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Health Checkpoints for this month
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Prevention of “Norovirus Infection” which Increase from November!
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There are many viral infections such as coronaviruses and influenza viruses that we
need to be aware of, but the one I would like to discuss here is the norovirus.
Infectious gastroenteritis and food poisoning caused by norovirus occur throughout
the year, but they increase dramatically especially in the winter months of
November.
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Reference: Outbreak of Food Poisoning due to Norovirus

https://www.mhlw.go jp/content/11130500/000926766.xIsx
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Norovirus is transmitted orally through fingers and food, and multiplies in the
intestines, causing vomiting, diarrhea, and abdominal pain. Usually, recovery occurs
in one to two days, but there is no vaccine for norovirus, and treatment is limited to
symptomatic therapy such as replacing fluids.
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Let me explain in detail.

The main symptoms of norovirus are nausea, vomiting, diarrhea, and abdominal pain,
with mild fever. There are also cases where symptoms do not develop or appear
similar to a mild cold after infection. Norovirus remains in the stool for about a week
after symptoms disappear, so care must be taken to avoid secondary infections.
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(1) Oral infection

This is caused when food contaminated with norovirus is not thoroughly heated.

Secondary infection can also occur when a person infected with norovirus cooks,
and the norovirus finds its way into the food from the hands of the infected, which is
then eaten by others.
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(2) Contact infection
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This infection occurs when the norovirus is caught on the fingers through direct
contact with the stool or vomit of an infected person. Contact infection can also
occur when an infected person touches the doorknob of a toilet without washing
hands thoroughly after defecating.
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(3) Droplet infection

Infection occurs when a person in the vicinity inhales droplets containing norovirus
when vomit from an infected person is scattered on the floor.
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(4) Airborne infection

The stools and vomit of an infected person dry and drift in the air with attached
dust. Inhalation of these particles and the norovirus can enter the body, resulting in
infection.

/Drjlr)'/x':giz\%bf:i%é(iga—d—é ?
What to do if infected with norovirus?
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If you work with food, norovirus can be transferred to the food you are handling
through your hands. Norovirus is highly contagious and can infect many people,
making mass infection a very serious concern. In such a case, the company may be
liable for damages, so it is necessary to take adequate precautions to avoid such an
outbreak.
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Although the number of days of suspension from work is not specified by law,
according to the Ministry of Health, Labour and Welfare's “Sanitation Management
Manual for Large—Scale Food Preparation Facilities,” the hygiene management of
food preparation workers, etc. should be conducted in such a way that “food
preparation workers who are found to be asymptomatic carriers of the norovirus
should not be allowed to work in food until their stool tests confirm that they are
not carrying the norovirus. Until it is confirmed through a stool test that they are
not carrying norovirus, they should take appropriate measures such as refraining
from food preparation work that involves direct contact with food.” Please take the
necessary actions in accordance with your company’s arrangements. The average
duration of norovirus symptoms is about 2 to 3 days, and it is said that it is better to
stay at home and rest for about a week after symptoms have begun to appear.
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Four Principles of Norovirus Food Poisoning Prevention
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(1) Do not “bring in” norovirus
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If a cook is infected with norovirus, many people can be infected secondarily by
eating food prepared by the cook. To prevent food poisoning caused by norovirus, it
is important not to bring the virus into the cooking area. If you cook at home or work
in a food preparation business, keep the following in mind

Heat food (especially oysters and other shellfish) at 90 degrees for at least 90
seconds.

Wash your hands carefully and take care of your health daily to prevent infection.

If you have symptoms such as abdominal pain or diarrhea, report it immediately to
the person in charge and receive instructions.
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(2)"Keep away” from norovirus

Wash your hands thoroughly before cooking to prevent norovirus from contaminating
food, utensils, and cooking equipment.

The timing of hand washing is as follows:
After going to the restroom

Before entering a cooking facility

Before serving food

Before starting the next cooking task.
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(Refer to the Ministry of Health, Labor and Welfare's YouTube “Proper Hand
Washing to Prevent Food Poisoning by Norovirus and Other Pathogens”)
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(3) “Kill” norovirus

Heat food thoroughly. In order to kill norovirus, food should be heated to a
temperature of 85-90°C at the center for 90 seconds or longer.

Disinfect cooking utensils by heating them in boiling water (85° C or higher) for at
least 1 minute or by soaking them in a chlorine disinfectant solution* (chlorine
concentration 200 ppm) after thoroughly washing them with detergent, etc. Drying is
also important, so dry thoroughly.
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(4) Prevent the spread of norovirus
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(4) Prevent the spread of norovirus

When there is a breakout of norovirus around you, thoroughly disinfect dishes and
the surroundings to prevent it from spreading, and wear gloves and aprons when
handling vomit to prevent secondary infection. Alcohol-based disinfectants are not
effective against norovirus.

Disinfect clothing and other items according to the following procedure:

Remove vomit by pre—washing.

Soak in a 0.02% disinfectant solution for 30 to 60 minutes or in boiling water (at 90
degrees for at least 90 seconds).

Separate from other items and wash last.

Sinks that have been pre—washed are also contaminated with norovirus and should
be disinfected when the work is finished.

RRELGWD BREZLITFENEOIS, CThoZzZEITELTLoAMY ExfisEL T
LY,

To prevent infection and the spread of viruses, please keep these tips in mind and
take appropriate measures.
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