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Human enteric viruses are shed in high concentrations in the feces of infected
individuals, are able to cause human illness at low infectious doses, and can be
resistant to many food processes, preservation methods, sanitizers, and
disinfectants.

Reverse transcription PCR can detect viral genetic material, but this does not
mean an actual infectious agent is present, which makes it difficult to reliably or
directly interpret PCR data for human health risks beyond “the presence of a viral
RNA fragment amplified by PCR may or may not represent contact with human
wastes”.

A direct comparison of sensitivity, specificity, and equivalency between viral
detection methods used by the FDA and the ISO has not to date been
conducted. This is important because most commercial labs use the ISO method
while surveillance and regulatory testing in the U.S. is done exclusively using the
FDA method.

On July 22, 2022, the FDA announced plans to develop a food safety prevention
strategy for fresh and frozen berries.

Human enteric viruses are transmitted ONLY by human wastes, the most
common being fecal matter from infected individuals. In soft fruit production and
processing, water, workers, and human waste are the most common ways
products become contaminated. Both fresh and frozen berries have been
associated with viral foodborne disease outbreaks, but the vast majority of
outbreaks have been linked to frozen berry products produced or ingredients
produced in other countries and imported to the U.S. In order to implement a
useful prevention and control strategy for domestic berry production, the source
of contamination must be identified, which requires a robust root cause analysis
to be done.

Acronym Key:

FDA: U.S. Food and Drug Administration

ISO: International Organization for Standardization
PCR: Polymerase Chain Reaction
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