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Leading cause of outbreaks
of diarrhea and vomiting in
the U.S.

# 1 « 19 to 21 million illnesses

56,000 to 71,000 hospitalizations
« 570 to 800 deaths
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OBJECTIVES

 Understand the severe impact that an
outbreak of norovirus can have in a school
setting.

 Describe practices to prevent and control
foodborne norovirus outbreaks.

* |dentify norovirus prevention and control
resources for school nutrition
professionals.
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 Less than 4% of all foodborne outbreaks
reported to the CDC are in school
settings.

« When foodborne outbreaks do occur in
schools illnesses are most often
associated with norovirus.

Venuto, M., Garcia K., Halbrook, B. (2015) Analyses of the Contributing Factors Associated With Foodborne
Outbreaks in School Settings (2000-2010). Journal of Environmental Health, 77(7), 16-20.
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History

 The Norovirus was originally named the
Norwalk agent after Norwalk, Ohio, USA

 Qutbreak of acute gastroenteritis occurred
among children at Bronson Elementary School
in November, 1968

* The name was shortened to Norovirus after
being identified in a number of outbreaks on
cruise ships

Norwalk virus under a microscope
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Norovirus Symptoms
* Nausea
* Vomiting
* Diarrhea
e Abdominal Cramps
e Starts 1 to 2 days after exposure
 Duration is usually 1 to 3 days



TRANSMISSION
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How do you get norovirus?

* Eating food or drinking liquids
contaminated with norovirus

 Touching objects or surfaces contaminated
with norovirus and then touching hands to
mouth.
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How contagious is norovirus?

ACTION GUIDE

Just a very small amount - as few
as 18 viral particles - of norovirus
on your food or your hands can
make you sick.

In fact, the amount of virus particles
that fit on the head of a pin would
be enough to infect more than
1,000 people!

Source: Journal of Medical Virology, August, 2008
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What makes norovirus different?
* Highly contagious
e Easily spread
* Hard to kill

e Small amount



PREVENTION
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3 Key Safe Food Practices
1. Wash hands

2. Avoid bare hand contact with ready-to-eat
foods

3. Stay home when sick
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About Hand Sanitizer: Use if soap and water are not available
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Proper Hand Washing is Critical for
Preventing Transmission and Infection

* Especially after each toilet visit

* When changing diapers especially in child
care settings.

* Before eating or preparing food
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Avoid bare hand contact
with ready-to-eat foods

« Use single use disposable
gloves

» Use utensils
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Stay Home When Sick

Employees Should Report the Following Symptoms
To Their Manager

* Vomiting
 Diarrhea
e Jaundice
* Sore throat with fever

* Infected cuts and wounds on hands, wrists,
or exposed portions of the arms
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Stay Home When Sick

 Food Service employees are required to
report symptoms of diarrhea and/or
vomiting to their manager.

* Managers should take action by excluding
or restricting sick workers.

 Managers should comply with local health
department guidelines for reinstating
employees once they have recovered.




BE PREPARED

How to Clean and Prevent the Spread of Norovirus
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Be Prepared
Assemble a body fluid clean up kit
* Personal Protective Equipment
e Cleaning Supplies

* Bleach or Environmental Protection Agency
(EPA)-registered disinfectant effective
against norovirus
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Be Prepared

Norovirus is hard to kill
EPA Registered Disinfectants list
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Pesticide Registration Conacls S
Yom are here: £ Home = Fesmicds Regamaton = L G R4 Facove Age {0
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List G: EPA Registered Hospital Disinfectants
Effective Against Norovirus (Norwalk-like
virus)

EPA Registened Hospita! Disinfectants Effective Against Norovinus (Norwalk-Bke vinus)

» information aheut FPA-ragictered disinfartants and

1f you hold the primary registration for 2 product that you believe should be added to this st plaase
email disinfectantslistfena goy. In the subject fine of your email include: “Include Product(s) on List
[Tnsert kst Identifier]; [Ragistration 2(s]]." In the body, identify the Company Name, Registration
Number(s), and primary brand name(s) of the product{s). Your Request will be reviewed and the list
will be corrected.

Youwll e of tha sage. Sew ERAS Abous POF ece = leam o,

« EPA Registered Hospital Disnfactants Effertive Againet Nomovinig
(Morwalie-fie vinus) (POF) (3 . 1291 Jone 16 2026

Contact s to ask a question, provide feedback, or repart a problem.

US Environmental Protection Agency
Office of Pesticide Programs

List G: EPA Registered Hospital Disinfectants
Effective Against Norovirus (Norwalk-like virus)

16-Jun-16

EPA Primary Product Name

777-99 BRACE

1677-21 MIKRO-QUAT

1677-216 EXSPOR BASE CONCENTRATE

1677-226 VIRASEPT

1677-233 Multi-Purpose Disinfectant Cleaner
1677-237 FF-ATH

1677-238 PEROXIDE MULTI SURFACE CLEANER AND DISINFECTANT
1677-241 HYDRIS

1839-79 NP 4.5 DETERGENT/DISINFECTANT
1839-95 NP 4.5 (D & F) DETERGENT/DISINFECTANT
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Be Prepared
Norovirus is hard to kill

Bleach Works
Prepare a bleach disinfectant solution
(Check with your local health department)
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Clean Up Techniques for A Vomiting Incident

e Allindividuals within a 25 foot radius
should be removed from area and should
immediately wash hands

* Potentially contaminated clothing should
be removed, machine washed in hot water
on longest cycle and dried in hottest
setting.
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Protect Yourself

 Part of an appropriate response includes
protecting yourself from germs

* Wear personal protective equipment

* To protect your clothes, shoes, and face
from splashing and airborne particles and
your hands from direct contact with body
waste
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Case Study:

Norovirus Outbreak at a North Dakota High School.
May 2005

« About 52 students (grades 7-12) & 8 faculty

e The median incubation period of 32.5 hours involving
symptoms of nausea, vomiting, diarrhea and abdominal
cramps lasting about 24 hours

 Health department suspected Norovirus. Lab test confirmed
 Lettuce most likely source of infection

North Dakota Department of Health Epidemiology Report 2005 Year in
Review

https://www.ndhealth.gov/disease/Newsletters/EpiArchives/NovD
ec05.pdf
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Resources
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Norovirus Resources

LGS YN ES IRAE 1

Communication and training resources thal identify iools needed to understand the nsks associated with norovirus and preventian
sirategies i school and chid care nulritkon peogram settings.

ors Norowinus control in schools and Child Nutrition programs, 2012

n in order o prevent foodborne liness. 2012

e course - Body Phuid Cleanup: Using & Body Fluid Cleanup Kit
components and the safe usage of B body fluid cleanup it 2012

— www.fns.usda.gov/food-safety/food-safety-resources
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USDA is Here to Help!

Visit our “Help Desk” to speak with subject matter experts
Come see us in the Exhibit Hall > USDA Lane Booths #2047-2053
Become a Team Nutrition School =2 www.fns.usda.gov/tn/join-team

o USDA
Visit us online ,

el
@USDANutrition

@TeamNutrition fns.usda.gov

facebook.com/USDA
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Thank You!




