
 
 

 

 

 

Webinar on Food Safety: How to Maintain Highest Quality Standards and Controls 

in Times of the Coronavirus Pandemic- The Italian Experience  

 

2nd of April I from 16h00-17h00 I Speakers, please dial in at 15h45.  

 

Programme 

Welcome 

Dr. Paul RÜBIG ret. MEP, President of SME Connect  

 

Opening 

Brando BENIFEI MEP, IMCO Committee (tbc) 

Paolo De Castro MEP, AGRI Committee (tbc) 

 

Keynotes 

Giorgio FERRARIS, Adviser of the Working Group on Health and Nutrition, CEO of Fine 

Foods& Pharmaceuticals (tbc) 

Stella KYRIAKIDES, European Commissioner for Health and Food Safety (tbc) 

Sarah GUIZZARDI, Food Safety, Permanent Representation of Italy to the European Union 

(tbc) 

 

Closing 

Alessandra MORETTI MEP, ENVI Committee (tbc) 

 

Moderation 

Dr. Horst HEITZ, Chair of the European Steering Committee, SME Connect 

 

 



 
 

 

 

 

This debate is organized by SME Connect - a network and communication platform initiative for 

SME associations, projects and initiatives all over Europe, founded in 2017. It speaks for over 4 

million enterprises via its member networks and acts as a non-partisan and economic representation 

for small and medium-sized businesses as well as their supporters in Europe. SME Connect is 

endorsed by a board of politicians of all political groups and invites all constructive political forces to 

support the mid-sized sector in Europe. 

According to the WHO´s latest situation- report on the corona virus pandemic, Europe is now 

considered as the new epicentre.  

Food hygiene and quality control measures are necessary to ensure the safety of food from 

production to consumers. Food can become contaminated at any point during slaughtering or 

harvesting, processing, storage, distribution, transportation and preparation. Lack of adequate food 

hygiene can lead to foodborne diseases and in extreme circumstances death of the consumer. 

Nevertheless, it is essential to ensure the manufacturing and distribution of food goods.  

The European Food Safety Authority is strictly monitoring the situation of the COVID-19 outbreak.  

Currently there is no evidence showing that food is likely to be the route of transmission of the 

coronavirus. The European Centre for Disease Prevention and Control (CDC) has stated that even if 

animals in China were a source of initial infection, the virus is spreading from person to person 

mainly through respiratory droplets.  

With this premise, 4 main topics arise for Food Production:  

1. How to produce food commodities under the highest hygienic standards and ensure 

quality control 

2. How to protect employees from the risk of contracting the disease? 

3. What are the costs for sanitary controls and the application of extraordinary 

precautionary standards? 

4. What constitutes essential production in times of lockdown? The Italian perspective   

This debate will give stakeholders the opportunity to discuss what is needed from policy and from 

the private sector, from SMEs to large global companies, to create the right conditions to promote 

the production of food products under highest hygienic standards in times of the corona pandemic 

to ensure consumer protection.   

 

Topics: coronavirus, food safety, food hygiene, protection of employees and consumers. 


