COVID-19 Impact Mitigation Program
Outline and Risk Matrix
This information sheet is provided to assist businesses with mapping an approach to managing the impact of COVID-19 on their work force and outlines the principles of a risk-based program. Safe Food Production Queensland
(Safe Food) has worked with the Agriculture Coordination Group – Workplace Health and Safety Working Group to develop this program. It is based around the principles of the current Safe Food accreditation program and as
such requires detailing each stage of production, the significant risks likely to occur and how they are controlled. This program is intended to help identify areas of risk and possible adjustments within businesses’ existing
arrangements to address the latest health advice. Given the diversity of production types and workforce requirements there is no one simple process to manage risk however, Safe Food through our engagement and
partnership with industry have developed a best practice risk management approach using 6 key principles of:
1.

Preventing

2.

Identifying

3.

Isolating

4.

Controlling

5.

Maintaining

6.

Tracing

This best practice whole-of-chain approach to risk management can be extended to consider COVID-19 implications and can be applied when responding to the COVID-19 pandemic. Safe Food considers that this approach will
assist industry to determine where best to allocate resources within their own business in a way that is likely to be most effective in responding to and reducing the overall public health risk.
By applying these principles to reduce the risk of exposure of the work force, businesses will:
Prevent workers from being exposed to COVID-19 (prohibiting all non-essential visitors, controlling entry points to businesses, performing health screening checks upon entry to the workplace to confirm they have not):
•

returned to Australia from overseas in the last 14 days

•

been in close contact with someone who has COVID-19 in the last 14 days

•

been in a COVID-19 hotspot in the last 14 days.

Identify people with flu-like symptoms at the earliest opportunity.
Isolate people with flu-like symptoms to ensure they are not a source of contamination to other employees.
Control processing and the production environment through strict hygiene, zoning controls and movement of staff to comply with social distancing requirements wherever practical.
Maintain a high level of personal and environmental hygiene to prevent inadvertent exposure of staff.
Trace all staff throughout each day’s production to facilitate contact tracing should the need arise.
These principles are not intended to be applied in isolation but considered in the context of the Guideline for Reducing Workforce Impacts related to COVID-19 and industry sector recommendations. Safe Food is encouraging
the early adoption of these principles to reduce the risk of transmission within the workplace and the broader community. It may also support businesses in complying with the requirements of the QH Health management plan.
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Health and Hygiene
• Strict adherence to GMP & GHP procedures
• Increased focus on cleaning routines, contact
surfaces, equipment, tools & facilities
• Increased surveillance of hygiene effectiveness
• Adequate access to hand washing and hygiene
stations
• Heightened diligence in cleaning and sanitising
of:
o the food production environment and
equipment
o high-contact areas (lunchrooms, smoking
areas and bathrooms)
• Appropriate use and disposal of PPE
• “Fit for work” policy is in place

Program Management

Steps:
• Health Plan registered by business
• Audit / Inspection
• Assessment

The objective:
To provide Measures to
reduce the impact of COVID19 on your workforce (see
Guideline for Reducing
Workforce Impacts related to
COVID-19). That results in
minimal impact on the
workforce, and the lowest
number of staff required to be
removed from active
workforce.
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Skills and Knowledge of Workforce
• Develop COVID-19 workplace guidance material
• Train all staff in the following:
o COVID-19 symptoms
o process to follow if an employee is a
confirmed case or close contact
o return to work policy
• Encourage staff to self-report suspected illness
• Train managers in health screening checks to
identify workers with symptoms of illness
(particularly respiratory) for exclusion from work.
• Distribute information from Qld Health to
heighten staff awareness
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• Maximise distance between employees
• Where possible maintain social distancing
• Alternatively, identify worker cohorts where
close contact will occur and segregate worker
cohorts by time or space such as:
o during meal breaks and smoking breaks
o travel and accommodation
o work-place socialisation
• Adhere to community directives for social
distancing outside of work
• Minimise rotation or movement of staff
• Where feasible, splitting teams or units into
smaller groups
• Stagger or increase time between shifts
• Restrict face-to-face meetings

Quantitative Evidence

Qualitative Evidence

• Number of isolated staff due to illness
• Number of Health Checks completed
(e.g. daily temperature records where
utilised)
• Surface and touch point sanitation
with acceptance parameters
recorded
• Worker hygiene and handwashing
monitored via screening methods

• Staff training records
• Traceability exercise recorded
• Communication strategy outlined and
records maintained
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Workers who are considered
close contact with minimal
mitigation measures are likely
to be required to be
withdrawn from the
workforce.
The number of workers likely
to be considered close contact
is limited when mitigation
measures are applied.
The number of workers likely
to be removed will be affected
by the thoroughness of the
mitigation measures
employed and the evidence to
support their implementation.
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