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Document Purpose 
The contents of this document have been curated and compiled by GCCA staff, as a 
follow-up to our COVID-19 Rapid Response Guide. As many of our members move away 
from the “response” phase of the pandemic and toward the “recovery” phase, this 
document serves as a resource for GCCA members who are attempting to find the “new 
normal.”  

This document will be updated periodically in attempt to guide our members through 
two stages of recovery: 

1. Bringing Your Workforce Back On-Site 

2. Ensuring Continued Safety and Wellbeing 

Selecting an item in the Table of Contents will redirect you to that section of the guide. 
Feel free to disseminate this information, in whole or in part. as you deem appropriate. 

Local, state, provincial and federal mandates should always take precedence over the 
contents of this document. For the continued safety and wellbeing of employees and 
customers, we encourage our members to maintain open lines of communication with 
public health agencies in your area. 

GCCA welcomes you to participate in conversations and ask any questions in our 
Community Forum at http://community.gcca.org/home. 

 

 

 

 
Copyright © 2020 by the Global Cold Chain Alliance. 

All rights reserved. 

No portion of this work may be reproduced or transmitted in any form by any means, electronic or 
mechanical, including photocopying and recording, or by any information storage or retrieval system 

without written permission from the copyright holder. 

The information promulgated by the Global Cold Chain Alliance is not intended to be a comprehensive resource 
with respect to the refrigerated warehousing industry. While the material has been compiled with care, GCCA and 

the authors of the manual have not validated all of the information contained herein and do not assume any 
responsibility for its use, accuracy, or applicability. All users of the information unconditionally agree: (1) not to 

hold GCCA, or the authors responsible in any manner or to any extent for the user’s action(s) or the 
consequences of such action(s) relating to the use of the information provided and (2) to indemnify GCCA, and 
the authors for all expenses, fees, costs, damages, awards, or other amounts incurred related to or arising from 

the user’s use of the information. As used above, GCCA shall mean the core partners of GCCA, and each 
organization’s directors, officers, employees, volunteers, members, and agents. 

http://community.gcca.org/home
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Bringing Your Workforce Back On-Site 
While many employees have been designated “essential” and reported to the job site on 
a regular schedule throughout the pandemic, some companies have enabled some staff 
to work remotely as their duties and job functions allowed. As local “stay-at-home” 
orders are relaxed, each member company will have to determine when and how to 
bring remote workers back on-site, if at all. 

As employees return to the site, an effort must be made to not only prepare the physical 
workplace, but also the team members who will inhabit it. The following resources may 
provide guidance for each effort: 

 

BackToWorkSafely.org 

The American Industrial Hygiene Association has published expert, industry-specific 
guidance for both businesses and consumers to safely re-open and re-engage following 
periods of quarantine. Members may find relevant direction for the following industries: 

• Construction (English | Spanish) 
• General Office Settings (English | Spanish) 
• Warehouse and Logistics (English) 

 

Cushman & Wakefield 

Cushman & Wakefield, a commercial real estate services firm, has released “Recovery 
Readiness: A How-To Guide for Reopening your Workplace.” GCCA members can 
choose which of these practices and protocols apply to their specific situations. 

Cushman & Wakefield has also developed “The Safe Six Checklist” which helps 
businesses navigate the return to the workplace. GCCA warehouse members might also 
find value in Cushman & Wakefield’s “Warehouse Readiness Essentials” checklist. 

 

Dow “Return to Work Playbook” 

Dow, a global material and chemical company, has published their coordinated plan to 
bring employees back to the workplace. Their guidance includes a number of checklists 
for identifying trigger criteria, site readiness, and social distancing protocols.  

  

https://aiha-assets.sfo2.digitaloceanspaces.com/AIHA/resources/Guidance-Documents/Returning-to-Work-Construction-Environments_GuidanceDocument.pdf
https://aiha-assets.sfo2.digitaloceanspaces.com/AIHA/resources/Guidance-Documents/Returning-to-Work-Construction-Environments_Spanish_GuidanceDocument.pdf
https://aiha-assets.sfo2.digitaloceanspaces.com/AIHA/resources/Guidance-Documents/Reopening-Guidance-for-General-Office-Settings_GuidanceDocument.pdf
https://aiha-assets.sfo2.digitaloceanspaces.com/AIHA/resources/Guidance-Documents/Reopening-Guidance-for-General-Office-Settings_Spanish_GuidanceDocument.pdf
https://aiha-assets.sfo2.digitaloceanspaces.com/AIHA/resources/Guidance-Documents/Reopening-Guidance-for-the-Warehouse-and-Logistics-Industry_GuidanceDocument.pdf
https://www.cushmanwakefield.com/en/insights/covid-19/recovery-readiness-a-how-to-guide-for-reopening-your-workplace
https://www.cushmanwakefield.com/en/insights/covid-19/recovery-readiness-a-how-to-guide-for-reopening-your-workplace
https://cushwk.co/3at0Ldg
https://cushwk.co/3d4cmAX
https://corporate.dow.com/content/dam/corp/documents/ehs/066-00222-01--return-to-workplace-playbook.pdf
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FMI – The Food Industry Association 

FMI – The Food Industry Association has prepared “Considerations for Food Sector Continuity 
in a Reopening Economy.” While much of the guidance is tailored to food retailers, there is a list 
of considerations for those involved in the food supply chain. 

 

Small Business Legislative Council 

On May 7, 2020, the Small Business Legislative Council hosted a webinar regarding 
“Returning Employees to Work After COVID-19.” A recording of the webinar as well as 
the session slides are available to GCCA members on our website. Find the session in the 
list (sorted by original air date) and use the login information provided below the title 
link to access the SBLC materials.  

 

  

https://www.fmi.org/docs/default-source/coronavirus/iv-food-sector-continuity-in-a-reopening-economy.pdf
https://www.fmi.org/docs/default-source/coronavirus/iv-food-sector-continuity-in-a-reopening-economy.pdf
https://www.gcca.org/resources/industry-topics/webinar-recordings
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Ensuring Continued Safety and 
Wellbeing 

Once employees have returned to the job site, their safety and wellbeing is of paramount 
importance. This requires equipping them with a constant supply of hand sanitizer and 
personal protective equipment, practicing social distancing where possible and 
implementing contact tracing protocols to minimize spread. 

 

Hand Sanitizer 

Hand sanitizer continues to be in high demand. A number of distilleries have been 
working to produce hand sanitizer, giving priority access to healthcare followed by the 
food industry. Here are two resources for sourcing local options: 

• Distilled Spirits Council of the United States 
• The American Distilling Institute 

 

GCCA has developed this form letter you can customize to reach out to these distilleries 
to demonstrate that you work in the food service industry. 

 

Sourcing Personal Protective Equipment (PPE) 

We know that maintaining an adequate supply of PPE will continue as more employees 
return to work. The Food and Beverage Issues Alliance has worked to develop guidance 
for proper use of face masks/coverings to protect against COVID-19 for food industry 
workers. 

 

Thanks to the work of industry coalitions of which GCCA is a part, the food and 
agriculture industries have been given priority access (after healthcare) to PPE. There 
are approximately 40 distributors who have been urged to give the food industry 
priority. Use this form letter to demonstrate that you are eligible for priority access.  

 

Should you need additional sources, GCCA is maintaining a list of potential providers at 
https://www.gcca.org/resources/responding-coronavirus under the “PPE and Sanitizer” 
tab. GCCA will continue to update this list as we are made aware of additional vendors. 

https://www.distilledspirits.org/distillers-responding-to-covid-19/distilleries-making-hand-sanitizer/
https://distilling.com/resources/covid-19-information-page/map-of-hand-sanitizer/
https://www.gcca.org/sites/default/files/DistilleryLetterTemplate.docx
https://static1.squarespace.com/static/5e7d1107dac60a6b3e3f098d/t/5e8b7df8de0d171c25e37568/1586200057047/Proper+Usage+of+Face+Masks_6Apr2020_Version+2_SIGNED.pdf
https://static1.squarespace.com/static/5e7d1107dac60a6b3e3f098d/t/5e8b7df8de0d171c25e37568/1586200057047/Proper+Usage+of+Face+Masks_6Apr2020_Version+2_SIGNED.pdf
https://www.gcca.org/sites/default/files/Top_40_US_Industrial_Distributors.xlsx
https://www.gcca.org/sites/default/files/PPE%20Request%20Form%20Letter.docx
https://www.gcca.org/resources/responding-coronavirus
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Maintaining PPE 

While PPE does have a fixed shelf life, there are measures you can take to stretch it to its 
full extent to preserve your supply as much as possible. The U.S. Federal Emergency 
Management Agency (FEMA) has provided guidance for preserving PPE. The U.S. 
Centers for Disease Control and Prevention (CDC) has created a burn rate calculator 
that can be used to estimate when your current supply will be exhausted.  

 

Additional PPE-related guidance issued by various U.S. federal agencies includes: 

• Considerations from USDA and FDA on Prioritizing PPE 
• FEMA guidance for addressing PPE in non-healthcare settings 

 

 

Temperature Screening 

Many GCCA members have reported instituting temperature screening practices at the 
start of each shift. Each member company has implemented different processes and 
protocols for adopting such practices. As you consider this approach, we recommend the 
following guidance: 

1. Consult industry protocols established by the Food and Beverage Issues Alliance 
for screening food industry employees for COVID-19 symptoms or exposure. 
 

2. Consider the legal implications of taking an employee’s temperature. Our 
employment law partner, Jackson Lewis P.C., has offered some guidance on the 
matter.  
 

3. Bear in mind that temperature test result are the individual’s personal and 
private information, so the information should not be widely communicated. The 
employee can share his/her information if he/she desires, but the employer 
should limit communications to whether there has been a known or suspected 
case of COVID-19 and steps taken to protect other workers (e.g., sent the 
employee home and cleaned the area etc.). 
 

4. The presence of a fever does not necessarily indicate a positive COVID-19 
diagnoses and that absence of a fever does not rule out exposure or the presence 
of the virus. 
 

https://www.fema.gov/media-library-data/1587131519031-6501ee8a0ce72004832fa37141c53bc0/PPE_FACTSHEET.pdf
https://www.cdc.gov/coronavirus/2019-ncov/hcp/ppe-strategy/burn-calculator.html
https://www.fda.gov/food/food-safety-during-emergencies/food-and-agriculture-considerations-prioritization-ppe-cloth-face-coverings-disinfectants-and
https://www.fema.gov/news-release/2020/04/22/coronavirus-covid-19-pandemic-addressing-ppe-needs-non-healthcare-setting
https://static1.squarespace.com/static/5e7d1107dac60a6b3e3f098d/t/5e94beb12a1482195b7e2fa3/1586806449744/Employee+Screening+-+20200330_draft+final+%28002%29_SIGNED.pdf
https://www.jacksonlewis.com/event/covid-19-daily-briefing-taking-employee-temperatures
https://www.jacksonlewis.com/event/covid-19-daily-briefing-taking-employee-temperatures


 

 
Go to Table of Contents 
GCCA COVID-19 Recovery Guide 

 
8 

 

GCCA has maintained a list of some potential vendors who may be able to supply you 
with thermometers. The following companies have been identified through staff 
research and are not endorsed by GCCA: 

 

Braun 
1 800 477 0457 
www.braunhealthcare.com 

Exergen 
+ 1 617 923 9900 
www.exergen.com 

Kinsa Health 
415 236 4811 
www.kinsahealth.co 

 

Members have reported mixed success with using thermal scanners and camera systems 
for temperature screening purposes. While some members have found these tools to be 
accurate, others have reported unreliable results. Read more in our online community 
forum and see the list of potential vendors below. 

 
Sound Service Group (Australia) 
Contactless Thermal Scanning Kiosk 
www.soundservice.com.au/smart-thermal-detector/ 
 
Thermotekinx (UK & US) 
FevIR Scan Fever Screening System 
www.thermoteknix.com/products/oem-thermal-imaging/fevir-scan-fever-
screening-system/ 

 

Food Industry COVID-19 Protocols 

GCCA partners with other industry partners through the Food and Beverage Issues 
Alliance which has developed workplace protocols for our industry. Visit 
www.feedingus.org for guidance on social distancing, contact tracing, and following-up 
on positive tests.  

 
 
  

http://www.braunhealthcare.com/
http://www.exergen.com/
http://www.kinsahealth.co/
https://community.gcca.org/communities/community-home/digestviewer/viewthread?GroupId=193&MessageKey=708836ce-1a49-4c23-8f6e-b0b0d7d565b5&CommunityKey=c9fc9621-d401-496d-8eb6-a78578fb3d32&tab=digestviewer&ReturnUrl=%2fcommunities%2fcommunity-home%2fdigestviewer%3fcommunitykey%3dc9fc9621-d401-496d-8eb6-a78578fb3d32%26tab%3ddigestviewer
https://community.gcca.org/communities/community-home/digestviewer/viewthread?GroupId=193&MessageKey=708836ce-1a49-4c23-8f6e-b0b0d7d565b5&CommunityKey=c9fc9621-d401-496d-8eb6-a78578fb3d32&tab=digestviewer&ReturnUrl=%2fcommunities%2fcommunity-home%2fdigestviewer%3fcommunitykey%3dc9fc9621-d401-496d-8eb6-a78578fb3d32%26tab%3ddigestviewer
http://www.soundservice.com.au/smart-thermal-detector/
http://www.thermoteknix.com/products/oem-thermal-imaging/fevir-scan-fever-screening-system/
http://www.thermoteknix.com/products/oem-thermal-imaging/fevir-scan-fever-screening-system/
http://www.feedingus.org/


 

 
Go to Table of Contents 
GCCA COVID-19 Recovery Guide 

 
9 

 

Cleaning Supplies and Vendors 

Below is a list of vendors that supply industrial cleaning products to assist you in sourcing 
supplies for your facilities. GCCA is not endorsing any of these companies. This is simply a 
result of research done by staff as to options in the marketplace. 
 
 
Cintas 
Find a Location 
 

Cleanitsupply.com   
Review Products  
1-800-998-3295  
Online Chat  
 

Dobmeier  
Review Products  
1-800-870-2006  
 

EcoClear 
https://ecoclearclean.com/ 
1-404-919-9023 
 

Global Industrial   
Review Products  
1-888-978-7759   
Contact  
 

Grainger 
Review Products  
1-800-472-4643 
Contact/Email  
 

MSC   
Review Products  
 1-800-645-7270  
 

P&G Professional   
Review Products  
1-800-332-7787  
 

ReStockIt   
Review Products    
Online Chat   

Uline   
Review Products  
1-800-295-5510  
customer.service@uline.com  
 

Uno Clean   
Review Products  
224.654.6500  
sales@unoclean.com   
 

WebRestaurantStore  
Review Products  
Online Chat  
 

 

  

https://www.cintas.com/location-finder/
https://www.cleanitsupply.com/c-2306/janitorial-supplies.aspx
tel:+18009983295
https://messenger.providesupport.com/messenger/19uxoz3kgcaln0db54861yuw8j.html
https://www.dobmeierjanitorialsupplies.com/Industrial-Cleaning-Supplies/
https://ecoclearclean.com/
https://www.globalindustrial.com/c/janitorial-maintenance/cleaning-supplies
https://www.globalindustrial.com/contactUs
https://www.grainger.com/category/cleaning-and-janitorial
https://www.grainger.com/content/customer-service
https://www.mscdirect.com/browse/Janitorial-Facility-Maintenance?navid=12106462
https://pgpro.com/campaigns/industrial-and-commercial-cleaning-%20supplies?gclid=EAIaIQobChMI2fyp6NKk6AIVErbICh2VCAPSEAMYASAAEgIllPD_BwE
tel:+18003327787
https://www.restockit.com/cleaning-supplies/
http://livechat.boldchat.com/aid/8443154548390722584/bc.chat?cwdid=6934927254349211649&url=https%3A//www.restockit.com/cleaning-supplies/
https://www.uline.com/Cls_08/Janitorial-Supplies
https://www.unoclean.com/Commercial-Janitorial-Industrial-Maintenance-Supplies.aspx
mailto:sales@unoclean.com
https://www.webstaurantstore.com/restaurant-janitorial-supplies.html
https://chat.webstaurantstore.com/?cart_code=XHCM4R#/x2f;restaurant-janitorial-supplies.html&fromMAPlink=0
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Labor and Workforce Solutions 

We realize that as local “stay-at-home” orders are relaxed and testing increases, 
communities may see spikes in their positive cases of COVID-19 causing absenteeism 
among employees. Members may need assistance finding additional associates to 
backfill many roles within the warehouse facility. 

 

The Global Cold Chain Alliance (GCCA) and the International Foodservice Distributors 
Association (IFDA) have created an ad-hoc partnership to address the change in short-
term workforce needs fueled by the coronavirus pandemic. The partnership will connect 
IARW warehouse facilities requiring additional warehouse labor due to a heightened 
demand on the cold chain with foodservice distributors that have reported excess 
warehouse capacity. Please share your workforce needs, the address of your facility as 
well as the closest metropolitan area with Dan Nappi, Director of Workforce 
Development on the GCCA Team, and we will work with IFDA to connect you with a 
potential match. 

 

Additionally, GCCA has been in communication with several staffing agencies that can 
meet your needs: 

 

Bluecrew 
Cynthia Fisher, Account Executive  
cynthia@bluecrewjobs.com |757 408-3128 

Jobble 
Alec Mahony 
alec@jobble.com | 508 566 7403 | info.jobble.com/hire/global-cold-chain-
alliance 

Othrsource  
Todd Kieffer, Senior Vice President  
www.othrsource.com | todd@othrsource.com  

Trillium Staffing  
Andrew Carter, National Product Manager Construction Division 
jcarter@trilliumconstruction.net |Office: 615 538 5413 |Cell: 615 240 9337 

  

mailto:dnappi@gcca.org
mailto:cynthia@bluecrewjobs.com
mailto:alec@jobble.com
https://info.jobble.com/hire/global-cold-chain-alliance
https://info.jobble.com/hire/global-cold-chain-alliance
http://www.othrsource.com/
mailto:todd@othrsource.com
mailto:jcarter@trilliumconstruction.net%7C
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About the Global Cold Chain Alliance  
Comprised of its Core Partners, including the International Association of Refrigerated 
Warehouses (IARW), the World Food Logistics Organization (WFLO), the International 
Refrigerated Transportation Association (IRTA), and the Controlled Environment 
Building Association (CEBA), the Global Cold Chain Alliance (GCCA) represents all 
major industries engaged in temperature-controlled logistics. GCCA unites partners to 
facilitate communication, networking, and education for the perishable food industry. 
For more information about GCCA, visit www.gcca.org.  

Vision 

The Global Cold Chain Alliance will be the recognized authority in forging a 
universally strong cold chain where every product retains quality and safety 
through each link. 

Mission 

The Global Cold Chain Alliance unites partners to be innovative leaders in the 
temperature-controlled products industry. 

More information on GCCA and all its Core Partners can be found at www.gcca.org. 

 

 

About the GCCA Scientific Advisory Council 
From legal issues to food storage questions, GCCA and its team of experts on the WFLO 
Scientific Advisory Council can help you with your cold chain questions through the 
GCCA Inquiry Service 

The WFLO Scientific Advisory Council is an eminent group of food scientists, logistics, 
and packaging experts from around the world. The council provides cutting-edge 
research and advice to members of the Global Cold Chain Alliance and its Core Partners. 

Want to ask the Scientific Advisory Council a question? Submit an inquiry today. The 
inquiry service is a member-only service. 

http://www.gcca.org/
http://www.gcca.org/
https://www.gcca.org/wflo/wflo-scientific-advisory-council
https://www.gcca.org/wflo/wflo-scientific-advisory-council
https://www.gcca.org/resources/gcca-inquiry-service/


 

 
  

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   

 

Global Cold Chain Alliance 

241 18th Street South, Suite 620, Arlington, VA, 22202 
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