
Disinfect groceries and food  
to keep COVID-19 away

Disclaimer: The information and guidance provided in this document relating to COVID-19 have been sourced from Centre for Disease Control (USA); 
WebMD Medical Reference in May 2020 advisories. Reliance Foundation shall not be responsible or liable for the accuracy, completeness, usefulness or 
otherwise, of the information. Please verify the information before sharing and publishing this document. The information in this document is not, and 
should not be construed to be, legal, financial, medical, or consulting advice. The information in this document is for information purposes only and is 
not intended to be a substitute for medical advice or treatment by a healthcare professional. Please consult your physician or healthcare professional to 

determine the appropriateness of the information for your individual requirements.

Wash your hands thoroughly with 
soap and water before handling 
fruits and vegetables.

Wash fruits and vegetables 
thoroughly with clean water. 

Do the same for plastic packed items 
or tetra packs. For added safety, you 
can use an alcohol-based wipe to 
clean the surfaces.

Avoid purchasing unpackaged dairy 
products from a market.

If you buy milk from a milk-man, 
ensure ample social distance while 
buying. Boil the milk immediately 
after purchase. Wash your hands 
before touching other surfaces.

Avoid eating uncooked foods, such 
as raw vegetables or cold salads.

Unpackaged food that cannot 
be washed must be stored at a 
dedicated place for at least 72 hours 
before consumption.
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