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receptor analogue, which can accumulate high concentration of virus from the contaminated water. Eating
raw or improperly processed shellfish which are contaminated become a major reason for the norovirus
infection. The elimination technologies of contaminated shellfish have become a research hotspot in the
field of norovirus prevention and control, including the methods of disinfectant, ozone processing,
ultraviolet radiation, and probiotics with antiviral effect that recently reported. Infectivity detection of
norovirus plays an important role in determining the level of virus contamination in shellfish and
evaluating the efficacy of elimination technology. Only complete, infectious virus would threaten human
health. In this study, the current researches on detection of norovirus infectivity, product disinfection
technology, and elimination technology of shellfish culturing are reviewed, hoping to provide a reference

for improving the control technology of foodborne virus.

Keywords: norovirus, shellfish, infectivity detection, elimination technology
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Table 1 Evaluation of inactivation technologies of norovirus in shellfish product
Jik HLEE (N s JREERAL R 225 3k
Methods Inactivation Advantage Disadvantage Type of Reduction of References
mechanism virus virus
Chlorine Denaturing the Cheap and Formation of toxic ~ GL.1/GIL4  GIL1:4.84 Logyo Liu et al®®
capsid proteins and convenient chlorine gas GIL.4: 3.74
RNA Logio
Ozone Altering the capsid No effect Affected by MNV-1and 4.1 Logio Predmore et al*”
structure and on water temperature, pH TV
damaging the viral and organic
capsid proteins substances
Heating Destroying virus Simple and Changing sensory GI: 2.96 Logio Fuentes et al*®)
capsid protein efficient quality of food GII: 2.56 Logio
UV light Affecting capsid Easy to operate The turbidity, 2.9 Logio Kim et al®!
protein and genome color and soluble
iron salt of water
affect the
purification
High Causing the Keeping the Other ingredients GIL.1 4 Logio Ye et al*
hydrostatic separation and original flavor in shellfish protect
pressure denaturation of of shellfish the virus

capsid protein
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