
COVID-19 & FOOD SAFETY:
IS CORONAVIRUS A CONCERN 
WITH TAKEOUT?

Current evidence on other coronavirus strains shows that while coronaviruses appear to be stable at low and freezing temperatures for a 
certain period, food hygiene and good food safety practices can prevent their transmission through food. Specifically, coronaviruses are 
thermolabile, which means that they are susceptible to normal cooking temperatures (70°C). Therefore, as a general rule, the consumption 
of raw or undercooked animal products should be avoided. 
SOURCE: World Health Organization Coronovirus Disease 2019 (COVID-19) Situation Report - 32
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https://www.who.int/docs/default-source/coronaviruse/situation-reports/20200221-sitrep-32-covid-19.pdf?sfvrsn=4802d089_2
http://go.ncsu.edu/covid-19

