
UPDATE
Food Safety

World Food Safety Day is 
Sunday, June 7, 2020
This year marks the 2nd Celebration
World Food Safety Day was created by the World Health 
Organization (WHO) to highlight the need to prevent foodborne illnesses 
worldwide, by improving detection and management of microbes 
that cause foodborne diseases. By improving food safety globally, we 
will improve food security, the health of humans, bringing economic 
prosperity, including improvements in agriculture, market access, 
tourism and development of sustainable practices. 

The Calls to Action for this year’s theme of “Food safety, everyone’s 

business” are:

1. Ensure it’s safe – governments need to make sure food  

 is safe and nutritious for everyone

2. Grow it safe – agriculture and food producers need to  

 adopt good practices

3. Keep it safe – operators of businesses must ensure that food is

 safe

4. Eat it safe – everyone has a right to safe, healthy,  

 nutritious food

5. Team up for Food Safety – Food Safety is a shared  

 responsibility

Free Produce Safety Virtual 
Convention for Students
June 15-19, 2020
 
United Fresh is holding a virtual convention to 
give you the opportunity to explore the meaning 
of “produce safety” hoping that you will consider 
a career in this area.

Sessions include the following:

 » Smarter Food Safety, Big Data, and Predictive 
Analytics

 » COVID-19: Lessons Learned from other 
Industries

 » Food Safety Challenges & Opportunities 
Unique to Controlled Environment Agriculture 
Leafy Greens

 » Other relevant subjects, as well as a Food 
Safety Reception. 

Click below for more information and to register for 
this free virtual conference!

Did you know that ~1 in 6 Americans will 
get sick from foodborne illness each year? 

Click here for more information on 
how to prevent foodborne illness.

Registration is free. 
Register today!

Summer 2020

https://www.who.int/news-room/campaigns/world-food-safety-day/2020
https://www.who.int/news-room/campaigns/world-food-safety-day/2020
https://www.unitedfreshlive.org/uf20/public/sessions.aspx?View=Sessions
https://www.fda.gov/food/consumers/world-food-safety-day#steps
https://www.fda.gov/food/buy-store-serve-safe-food/food-facts-consumers
https://www.unitedfreshlive.org/uf20/Public/Enter.aspx


Summer 2020 has been different in so many ways, and for 

student safety, the 2nd SaferFoodCats summer program 
to introduce high school students to career pathways in 
Food Safety had to be postponed. We are hoping to hold 
SaferFoodCats again in Summer 2021, if we can do so safely.

During the first SaferFoodCats summer program, students 
worked in a real-world food safety laboratory at the 
University of Arizona, were mentored as they resided on 
campus. 

Students also had the opportunity to listen and interact with 
food safety researchers and professionals. They collaborated 
with a partner on a food safety project and attended field 

Current undergraduate students and graduate students 
are a critically important part of the SaferFoodCats team. 
If you have or are looking for experience in food safety/
microbiology, and/or are interested in developing educational 
materials for youth, please contact me about opportunities at 

cooperma@email.arizona.edu

?? Did you know you can major or 
minor in Food Safety? For more 

information, for UA Main campus 
click here and for UA Yuma click here.

trips to obtain behind the scenes information on how we 
keep our food supply safe.

This summer we were going to offer the inaugural  

SaferFoodCats2 summer program for freshman and 
transfer students, which has also been postponed. We hope 
to offer it for the first time in Summer 2021.

Please check back here next spring 
for updates on 2021 SaferFoodCats 
programs. You may also email me at 
cooperma@email.arizona.edu

SaferFoodCats  
Summer 2020 Programs Postponed
COVID-19 led to cancellation

https://acbs.arizona.edu/saferfoodcats
mailto:cooperma%40email.arizona.edu?subject=
https://foodsafety.arizona.edu/
https://yuma.arizona.edu/our-team
https://acbs.arizona.edu/saferfoodcats2
https://cooper.faculty.arizona.edu/content/6
mailto:cooperma%40email.arizona.edu?subject=Safer%20Food%20Cats


Food Safety During COVID-19
New Challenges in Keeping Our Food at Home Safe

As many of us adjust to life at home to help prevent the spread of the Coronavirus 
that causes COVID-19, grocery shopping and the way we think about our food 
supply has temporarily changed. We answer your questions to make sure the food 
you prepare at home is safe under these challenging new circumstances.

What is COVID-19? The Coronavirus that causes the disease COVID-19 was 
detected for the first time in late 2019. Since then, it has spread around the world, 
leading to social distancing in an effort to help prevent the virus from spreading in 
our communities.

Can the COVID-19 Coronavirus Spread through Food? The Coronavirus that 
causes COVID-19 is a respiratory virus that is typically transmitted person-to-
person through aerosols, where a person typically needs to sneeze, cough, or be 
very close to transmit the virus to you.

There is no current evidence that you can get COVID-19 from food.

Can the COVID-19 Coronavirus Survive on Surfaces? A recent study indicates 
that the virus may survive for 24 hours on cardboard and 2-3 days on hard 
surfaces like metals and plastics.

How can I keep my food safe as I navigate limited grocery shopping and 
having my food delivered? To keep your food safe, fresh, and spoilage-free, it is 
important to make sure you refrigerate food that is perishable as soon as possible. 
The general guidelines if you are not going to immediately prepare and eat the 
food, or for the leftovers after eating, are to refrigerate food within 2 hours, but 
that is reduced to 1 hour if the outdoor temperature is over 90°F. 

If you are scheduling a food delivery, make sure to store any perishable food like 
meat, eggs, milk into the refrigerator right away. Not only will this help keep your 
food fresh, but it will minimize your risk of contracting a foodborne illness. 

Remember that once a non-perishable food item such as canned soup or beans is 
opened, it must, in general, be handled like a perishable food – cover it and put it 
in the refrigerator.

No matter what, it is really important to remember that keeping your food safe at 
home keeps your family safe from foodborne illnesses. 

    

For more information about 
Food Safety During COVID-19, 
including printable brochures in 

English and Spanish, click here.

Remember to 
check your steps
for Food Safety!
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