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Food production/processing facility and food retail establishment where employees 
typically work within close distances:
To prevent spread of COVID-19, the Public Health Agency of Canada is recommending individuals employ 
social distancing or maintaining approximately 2 meters (6 feet) from others, when possible. This is one of the 
most effective ways to reduce the spread of illness during the COVID-19 outbreak.  

The risk of an employee transmitting COVID-19 to another in the same facility is dependent on: 
• The distance between employees 
• The duration of the exposure 
• The effectiveness of employee hygiene practices and sanitation.  

In food production/processing facilities, efforts should be made to identify and implement operational changes 
that increase employee separation.  When it’s impractical for employees in these settings to maintain social 
distancing, effective hygiene practices should be maintained to reduce the chance of spreading the virus. 

Food production/processing facilities and establishments should consider: 
1. Assessing the workplace for areas where employees have frequent contact with each other, share spaces 

and objects and increase the frequency of cleaning in these areas. 
2. Finding ways that employees can practice social distancing, such as increasing distance between people 

in line-ups and workstations. 

Consult the risk-informed decision-making guidelines for workplaces and businesses to learn how to protect 
employees and customers in the workplace. 

Common Areas 
Social distancing during lunch breaks, staggering breaks etc. is strongly recommended. Sanitizing tables and 
microwaves and common areas, dressing rooms, entry points for checking in and out. You may consider 
marking areas on the floor, chairs, tables to identify the distance, and where persons should stand or sit. 

Communicate Procedures with Staff 
Workers in the food and agriculture sector fill critical and essential roles within communities. Promoting the 
ability of our workers within the food and agriculture industry to continue to work during periods of community 
restrictions, social distances, and closure orders, among others, is crucial to community continuity and 
community resilience.  

Use of Masks 
N95’s are not required unless the person has or is working with someone with COVID 19. Since, this is not the 
case, except for health care workers, an N95 is not currently required. 

IMPORTANT: 
Maintaining social distancing in the absence of effective hygiene practices may not prevent the spread of this 
virus. Food facilities should be vigilant in their hygiene practices, including frequent and proper hand-washing 
and routine cleaning of all surfaces.   
Because the intensity of the COVID-19 outbreak may differ according to geographic location, coordination with 
provincial and local officials is strongly encouraged for all businesses so that timely and accurate information 
can guide appropriate responses in each location where their operations reside.  
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