Future Shifts in
the Food & Beverage
Processing Sector
Post-COVID-19
Enhanced Health & Safety Protocols and
Practices The New Normal
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Focus areas in preparation for
uncertainty and volatility in the future

Robust business continuity plan (including
cash/liquidity planning, scenario-based planning and
specific risk mitigation strategies to address
unprecedented large-scale disaster events)

Reinforcing good manufacturing and food handling
practices (e.g. separation of raw from cooked foods,
prompt refrigeration, cooking at appropriate
temperatures, etc.)

Ensuring adequate supply of:
a. Personal protective equipment (such as masks
and gloves)
b. Cleaning chemicals (such as surface cleaners
and disinfectants)
c. Hand hygiene chemicals (such as hand rubs,
hand sanitisers and hand-wash)

Shift away from conventional chemicals that reduce,
but do not eliminate pathogens. Increased focus on
antiviral activity of disinfectants (in contrast to the
traditional focus on antibacterial activity only)

Higher frequency of cleaning in high-touch and
high-footfall areas
Education of processing workforce on personal
hygiene habits (including coughing and sneezing
etiquette)

Increased use of no-touch sanitisers and dispensing.
For example aerosol or vapourised versions of
sanitisers
Review of raw material suppliers (to ensure
traceability, safety, resilience and security of supply in
times of disruption)
Exploration of increased leverage of digital
technologies to address massive disruption

Formalised screening and isolation protocols for
unwell workforce (including more stringent
return-to-work sign off from Doctor requirements)
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Digital technologies being
used to address disruption
1. Cloud-based video conferencing solutions to
keep workforce connected in times of movement
restriction and increased work-from-home

2. Social media platforms to receive and
disseminate information in real-time

3. Robotics to eliminate human contact and
ensure safe operations. Drones for imaging,
tracking and delivery

4. 3D printing of spare parts to ensure minimal
downtime when parts supply chain is disrupted

5. Online direct-to-customer sales channels – to
insure against sudden and unforeseen drop in
foodservice-driven demand in future

Sources: Frost & Sullivan

