Infezioni da Norovirus (NoV)
causa principale delle gastroenteriti acute (AGE)

caratteristiche microbiologiche principali
« virus ad RNA famiglia Calicivirus
« genogruppi (GI e GII)
« persistenza nell’ambiente

sorgente umana (riscontrati anche in animali ma non & stata dimostrata la trasmissibilita animale-
uomo e uomo-animale)

serbatoio > acqua, suolo, reflui

vie/modalita di trasmissione
- fecale-orale/oro-fecale (indiretta) contaminazione alimenti/stoviglie/utensili/piani di
lavoro/fomites (piu frequente in ristorazione collettiva - navi da crociera)

« aerosol (diretta) stretto contatto che si verifica in contesti specifici (casa di riposo/cura
per anziani, reparti ospedalieri, asili)

patologia tipica di ambienti confinati e comunitari
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Infezioni da Norovirus (NoV)

caratteristiche della patologia

« popolazione sana - gastroenterite acuta (AGE) autolimitante e benigna vomito,
diarrea, febbre, nausea, dolori addominali (simil influenzali)

« popolazione a rischio - anziani e soggetti con patologie (disidratazione)

relazione dose/effetto e dose/risposta
- bassi livelli 10 — 100 particelle virali infettanti
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Infezioni da Norovirus (NoV)

alimenti principali coinvolti in eventi epidemici

gli alimenti possono essere potenzialmente contaminati
nelle differenti fasi dei processi di produzione

produzione primaria

o coltivazione (irrigazione/fertilizzazione/fertirrigazione con reflui/liguami umani) e
raccolta

 frutta e vegetali (soprattutto frutti di bosco, raccolti manualmente)
o allevamento/stabulazione molluschi (https://www.izslt.it/i-molluschi/)

produzione secondaria
o preparazione/manipolazione

o alimenti manipolati: panini, alimenti RTE (ready-to-eat), prodotti manipolati e
non scaldati prima del consumo, prodotti ortofrutticoli di IV gamma
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https://www.izslt.it/i-molluschi/

Gamme alimentari (riferimento al tipo di lavorazione o di co

nservazione)

.

II2 gamma prodotti conservati in vetro o lattine, trattamenti di conservazione
(pastorizzazione o sterilizzazione)

III? gamma alimenti surgelati e congelati, trattamento di conservazione

IV2 gamma prodotti ortofrutticoli di pronto consumo frutta/verdura

lavati, asciugati, tagliati, confezionati in vaschette o in sacchetti di plastica
in atmosfera controllata o modificata

Va gamma prodotti ortofrutticoli pronti per essere consumati previa cottura

dopo una prima lavorazione preliminare (selezione, lavaggio, taglio, pelatura) vengono
precotti, sterilizzati e confezionati sottovuoto

o cotti al vapore, grigliati o lessati e confezionati in atmosfera protettiva

in Italia si parla maggiormente di IV e V gamma in riferimento ai prodotti ortofrutticoli

mentre in Europa si utilizzano i termini alimenti ready-to-eat (IV) e ready-to-heat (V) per gli alimenti in genere
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In Germania¥*

... hei mesi di settembre-ottobre 2012 si sono
registrati 10950 casi di gastroenterite
- o0sservata correlazione tra consumo di composti a

base di fragole congelate e I'epidemia

| composti a base di fragole congelate
sono risultati contaminati da NoV

I'indagine epidemiologica ha ricostruito che la contaminazione delle
fragole e stata determinata dall’utilizzo di acque di irrigazione
contaminate da liquame umano

*Made, D., Triibner, K., Neubert, E., Hohne, M., & Johne, R. (2013). Detection and Typing of Norovirus from Frozen Strawberries
Involved in a Large-Scale Gastroenteritis Outbreak in Germanya Edeogkard environmental virology, 5(3), 162-168.
Advance online publication. https://doi.org/10.1007/s12560-013-9118-0
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Table 2: Ocowrrence of Norovirus in berry fmits
Sampling place  Commodity Sampling country Number of Number of %o of 9523 CI"  Numbers in pozitive Reference

samples samples where podtve samples
analvzed Norovirus detected  samples
Processing Raspbermies Belzium 10 4 40,0 [153.696] 245-37log (Stals et al., 20113
COMPANY Fenome equivalents
per l0g
Processing Strawhamies Balzium 20 & 30.0 [13651.7] 229-41log (Stals et al., 2011}
COMpany zenome aquivalents
perl0g
Food compames  Raspbemes (n= France 150 10 6.7 [3.5,11.5] 24-381og genome (Baert etal., 2011}
142} and equivalents g~
strawbemes (n=§)
Fresh raspbemes 4 Ewropean countes 60 ] ] [.4.1] HA (Maammla et al, 2013)
Frozen raspbemes 4 Buropean countiies 39 0 0 [0,6.2] NA {(Maunnla et al , 2013)
Fresh shawbemes 4 Buropean countries 21 0 0 [0,11.1] NA {(Maunnla et al , 2013)
Catering Frozen raspbemes ¥  Fmland 14 2 143 [3.1,38.5] WD (Sarvikivi et al., 2012)
Catering Frozen raspbemes ¥  Fmland 3 3 100 [464,100] WD (Maunnla et al,
2009b)
Wholesaler Frozen raspbemes *  Fmland 2 0 0 [0.66.7] ND (Melzunnla et al,
2009b)
Catering Frozen raspbemes *  Sweden 1 1 100 [147,100] ND (Le Guyaderetal.,
2004
Catering Frozen strawbermes  Germany 11 7 63.6 [348863] ND (Mlade et al, 2013)
ND = not detected
A = not applicable
* Samples taken as part of outbreak investgzation.
Hazards)’ 2014. Scientific opl 3 (2): The credible interval was caloulated nsing a Bayesian approach and taking as prier beta (1/2,1/2) (Miconnet et al., 2005)
“Posediby pathogens in food,0 (b): frozen, umpublished data
Part2 (Salmonella and NOI‘%I e (<): fresh, napublished dawa
EFSA Journal 2014;12(6):37086,
. - . - AV R A A
95 pp. doi:10:2903/j.efsa.2( 14.3706e8)." # EFSA Joumal 2014:12(6)3706 34
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sontaminazione deglimalimenti dasiNoy.

raccolta e/o contaminazione crociata
e/o confezionamento
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Good Agricultural Practices (GAP)
« attrezzature pulite
- tipologia di irrigazione e fertilizzazione

Good Hygiene Practices (GHP)
- igiene personale
 buono stato di salute

Good Manufacturing Practices (GMP)
- selezione e smistamento dei frutti
« contaminazione crociata
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Infezioni da Norovirus (NoV)

Raccomandazioni ad operatori del settore alimentare (OSA)
 norme igieniche di base (lavarsi le mani dopo avere utilizza i servizi igienici)

* se l'operatore soffre di disturbi gastrointestinali
e deve assentarsi dal lavoro
e attuare in maniera assoluta le norme igieniche di base

Raccomandazioni ad operatori settore sanitario (OSS) e assistenziale (0OSA)

 tra un paziente e l'altro lavare accuratamente le mani — utensili /superfici /cucina /
I'area di preparazione alimenti deve subire disinfezione

Raccomandazioni a popolazione generale (consumatori)

e cottura alimenti quando possibile

effettuare comunque un lavaggio degli alimenti IV gamma prima del consumo
acquisto di alimenti «tracciati/cerificati»

applicare norme di igiene di base

lavare le mani dopo avere manipolato alimenti crudi
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Recommendations for primary production

» Good growing practices should be strictly observed in order
to reduce the risk of contaminating raw materials (shellfish,
fruits and vegetables) by potentially contaminated irrigation
or sea water.

* The influence of weather events (heavy rain causing overflow
of lift stations and sewage plants) on the pollution of water
resources should be taken into account and preventive
action plans should be set up to ensure their protection.

* In shellfish growing areas, this hazard should be taken into
account in vulnerability profile studies and special attention
should be paid to preventing contamination of water and to
ensuring the traceability of produce. Local warning systems
should be set up to give producers real-time information on
any event likely to degrade water quality.
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Recommendations to operators

» Kitchen staff or anyone else involved in handling foods,
especially those intended to be eaten raw or lightly cooked,
should be made aware of the risk of faecal-oral transmission
and food hygiene measures. Personnel must be aware of the
importance of not handling food if presenting symptoms of
gastroenteritis.

« Compliance with cleaning and disinfection procedures and
the conscientious choice of raw materials Sorigin. area of
production, risk of viral contamination, etc.) contribute to
better control of viral risk.

« Furthermore, it should be noted that European regulations
include the obligation for certain categories of shellfish to
undergo heat treatment.
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Recommendations to consumers

 Personal and collective hygiene remains the basis for
primary prevention. It is absolutely necessary to wash hands
thoroughly after using the toilet and before preparing or
eating food.

* People infected with noroviruses must not handle food.

» Avoid consuming shellfish that do not come from authorised
and inspected areas of production, unless they have been
thoroughly cooked.
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Bivalve information
molluscs ) ) 25 MAR l_l notification potentially

2024 2287 food N t fi F Details >>
and oo arovirus in oysters from France 2024 l_l Belgium for serious etails =
products.___ attention
Bivalve information
molluscs ) ) 22 MAR l_l notification potentially

2024 2271 food Morowvirus in oysters from France Details >>
and 4 2024 l—l Belgium for serious S
products.___ attention
Bivalve information
molluscs Morowvirus in chilled oysters from 22 MAR l_l notification potentially

2024 2251 food Details >>
and ce France 2024 l—l Belgium for serious Sials =
products.___ attention
Bivalve ~ . i I . S— information

orovirus in ostriche provenienti dalla . ) B

molluscs A _ B 21 MAR notification potentially

2024 2184 food F N t fi Ital Details >>
and oo I:ranczla orovirus in oysters from 2024 l_l ._l aly for cerious etails >

rance
products.___ attention
Crustaceans
d 14 MAR Sp== lert

2024 1937 =n food Morowvirus in oysters from France l_l ili = e:_ ) serious Details ==
products 2024 MNorwvay notification
thereof
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molluscs . . 13 MAR — ; notification potentially
2024 1886 food N t fi F Finland Details >>
and oo arovirus in oysters from France 2024 - !I: inlan . cerious etails =
products.__. attention
Bivalve information
molluscs Marovirus in oysters from The 12 MAR — l_l notification i
2024.1831 food Details >>
and ee MNetherlands 2024 _— Belgium for serous ===
products. _. attention
Bivalve information
Il 12 MAR tificati tentiall
2024_ 1829 motiuses food MNorovirus in oysters | N | == Finland netmestion S -en —— Details ==
and 2024 for serious
products.___ attention
Maorovirus Gll in Soma Wakame
(antipasto giapponese di alghe information
T Fruits and S congelato) origine Taiwan//Norovirus 11 MAR “ l_l . notification ) el s
. oo a serious etails =>
vegetables Gl in Goma Wakame (Japanese 2024 4 far
frozen seaweed appetizer) origin attention
Taiwan
Bivalve information
molluscs . . 11 MAR ; notification potentially
2024 1780 food N t fi F Finland Details >>
A oo orovirus in oysters from France 5024 (N | wfp= Finlan for cerious etails =
products. .. attention
Bivalve information
molluscs Marovirus in chilled oysters from the a8 MAR — l_l notification potentially
2024 1730 food Details ==
and oo Metherlands 2024 —_— Belgium for serious Stalis =
products. _. attention
Bivalve information
molluscs Presence of Norovirus in oysters from 3 MAR notification potentially
2024 1717 food Ital Details >>
and oo France 2024 l—l l—l Y for serious Stars = -
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MNorovirus Gll in Goma Wakame
(antipasto giapponese di alghe information
2024.1791 Fruits and food congelato) origine Tamwan//MNorovirus 11 MAR “ l_l e notification : T
. oo a serious etails >>
vegetables Gl in Goma Wakame (Japanese 2024 4 far
frozen seaweed appetizer) origin attention
Taiwan
Eruit d Presenza di Norovirus Gll in Mirtilli 38 MAR ert
ruits an ale
2024 1715 food surgelati Presence of Morovirus Gll in . l_l Italy ) . serious Details ==
vegetables . 2024 S notification
frozen blueberries
MNMorovirus in insalata di alga marina information
20241582 Fruits and food lata N ) in fr 9 d 5 MAR l_l e notification : e T
- =] elails ==
vegetables oo congelata NMorovirus in frozen seawee 2024 y for serious
salad )
attention
: Presence of Morovirus Gll genome in
Fruits and 26 FEB alert otentiall
2024.1313 food ready-to-cook frozen blackberries . l_l Italy ) _ P X Y Details >>
vegetables ) . 2024 e notification serious
(blackbarries) from Serbia
5024.0793 Fruits and food Morowvirus in Frozen Giant American 5 FEB l_l - alert potentially e
- a erans =
vegetables oe Blueberries from Poland 2024 Y notification serious
information
Fruit d 12 OCT [— tificati tentiall
2023.6951 ruiEs an food MNorowvirus in sprouts from Belgium -— — netmeston . :gn ek Details >=
vegetables 2023 Luxembourg far serious
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Presence of Norovirus Gll in lettuce

information

Fruits and T FEB — notification otentiall
2023 0891 vegetables food grod_uced in Italy with raw material from 5023 = l_l Italy for :erious ¥ Details ==
ain
+ attention
Fruit d Presence of norovirus RMNA (genotype 21 DEG lert
ruits an — ale
2022. 7485 food Gll) detected in frozen strawberries . . i serious Details >>
vegetables 2022 — Slovakia notification
from Egypt
Fruits and MNorowvirus group Il detected in frozen 11 AUG - alert :
2022 4686 food F d ded Details >=
vegetables oo raspbermies from France 2022 l—l — l—l ranes notification undascide Stats =
information
Fruits and Fresence of norovirus Gll in IV range 26 OCT — notification
2021.5773 food Ital serious Details >>
vegetables salads 2021 l—l _— l—l ¥ for
attention
Fruits and Foodbome outbreak suspected to be 4 ALUG alert
2021 4145 food || i Details >=
vegetables oo caused by norowvirus in frozen berries 20221 — Switzerdand notification serious Sats =
Fruits and 16 APR alert
2021 .19203 food Morowvirus in frozen raspberries . France ) . undecided Details >>=
wvegetables > 2021 — I—l notification =t
Fruits and ) ) ) 16 DEC gy Czech alert ] _
2020.5801 e e food MNarovirus Gl in raspberries 5020 - Republic notification undecided Details >
information
2020.5073 Fruits and food MNorowvirus in frozen forest fruits from 17 NOW I_l l_l e notification decided e T
- a elais ==
vegetables oo Italy 2020 ¥ for undascide
attention
Fruit d 10 SEP lert
2020.3700 rurts an food MNorovirus in red currants _— l—l = e_ i undecided Details >>
vegetables 2020 Belgium notification
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