Beware Food Poisoning Caused by Norovirus!
JOVANABEHRETEBRESH |

In every winter season, outbreaks of infectious gastroenteritis occur caused by norovirus
food poisoning. The Prefecture issues the “Food Poisoning Caused by Norovirus Warning”
to people who handle food. Wash your hands thoroughly and pay close attention to the
handling of food to prevent food poisoning.
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Characteristics % #

o The virus is increased only within
the small intestine 1in humans,
causing symptoms similar to a
gastrointestinal cold (such as
diarrhea and vomiting etc.).

o Even small amounts of virus
particles can cause an infection.

o Even after the symptoms disappear,
the virus may be discharged with
feces for a while.

o Some people may not exhibit
symptoms even when they are
infected by the virus. (Inapparent
Infected Individuals)
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Food Poisoning Occurrence within the

Prefecture(From Oct. 2016 to Mar. 2017)
BEROBHRHFERLERRE(H28 &£ 10 AHnid H29 £38)

[ Number of Occurrences]
7 occurrences (4 occurrences caused by
norovirus (57%))

[ Number of Patients]
291 people (211 cases caused by
norovirus (73%))
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- Nausea, vomit, diarrhea, abdominal

- Some infected people may not display

- For

Incubation Period

Symptoms exhibit 24 to 48 hours
after being infected.

[ Major Symptoms]

pain and low-grade fevers continuing
for 1 to 2 days.

any symptoms or may display
symptoms similar to a mild cold.
infants or elder people, close
attention is required to avoid
pneumonia or suffocation caused by
the inhalation of vomit.
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Route of Infection m # & %

Infection via Food
Food cooked by an infected individual.
Insufficiently heated bivalves such

as clams that contain the virus.

[Person-to-Person Infection]
Secondary infection caused by feces or
vomits from infected patients.
Droplet infection within households

or facilities.
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Points for Preventing Food Poisoning Caused by Norovirus ]

Prevent food poisoning caused by norovirus, always considering the possibility that you
may be an inapparent infected individual.
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Health Management by

Cooks
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OAlways pay close
attention to the
condition of food and
the health status of
your family to avoid
infection.

ODo not directly handle
food when you are
exhibiting the
symptoms of norovirus.

Olmmediately notify
your responsible person
when you exhibit the
symptoms of norovirus.
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Handwashing Before Work
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O You need to wash your

hands,
after using the toilet,

before entering a place
where food is prepared,
before placing food on a
dish, or

before starting the next

process of cooking.

OWash thoroughly difficult

to clean places.

Tip of finger, between
fingers, and between
nails.

- Around the thumb.

*

Wrist

Wash your hands using

soap with running water.

(Washing two times is more

effective.)
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Disinfecting Cookware
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OChlorine disinfection

+ Clean cookware
thoroughly with
detergent and wipe them
off while immersing them
in sodium hypochlorite
solution with a chlorine
concentration of 200ppm.
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[ Method of Chlorine Disinfection]
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| Prepare a solution by diluting sodium hypochlorite solution (12%) for business use or

! chlorine bleach (6%) for household use.
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ODisinfection of cookware (200ppm)

water
FERXBEDHEE (200ppm)

OCleaning up vomit (1,000ppm)

W& it % 4L 2 (1,000ppm)
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HoE 10ml 12 ko2 3L

HDE 50ml 12 KkoE 3L

Use 6% solution: 10ml of solution with 3 liters of

Use 6% solution: 50ml of solution with 3 liters of water



