
Novel Coronavirus (COVID-19):

Questions for PYO Muscadine Operations

● What we know about Covid-19 transmission…

○ Respiratory virus >> not foodborne

● Covid-19 on food, surfaces, containers

● Control of COVID-19 at PYO Operations:

○ Importance of mask-wearing

○ Importance of hand-washing/hand sanitizers

○ Distancing/safety/training for your customers

● Safety for your workers, pickers (including family)

● What if staff/workers test positive? Experience at other 

farms?

● NC Covid-19 regulations/requirements



Novel Coronavirus (COVID-19): 

Control of COVID-19 at PYO operations:

• monitor fellow employees/patrons for symptoms - sick individuals should stay at home

• practice "social distancing" when possible and practical - stay at least 6 feet away from 
others

• wear face coverings, when possible – especially if ”social distancing” is not possible or 
practical

• if not wearing a face covering, cough or sneeze into elbow or with a disposable tissue –
the tissue should be discarded immediately in a suitable waste container

• wash hands frequently following appropriate hand washing procedures - for at least 20 
seconds with soap and water

• use hand sanitizer with at least 60% alcohol content as appropriate - alcohol based 
hand sanitizers are effective against this respiratory virus

• high touch areas should be wiped down with sanitizing wipes at least daily - include 
door knobs, stair railings, touch pads, computer workstations, etc.

• continue routine cleaning/sanitation UNLESS there is a confirmed COVID-19 positive -
for a COVID-19 positive, surfaces should be disinfected with a product from the EPA 
"List N"



Employee Health and Food Safety Checklist for Human and Animal Food Operations During the COVID-19 Pandemic.  https://www.fda.gov/media/141141/download



COVID-19 Resources

https://covid19.ces.ncsu.edu/farms-agribusiness/



Example Signage for Visitors to PYO Operations


