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Strategies to improve the
purification (depuration) of
norovirus (NoV) from oysters.

e Current norovirus detection methods do not indicate
whether post-depuration virus levels are viable.

* F+ bacteriophage testing can potentially help to estimate
NoV health risks in some cases.

* These tests are not routinely used as are expensive, to
some extent developmental and not part of the

Environmentally contaminated Pacific
oysters were depurated under a range of
conditions:

Increased temperature 18°C vs 8°C
Feeding - microalgae and shellfish diet

legislation as yet. Light vs dark regimes
* In the mean time the industry must produce a safe Disturbance vs non-disturbance
product. Continuous flow-through vs

* Enhanced depuration procedures based on scientific recirculated natural seawater.
evidence of NoV removal and NoV viability will be useful  FolR oo e e N o Y e el e I i
for the shellfish industry to follow, particularly during the ourification cycle for E.coli MPN, F+
winter months when the NoV risk is typically increased.  FRYTRrIN g -1t EN[\VA 10

Reduction of NoV (copies/g) in Pacific oysters during
depuration in commercial tanks at 8 and 18°C
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Public Health England NoV Statistics -
England and Wales 2011-2019.

NoV is more | | |
- Figure 1: Seasonal comparison of laboratory reports of norovirus 2011/12-2019/20
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methods to reduce
NoV risk in oysters.
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