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• What products to use

• How to use (safely)



COVID-19
• Lots of questions about cleaning and sanitizing to comply 

with coronavirus guidance

• Government guidance about cleaning and sanitizing in 
workplaces to control COVID-19

• Latest MDAR Guidance on Labor during COVID-19 includes section 
on Cleaning and Sanitizing

• Revealing spectrum of current sanitation practices

• Good Agricultural Practices are important for managing food 
safety risks and can help reduce risks related to COVID-19

• Important to establish good practices for COVID and beyond

https://www.mass.gov/doc/bulletin-18-farm-labor-management/download


COVID-19
• No evidence that transmission occurs through food or food packaging 

• Spread mainly person-to-person, through respiratory droplets

• Social distancing, face coverings, hand washing 

• Possible transmission by touching an infected surface and then touching 
your mouth, nose, or possibly eyes

• Not the main source of transmission – surface transmission has not been 
documented

• Relatively easy to kill – enveloped virus

• Can exacerbate food safety risks. Adds …

• Stress! 
• New protocols
• Possible labor shortages
• Uncomfortable workers – distancing and wearing masks is 

challenging!

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-disinfection.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fprepare%2Fcleaning-disinfection.html


Cleaning, Sanitizing and Disinfecting basics

NCSU Novel 
Coronavirus 
Considerations 
for Small Farms 
webinar

A broader 
spectrum 

of 
organisms

https://ncfreshproducesafety.ces.ncsu.edu/wp-content/uploads/2020/03/Novel-Coronavirus-Considerations-for-Small-Farms-040320.pdf?fwd=no


Cleaning, Sanitizing and Disinfecting basics

NCSU Novel 
Coronavirus 
Considerations 
for Small Farms 
webinar

https://ncfreshproducesafety.ces.ncsu.edu/wp-content/uploads/2020/03/Novel-Coronavirus-Considerations-for-Small-Farms-040320.pdf?fwd=no


Cleaning, Sanitizing and Disinfecting basics
The 4-step cleaning process – can’t sanitize or disinfect a dirty surface

Produce Safety Alliance, Cleaning vs. Sanitizing

1. Pre-clean/
rinse

3. Rinse

2. Scrub with 
detergent

4. Sanitize or 
disinfect

https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Cleaning-vs-Sanitizing.pdf


When to Sanitize or Disinfect?

Routine cleaning and sanitizing

Images (not 
highlighting) 
from 
Washington 
State 
Department of 
Ag Guidance for 
Small Farms 
webinar

Sanitizing is appropriate for food contact surfaces and for routine sanitation of surfaces 
that are of low risk for contamination with a viral pathogen 

https://cms.agr.wa.gov/WSDAKentico/Documents/DO/RM/RM/SafeOperatingSmallBusiness.pdf


When to Sanitize or Disinfect?

Routine cleaning and disinfecting

Images (not 
highlighting) 
from 
Washington 
State 
Department of 
Ag Guidance for 
Small Farms 
webinar

Disinfecting is appropriate for hard, non-porous, non-food contact surfaces, such as door 
handles, railings, trash cans, credit card & POS terminals, restrooms, and other high-touch 
surfaces

https://cms.agr.wa.gov/WSDAKentico/Documents/DO/RM/RM/SafeOperatingSmallBusiness.pdf


When to Sanitize or Disinfect?

Cleaning and disinfecting when confirmed or likely case of COVID-19

Images (not 
highlighting) 
from 
Washington 
State 
Department of 
Ag Guidance for 
Small Farms 
webinar

Disinfecting of all affected surfaces may be required if someone was ill, there were bodily 
fluids present, or surfaces were exposed to a high-risk area 

https://cms.agr.wa.gov/WSDAKentico/Documents/DO/RM/RM/SafeOperatingSmallBusiness.pdf


When to Sanitize or Disinfect?

In the event that 
someone on your farm is 
confirmed or likely to be 
ill with COVID-19

• Isolate affected 
workspaces

• If possible, ventilate and 
leave unoccupied for 24 
hours

• Disinfect affected surfaces 
with an appropriate 
disinfectant

If any food contact surfaces require 
disinfection

• Follow instructions for the disinfectant 
product you’re using

• Make sure product remains wet on the 
surface for the appropriate contact time

• Rinse with potable water and sanitize as 

normal and air dry

• Additional rinse step prevents the 
disinfectant from contaminating 
food

• Additional sanitizer step reduces 
any microbial risks introduced by 
the rinse step



What to Use?

Cleaning
• Use detergents appropriate for food contact 

surfaces
• All-purpose household cleaners (e.g., Simple 

Green, Seventh Generation, Fantastik, …)
• Not EPA registered



What to Use?
Sanitizing
• EPA registered
• Labeled for uses, with instructions

• Inc. rates and contact/wet times

• Labeled for human health pathogens
• Can use bleach (sodium hypochlorite) and PAA 

(peroxyacetic acid) products
• E.g., Ultra Clorox Brand Regular Bleach, Sanidate, 

Tsunami
• Produce Safety Alliance 

• Selecting an EPA-labeled Sanitizer
• Labeled Sanitizers for Produce - Excel Tool 
• Video Tutorial: How to Use the Excel Tool Labeled Sanitizers for 

Produce

https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Sanitizer-Factsheet.pdf
https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/PSA-Labeled-Sanitizers-for-Produce.xlsx
https://www.youtube.com/watch?v=wNNJOeITtxU


What to Use?
Disinfecting
• EPA registered
• EPA N-list
• SARS-CoV-2 is a new pathogen, most products have not 

been evaluated, will likely not be on the label
• Demonstrated efficacy against other human coronaviruses, harder to kill viruses

• List being updated regularly with more products

• Most products are more common in institutional or healthcare settings
• Products more common on farms share active ingredients (sodium hypochlorite, PAA)

List includes:
• Bleach
• Isopropyl alcohol, 70% 

• swabs 
good for phones, 
technology

• Hydrogen peroxide

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2


What to Use?

No indication that covid-19 virus is transmitted by food and there is no 
need to use a sanitizer on crops or in wash water to control coronavirus



Some notes on bleach
CDC makes a general recommendation 

for disinfection of coronavirus:

• 5 Tablespoons bleach per 

gallon of water

• % sodium hypochlorite is not 

specified

• Aiming for at least 1000 ppm 

sodium hypochlorite for 

disinfection

• For any use over 200 ppm on 

food contact surfaces, must 

rinse with fresh water

Michigan State University: COVID-19 – Disinfecting 
with Bleach

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-disinfection.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fprepare%2Fcleaning-disinfection.html
https://www.canr.msu.edu/news/covid-19-disinfecting-with-bleach


More notes … 

• Mixing – add product to water

• Use cool water

• Keep cool, out of sun

• Degrade quickly

• Higher temperature = faster degradation

• Only mix what you’ll use 

• Bleach, replace solution every 24 hours

• PAA solutions should last about a week

• Monitor concentrations with test strips

• Bleach: free/available chlorine, in the correct range

• PAA: use PAA test strips

• pH: efficacy affected by pH of water, esp. for bleach

• Use pH strips to ensure w/in 6.5-7.5



More notes …

PSA, Setting the Record Straight on Cleaning and Sanitizing

https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/PSA-Educators-Call-46.pdf


Chlorine Dilution Calculator

https://www.publichealthontario.ca/en/health-
topics/environmental-occupational-health/water-
quality/chlorine-dilution-calculator

https://blog.uvm.edu/cwcallah/2015/06/16/doser-
for-small-scale-vegetable-washing-with-sanitizer/

https://www.publichealthontario.ca/en/health-topics/environmental-occupational-health/water-quality/chlorine-dilution-calculator
https://blog.uvm.edu/cwcallah/2015/06/16/doser-for-small-scale-vegetable-washing-with-sanitizer/


https://www.dosatronusa.com/calculators/Chlori
ne-Calculator-EN/Simple-Chlorine-Calculator.htm

https://www.dosatronusa.com/calculators/LiquidCo
ncentratesnonfert/LiquidConcentratesnonfert.htm

https://www.dosatronusa.com/calculators/Chlorine-Calculator-EN/Simple-Chlorine-Calculator.htm
https://www.dosatronusa.com/calculators/LiquidConcentratesnonfert/LiquidConcentratesnonfert.htm


A Note on Safety • Follow the label
• Have access to MSDS
• Ensure good ventilation
• Wear proper PPE

• E.g., gloves, goggles
• Wiping may be better 

than spraying
• Avoid fragrances

•Bleach and Vinegar

•Bleach and Ammonia

•Bleach and Toilet Bowl Cleaner

•Bleach and Rubbing Alcohol

•Hydrogen Peroxide and Vinegar

NEVER mix chemicals



Produce Safety Alliance Record Keeping Template

Blank Sanitation Schedule template

Frequency

https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Records-Required-by-the-FSMA-PSR.pdf
https://ag.umass.edu/sites/ag.umass.edu/files/sanitation_schedule_template.pdf


SOPs
Elements of an SOP

• Title

• Objective/purpose—what task are you 
accomplishing and why?

• Scope—where and to whom does the SOP 
apply?

• Responsibility—who is responsible for making 
sure the task is completed?

• Materials—what specific items are needed to 
complete the task?

• Procedure—what are the steps to the task, in 
order?

• Verification/documentation—how will you 
verify that the procedure was completed 
correctly and what records will you keep?

Fillable SOP 
template

Cornell GAPs Program

https://extension.umaine.edu/publications/wp-content/uploads/sites/52/2020/03/SOP-fillabel-form.pdf
https://gaps.cornell.edu/educational-materials/decision-trees/log-sheets-sops/#sanitation


Questions?

Ideas?

We will post a resource list and Q&A document 
when we post the recording of this webinar




