
Dispelling Consumer Myths 
and Learning the Facts about 
COVID-19
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Housekeeping

• This webinar will be recorded
• We will be holding a Q&A session later in the program. 

Please submit your questions in the chat.
• *6 to unmute on telephone
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Panel
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Dr. Martin Wiedmann, 
Gellert Family Professor 
of Food Safety

Dr. Sam Alcaine, 
Assistant Professor in 
Dairy Fermentations

Dr. Aljosa Trmcic, 
Extension Associate
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Why is it important that we 
clean the grocery cart handle 

with wipes/disinfectant, but we 
are only supposed to rinse our 
fruits and veggies with regular 

water? 

This doesn’t pass my common 
sense test!
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How can the virus 
NOT be considered 

foodborne? Isn’t 
Diarrhea a symptom 

of COVID-19?
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Why was there a 
shift in 

recommendations 
about face masks?
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Questions from communities:

Is meat safe? We see in the news that many employees at meat 
packing plants are sick or have died.
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Questions from communities:

Is it safe to pass someone in the grocery store even if both of us wear 
masks?
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Questions from communities:

Shouldn’t we not be eating raw, uncooked vegetables/salads since the 
virus reportedly likes cold environments like the refrigerator and heat 
kills it? Other people also touch vegetables at the store. Maybe we 
should cook all our food?
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Questions from communities:

Is it safer to purchase food directly from a farmer (if possible), the 
grocery store, or online?
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Questions from communities:

Is there a risk of infection if a food service worker coughs or sneezes 
on prepared food or food containers that are then brought into the 
home?
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Questions from communities:

Can I get COVID-19 from a food service worker at a drive-thru if they 
are not wearing gloves when they hand me my food/beverage?
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Questions from communities:

Essential workers such as grocery workers must show up to work, their 
temperatures are taken on their way in, what if they are asymptomatic? 
According to certain research, there is a 25% who are infected with 
COVID-19 and do not know it.
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Questions from communities:

Are reusable bags safe? What is the best material for reusable grocery 
bags and how to clean them?
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Questions from communities:

Should people who prepare food be wearing masks and gloves?
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Questions from communities:

I have cans in my pantry that expired, but can I eat them during this 
pandemic to reduce how much I need to grocery shop?
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Open Q&A

https://instituteforfoodsafety.cornell.edu/
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