivery men hydroalcoholic gel to clean

their hands between each delivery.

 

4. Delivery with drop-off on the ground

in the presence of the customer, 

without hand delivery.

 

5. Consider replacing the signature with a photo

of the customer with the product.
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a. The advice on social distancing measures applies to everyone.

You need to minimise opportunities for the virus to spread by

maintaining a distance of 1 metre between individuals.

 

b. All employers are expected to follow social distancing guidance,

including food businesses, as far as reasonably possible.

 

c. Where the production environment makes it difficult to do so,

employers should consider what measures may be put in place to

protect employees.

1. Food processing plants

Maintaining
Social Distancing
 

a. It is very unlikely that the virus is transmitted through

food. Workplace canteens may remain open where there

are no practical alternatives for staff to obtain food.

 

b. As far as reasonably possible a distance of 1 metre

should be maintained between users.

 

c. Staff can continue to use rest areas if they apply

the same social distancing.

 

d. Notices promoting hand hygiene and social distancing

should be placed visibly in these areas.If possible,

increase the number of hand washing stations available.

2. Staff canteens and rest areas
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Cleaning And
Sanitation Of
Workplaces
 

1. The company provides daily cleaning

of premises, workstations and common

areas, with particular attention to surfaces

such as door handles, ramps, sanitary

facilities, common equipment, etc.

 

2. Periodic cleaning and disinfection

of workstations with appropriate products

must be guaranteed on regularly ventilated

company premises.

 

3. Equipment for maintenance staff:

disposable blouse and household gloves.
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1. Your Food Safety Management System should be followed.

 

2. Employers should stress the importance of more frequent

handwashing and maintaining good hygiene practices. Employees

should wash their hands for 20 seconds, especially after being

in a public place, blowing their nose, coughing or sneezing.

 

3. Frequently clean and disinfect objects and surfaces that are

touched regularly, using your standard cleaning

products.Businesses can help reduce the spread of the virus

by reminding everyone of the government’s public health advice

(posters, leaflets…).

1. Food hygiene

Food
 

1. The World Health Organisation advises

that the likelihood of an infected person contaminating

commercial goods is low.

 

2. While food packaging is not known to present a

specific risk, efforts should be made to ensure it is

cleaned

and handled in line with usual food safety practices.

 

3. Staff should continue to follow existing risk

assessments and safe systems of working. No additional

precautions need to be taken.

2. Food packaging
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Prior to official diagnostic of a WE

· Ensure all preventive measures (appendix 1) are implemented;

 

· As much as possible, WE should exclude any employees with pre-existing conditions such as heart disease, Diabetes, High

Blood Pressure, History of Cancer and on Dialysis or age > 60 years;

 

· Review setup of operation to minimise as much as possible any Close Personal Contacts* (“CPC”) between Working Employees

(incl. subcontractors on site) such as transport, gathering places, production teams, etc. WE should avoid crossing each other,

and shift system should be implemented where applicable / possible;

 

· Prepare a list of all CPC Teams - based on process stages (i.e. Packing 1, Packing 2, Loading 1, Loading 2, etc) (see appendix 2);

 

· Communicate to all WE their CPC Teams and confirm with them that they should not have contact with other WE/CPC Teams,

either at work, in particular for common use places (mess, etc), or outside of work. The use of color code to facilitate recognition

of each CPC team may be considered (This will also be beneficial to raise awareness of WE);

 

· Identify a Backup Team** and a Reserve Team*** where possible for each CPC Teams (see appendix 2) and request WAPs for

them.

Protocol Level 3 - A "WE" (working employee)

is diagnosed with the virus.
Objective is to ensure health & safety of employees and business continuity of essential services



Potential contamination

· In the event that a WE:

      · has any symptoms related to the virus (see appendix 4); or

      · has any close relative that has been tested positive to the virus; or

      · has been tested for the virus but results have not been received yet.

 

· If the employee is already at home:

      · WE should call the Human Resources (HR) from the company to inform him.

      · HR should call the companies’ doctor, if not available the private general practitioner of WE, for a consultation of WE by

phone.

      · If a risk is identified by the companies’ doctor or private general practitioner of the WE, public authorities should be alerted

(hotline 8924 and/or through Dr Gujadhur).

      · WE should stay at home until suspicions are cleared or tests results received (if applicable).

      · HR to monitor the situation of the risky WE and his CPC Team, through a register (see appendix 3).

      · HR to identify type of assistance that can be provided to the family of WE.

 

· If the employee is onsite:

      · WE should be waiting in a designated isolation area.

      · A dedicated transport should take WE home straight away and a follow up to be done by HR.

      · HR should alert public authorities (hotline 8924 and/or through Dr Gujadhur).

      · WE should stay at home until suspicions are cleared or tests results received (if applicable).

      ·  HR to monitor the situation of the risky WE and CPC Team, through a register (see appendix 3).

      ·  HR to identify type of assistance that can be provided to the family of WE.
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After official diagnostic of WE

2 Scenarios should be considered:

 

a.  Authorities allow company to operate:

i. Advise CPC Team of diagnostic of a team member.

ii. A specific monitoring is done for this CPC Team (i.e. temperature 3 times a day).

 

b. Authorities request that CPC team is quarantined:

    i. Advise CPC Team of diagnostic of a team member and decision from authorities.

    ii. Backup Team requested on site.

    iii. Virus tests to be performed on CPC Team****.

 

In all scenarios a WE tested positive for the virus:

 

· The WE should stay at home for a minimum period of 14 days as from the date of official diagnostic.

· CPC Team is to receive a specific monitoring (i.e. temperature 3 times a day).

· Key stakeholders upstream (e.g. suppliers) as well as downstream (e.g. customers) should be informed of the detection of a

positive case within the company to raise their awareness and to increase their level of vigilance.

· Conduct risk assessment and disinfect work areas: production lines and DC area. All cleaners need to wear protective clothing

such as full body cover with disposable gowns and disposable rubber gloves.

· Authorities should be advised by the company that balance is to be found between continuity of operations (e.g. essential parts of

the food production value chain e.g. a poultry feed manufacturer) and health and safety considerations.
 

* Close Personal Contact (“CPC”) is defined as being with someone for more than 15 minutes at a distance of 1m (or less) or direct physical contact.

** Backup Teams are defined as Team that include non-working employees who can replace another CPC Team.

*** Reserve Team is defined as a Team that include non-working employees who can take other part of the production.

**** Specific derogation from ministry of health to be confirmed first (as per protocol each person negative should stay at home for a minimum of 7 days).
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APPENDIX 1 - COMPANY NAME – DETAILED PREVENTIVE MEASURES

(Inclunding Status)
Objective is to ensure health & safety of employees and business continuity of essential services

 

* Close Personal Contact (“CPC”) is defined as being with someone for more than 15 minutes at a distance of 1m (or less) or direct physical contact.



APPENDIX 2 - COMPANY NAME – CPC / BACKUP / RESERVE TEAMS LISTS

TEMPLATE
Objective is to ensure health & safety of employees and business continuity of essential services

 



APPENDIX 3 - COMPANY NAME – RISKY EMPLOYEES MONITORING
Objective is to ensure health & safety of employees and business continuity of essential services

 



APPENDIX 4 - COMPANY NAME – SYMPTOMS FOR THE VIRUS
Objective is to ensure health & safety of employees and business continuity of essential services

 

SE
C

U
R

IT
Y

 P
R

O
TO

C
O

L 
| F

O
O

D
 S

U
PP

LY
 C

H
A

INAfter official diagnostic of WE

Flu like symptoms (runny nose, body aches, myalgia, fatigue);

Dry / productive cough, sore throat, fever with temperature over 37,5º Celsius;

Feeling out of breath on minimal exertion; and/or

Sudden loss of taste/ smell.

General symptoms:

 



Useful contacts
Ministry of Health Hotline 24/7: 8924

 
Private sector latest news:
www.businessmauritius.org


