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The virus survives on surfaces

Detected in laboratory setting for up to:
« 72 hours on plastic and stainless steel
* 24 hours on cardboard

Transmission electron micrograph of
SARS-CoV-2 virus patrticles, isolated from
a patient.
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TO THE EDITOR:
A novel human coronavirus that is now named severe acute respiratory syndrome coronavirus 2

(SARS-CoV-2) (formerly called HCoV-19) emerged in Wuhan, China, in late 2019 and is now causing
a pandemic.! We analyzed the aerosol and surface stability of SARS-CoV-2 and compared it with




Governments announce low concern

* “There is currently no evidence of human or animal food or food
FD A packaging being associated with transmission of the coronavirus”

« “However, if you wish, you can wipe down product packaging and allow
it to air dry, as an extra precaution.”

—— “No infection of SARS-CoV-2 through these exposure pathways are known”
F it BFR

Bundesinstitut fur Risikovewerung - o Be sure to “follow general rules for daily hygiene such as regular hand washing”

« May 27 update: “theoretically possible and cannot be ruled out” . . . “based on the
relative low stability of coronaviruses in the environment, it is only probable with a
short time window after contamination.”
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Manufacturers call for prioritizing single-use

« EuPC requested European Commission to delay upcoming
single-use plastics directive:

“. .. the EU Commission DID NOT TAKE into account the
hygienic consequences of banning or reducing Single-Use
Plastics.”

“Many independent studies repeatedly show that plastics is

the material of choice for ensuring hygiene, safety as well
as preservation from contamination.”
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Brussels, 8 April 2020
OPEN LETTER

To the kind attention of European Commissioners and their Cabinets:
President, Ms. Ursula von der Leyen

Internal Market Commissioner, Mr. Thierry Breton

Health & Food Safety Commissioner, Ms. Stella Kyriakides
Environment Commissioner, Mr. Virginijus Sinkevicius

Subject: COVID19 - request for a recast or postponement of the Single-Use Plastics Directive
Dear Ms von der Leyen,

Dear Mr. Breton, Dear Ms. Kyriakides, Dear Mr. Sinkevicius,

We hope this letter finds you and your families & Cabinets well and healthy.

We would like to draw the attention to the benefits of plastic products and in particular single-use
applications during the difficult times we are experiencing at this moment in history.

Since the beginning, the Single-Use Plastics Directive 2019/904 has proven to be a difficult piece of
legislation to follow and implement both at commercial level and at national level by Member States.
Some crucial categories of items have been completely banned or reduced in their availability due to the
(alleged) existence of a valid alternative. The Directive also hinders the Single Market and the free
circulation of packaging and goods among European countries. When drafted and pushed in an extreme
short period this “political” piece of legislation the EU Commission DID NOT TAKE into account the
hygienic consequences of banning or reducing Single-Use Plastics. It only reflected on littering aspects.

Today and tomorrow we are and will be in a completely different world where hygiene and consumer
health will be the number one priority for all of us so it is time to reflect on adjusting strategies for Europe
and the world in particular related to the use of plastics.

The term single-use plastics is completely wrong and not justified. To reduce littering an anti-litter
regulation will be needed to impact both consumers and force industry in circularity thinking and keep
going in this direction. The bashing on plastics followed by many politicians is now backfiring and its time
to work together to rebuild the economy and safeguard consumer health whilst driving the circularity of
the plastics industry.

Unfortunately, the Corona Virus (COVID-19) has shown us that not all materials are the same. Single-use
plastics are not easily substitutable, in particular in keeping the same hygienic properties to safeguard




Should single-use packaging restrictons be delayed?

AN
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Should reuse efforts be paused?

D

Copy link

£ Youlube [3

Food Packaging Forum | June 10, 2020

CUPCYCLE

21-23 APRIL

RETHINK = RECYCLE = REFILL

€
T060/

-




Mixed reactions from governments

F2

CALIFORNIA REPUBLIC

~N

US states pausing, delaying, or cancelling recycling and single-use laws
« California: plastic bag ban paused
« Washington: new legislation on recycled content cancelled

Thailand: planned expansion of single-use plastic bag bans halted
« >60% increase in plastic waste in April 2020 compared to 2019

In restaurants “avoid using or sharing items that are reusable . . . Instead,
use disposable or digital menus, single serving condiments . . .”

EU: single-use plastic directive will not be delayed
New Farm to Fork Strategy will “support the use of innovative and sustainable
packaging solutions using environmentally-friendly, re-usable and recyclable

materials”
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Strong call for resilience by NGOs

#BreakFreeFromPlastic argues against industry claims: Three

from_
plastic

« “Capitalizing on fears arising from the pandemic, big

OPEN LETTER
To the European Commission:

industry is ruthlessly pushing false health messages to

L] [ . [} Internal Market Commissioner, Mr.Thierry Breton
Health & Food Safety Commissioner, Ms.Stella Kyriakides
I I u I [ i C issi Mr.Virginijus Si ici

To the President of the European Council, Mr. Charles Michel

To the Heads of State and Government

 Industry statements about hygiene “scientifically
unf oun d e d .u Sl A o COMI-18wedEnaingsing slons o s oo il for a mor

Dear Ms. von der Leyen,

Dear Mr. Timmermans

Dear Mr. Breton, Dear Ms. Kyriakides, Dear Mr. Sinkevicius,
Dear Mr. Michel,

* The virus can survive on both reusable and single-use

Dear Heads of State and Government,

.
p a C ka g I n g With over half of the world ion on to bring the i ic under control, leaders have

taken drastic measures in order to save lives. Will they also take bold steps to shape the post COVID-19 world
and ensure the resilience of the planet and the promotion of essential economic activity that protects life?

Capitalizing on fears arising from the ic, big industry is pushing false health messages
to decision makers and to the public. In the United States, the industry led initiative Bag the Ban is

“ - L]
» Instead government should “encourage investment in S e ey S S
converters have been so bold as to call on decision makers to recast or postpone the single-use plastics

Directive, both claiming that plastic is the go-to hygienic material.

businesses that are redesi gning p roducts and systems, an d Tine it e sclfoty ki Im it ety e o’ s o s
J plastic surfaces for up to four days, the longest among all tested materials. Plastic packaging, that is presented
N . i »
building a more resilient economv and environment i et Mt v s i 408012 ot
- SARS-CoV-1. N Engl J Med. 2020; (published online March 17.) DOL;10,1056/NEJMc2004973

Alex W H Chin, Julie T S Chu, Mahen R A Perera, Kenrie P Y Hui, Hui-Ling Yen, Michael C W Chan, Malik Peiris, *Leo L M
Poon, Stability of SARS-CoV-2 in different environmental conditions. The Lancet. 2020; (published April 2, 2020) DOL 10.1016/
$2666-5247(20)30003-3
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What reuse systems exist?

Deposit Return Schemes

Zero Waste Lifestyle

9 Food Packaging Forum | June 10, 2020




How to ensure safe reuse?

+ Use systematic washing and sanitizing following food laws
 Install on-site reuse and cleaning systems controlled by business

« If BYO unavoidable, prevent contact with customer’s containers

L7
ANSWERS TO THE 7 MOST FREQUENTLY ASKED QUESTIONS
REGARDING THE SAFETY OF REUSABLE PRODUCTS

WHAT DO THE FEDERAL GOVERNMENT GUIDELINES SAY ABOUT RETAIL FOOD
SAFETY AND REUSABLE AND

HOW CAN WORKERS BE PROTECTED WHEN CUSTOMERS BRING REUSABLES INTO

RETAIL?
Short answer: Even though this should not be a concern (according to health experts),if a
ings reusable pr retail space, protect
workers.
Systems in which there is no contact between the customer's reusable cup, container, or bag and retail

\,in theory, . and abundance of caution approach to
addressing COVID-19 transmission.

For example, in states lie California that have plastic bag ban laws, customers are accustomed to bringing
their own reusable bags. Califonia’s Occvpa\vona\ Safety and Health Administraton (CAIOSHAY's guidance
forinfection prevention in g mend their own bags, employees
should be instructed

Zero Waste Live!

BUSINESSES?
CAN COVID-19 SPREAD THROUGH CONTACT WITH SURFACES OF PRODUCTS? In the CDC and FDA pr jeors Not to touch or place groceries in customer brought bags.
S g chea: Stortancir i e COC st P4 idenc s oo < kcustmers o eave el own b n h hopping car 7 Aoril 2020 - 03.00 CET
ecorin 1o e o DGt v (00 This s v e inretal foodstings ok customers to bag thir own e pri .00 p.m.
= v comts ovostn Toprtectworkers i resturants and bars e ocastoe

respiratory droplets produced e e person coughs, sneezes, or talks.”

In addition, "It may be Dossnlﬂe thats persan can get COVID-A0 by touchng  surfaceor cbject thathas the
virus on it and then h, nose,

But the CDC also states |hat transmission of the virus from surface contact has never been documented.*
Dr. Ben Locwin, an epidemiologist and consultant to the CDC says, "You really are almost at nilrisk of getting
a surface contact transmission of COVID-19:

of surfaces is being an caution approach.*

IF THE VIRUS CAN TRANSFER FROM SURFACES - ARE DISPOSABLE PRODUCTS

SAFER THAN REUSABLE ONES?

Short answer: No. Even though odds of getting the virus from surfaces are extremely low
based on how long the virus lasts on disposable
products are not safer than reusable ones.

Theiouslese o 2 houss en ngper and cordodnd an betuseen 2 days o plstc and stalnoss stesl>
COVID-19 c: materials on
‘which it survives longest.
In theory, any object brought into a public space either by customers or workers could have the virus on it
Customer's purses, wallets, credit cards and clothing also touch surfaces. However, they are not temporarily
resticted like reusable bags in some places. This points to the inconsistencies, and also lack of rationale and
science, which are driving these restrictions.
If you or your customers are still worried about surface transmission of COVID-19 (even though the latest
research confirms there's no evidence of this happening), let hygiene and sanitation guide your choices. The
virus can last the longest Lzrz days) on plast like plastic cups, 5
are the customer. Whereas, reusable
products provided by a retaler, ke cups, utensils, and to-go containers, must be adeauatey cleaned and
sanitized according to food safety regulations.

EDA The EDA Guidance on Best Pracicesfo Reta Fuod Stores, Restaurants, snd Food Deivery Sarvce

during the COVID-19 Pandemic focuses on soc 9. foodware washing and sanitizing, leaning nd

saniczng.snd persona rosctve aqpmart (PPE) ot s masian o Tt of any threats posed
sable bags, cups, or cutlery or other reusable prod

The California Department of Public Health (CDPH) states: “The CDC, FDA and CDPH are not aware of any

reports at this time that suggest COVID-19 can be transmitted by food or food packaging."

WHAT DOES THE FOOD INDUSTRY SAY ABOUT RETAIL SAFETY AND REUSABLE
FOODWARE?

The National Re eopening re: COVID-19
adheres to FDA guidance, focusing on cleaning, d‘smfenmg, e ol distancing.

They don't promote single-use products. The only mention of reusable products is a suggestion to clean
reusable menus.

ARE REUSABLE PRODUCTS AND SERVICES REGULATED?
service must

Restaurants and retail food service are among the most highly regulated businesses in terms of
publicheahth Existing stte food safety codes are based on FDA Guidance to States. State food
i at high heat that meets the level of hygiene

and disinfection required by the FDA and CDC.
Tom Szaky, CEO of Te lefLoop cites ing system, “We are protecting for
other pathogens and concerns that are wav more potent than Covi

ARE BRING-YOUR-OWN (BYO) REUSABLE PRODUCTS THE MAIN WAY TO REDUCE
WASTE AND PLASTIC POLLUTION IN RETAIL FOOD SERVICE?
‘Short Answer: While BYO is great, what's even better is when businesses have reuse
systems which serve customers in ways that don't generate waste. When cafes and
restaurants provi P i -out, don't have to BY0.
Any product designed to be used for a matter of minutes and then thrown away is not a sustainable or safe
option, regardless of whether it's made from plastic, paper, metal or plants. The real culprit isn't just single-
use plastics - its “single-use” itself.
Butthe good news s, that all over the world, businesses are creating reusable cup, container, and packaging
services 5o that customers don't have to remember to BYO. It just the way they re accustomed to getting
their coffee, takeout, or groceries,
Reducing disposables coupled with innovative reuse systems is not only the right thing to do for the planet -
it also saves businesses money, creates local jobs, protects health and reduces plastic pollution at the same
time.

TO GET MORE HELPFUL RESOURCE: , VIS
'WEBPAGE, REUSE RESOURCES FOR THIS MOMENT, EMAIL US AT INFO@UPSTREAMSOLUTIONS.ORG
AND SIGN UP FOR OUR NEWSLETTER TO STAY UPDATED ON UPSTREAM NEWS AND EVENTS!
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Follow FPF’s coronavirus webpage

Food
O Packaging Home News Resources Food Packaging & Health Events AboutUs Q
Forum

CORONAVIRUS & PACKAGING

During the COVID-19 pandemic, the Food Packaging Forum helps to gather, summarize, and communicate relevant
information related to food packaging and human health

OVERVIEW

The spread of the novel coronavirus (SARS-CoV-2) has had impacts
across all sectors. As health authorities and scientists around the
world work towards identifying solutions to bring the situation
under control, the Food Packaging Forum is monitoring the
situation closely.

This page serves as a resource providing an overview of relevant
scientific studies, government and stakeholder communications,
and upcoming events related to SARS-CoV-2 and food packaging. It

will be regularly updated as the situation develops.
Transmission electron micrograph of SARS-CoV-2 virus particles, isolated
from a patient. Credit: NIAID

https://www.foodpackagingforum.org/coronavirus-and-packaging
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