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pdf.
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34| C1036 . . .
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2011 De Meulenaer B Volume 131, Issues 2-3, 31 May A
2009, Pages 138-144
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46| C1049 EFSA | contamination during onfarm food production. Microbiology 2012
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66 | c1070 WHO | based on antibody measurements. KA, Linneberg A, Teunis PF Volume 28, Issue 14, 1882-95. 2009
2012 Version of Record online: 22 APR 2SS
2009
WHO Risk factors for Campylobacteriosis of chicken, | Mughini Gras L, Smid JH, Wagenaar JA, de | PLoS One. 2012;7(8):e42599. 2012
67 | C1071 92012 ruminant, and environmental origin: a combined | Boer AG, Havelaar AH, Friesema IH, et al. e
case-control and source attribution analysis.
Source attribution of human Campylobacteriosis | Domingues AR, Pires SM, Halasa T, Hald T. Epidemiology and Infection, Volume
WHO . . . 2012
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76 | c1080 poultry production level: biosecurity measures, | Chemaly M May;120(5):1139-73. doi: | 2016
feed additives and vaccination. 10.1111/jam.12986. Epub 2016 Feb A
10.
Efficacy of feed additives against Campylobacter | Gracia MI1, Millin C2, Sanchez J2, | Poultry Science (April 2016) 95 (4): 2016
77 | C1081 in live broilers during the entire rearing period: | Guyard-Nicodeme M3, Mayot J4, Carre Y5, | 886-892 first published online e
Part B. Csorbai A6, Chemaly M3, Medel P2 December 25, 2015
78 | C1082 Public health: FSA reports further progress in Veterinary Record 2016;178:11 252 2016




1454

ZA
A

REA

No. s - A by EEH WFeE) Hi #£A
reducing Campylobacter contamination. A
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chicken livers. May 28
Salmonella and Campylobacter reduction and | Nagel GM, Bauermeister LJ, Bratcher CL, | International Journal of Food
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96 | C1100 ceca with antagonism against Campylobacter. Ferchichi M, Prévost H, Drider D, Manai M, e
Dousset X.
Acidification of drinking water inhibits indirect | van Bunnik BA1, Katsma WE, Wagenaar JA, | Preventive Veterinary Medicine 2012
97 | C1101 transmission, but not direct transmission of | Jacobs-Reitsma WF, de Jong MC. Volume 105, Issue 4, 1 August 2012, e
Campylobacter between broilers. Pages 315-319
98 | C1102 Reduced spread of Campylobacter jejuni in | Moen B, Rudi K, Svihus B, Skanseng B. dJ Appl Microbiol. 2012 | 2012
broiler chickens by stimulating the bird's Nov;113(5):1176-83. A
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natural barriers.
The isolation and characterization of | Owens J, Barton MD, Heuzenroeder MW. Veterinary Microbiology 2013
99 | C1103 Campylobacter jejuni bacteriophages from free Volume 162, Issue 1, 22 February
range and indoor poultry. 2013, Pages 144150 i
Control of Campylobacter jejuni in chicken | Kudra LL, Sebranek JG, Dickson JS, Mendonca | Journal of Food Protection Number
100 C1104 breast meat by irradiation combined with | AF, Zhang Q, Jackson-Davis A, Prusa Kd. 10, October 2012, pp. 1728-1902, pp. | 2013
modified atmosphere packaging including 1728-1733(6) 4
carbon monoxide.
Effect of hot water spray on broiler carcasses for | Zhang L, Singh P, Lee HC, Kang I. Poult Sci. 2013 Mar;92(3):804-10.
101l C1105 reduction of loosely attached, intermediately 2013
attached, and tightly attached pathogenic and F
Campylobacter and mesophilic aerobic bacteria.
Evaluation of nanoparticle-encapsulated outer | Annamalai T, Pina-Mimbela R, Kumar A, | Poult Sci. 2013 Aug;92(8):2201-11. 2013
102| C1106 membrane proteins for the control of | Binjawadagi B, Liu Z, Renukaradhya Gd, e
Campylobacter jejuni colonization in chickens. Rajashekara G.
Targeting motility properties of bacteria in the | Aguiar VF, Donoghue AM, Arsi K, | Foodborne Pathogens and Disease. 2013
103| C1107 development of probiotic cultures against | Reyes-Herrera I, Metcalf JH, de los Santos FS, | May 2013, Vol. 10, No. 5: 435-441
Campylobacter jejuni in broiler chickens. Blore PJ, Donoghue DdJ. F
Effect of stearm and lactic acid treatment on the | Chaine A, Arnaud E, Kondjoyan A, Collignan A, | International Journal of Food
104] C1108 survival of Salmonella Enteritidis and | Sarter S. Microbiology 2013
Campylobacter jejuni inoculated on chicken skin Volume 162, Issue 3, 1 April 2013, A
Pages 276-282
Is allicin able to reduce Campylobacter jejuni | Robyn J, Rasschaert G, Hermans D, Pasmans F, | Poult Sci. 2013 May;92(5):1408-18.
.. . S . 2013
105 C1109 colonization in broilers when added to drinking | Heyndrickx M. e
water?
Abundance of pathogens in the gut and litter of | Wei S, Gutek A, Lilburn M, Yu Z. Veterinary Microbiology 2013
106| C1110 broiler chickens as affected by bacitracin and Volume 166, Issues 3-4, 25 October e
litter management. 2013, Pages 595-601
Pentavalent single-domain antibodies reduce | Riazi A, Strong PC, Coleman R, Chen W, | PLoS One. 2013 Dec 31;8(12):e83928. 2013
107| C1111 Campylobacter jejuni motility and colonization | Hirama T, van Faassen H, Henry M, Logan SM, e
in chickens. Szymanski CM, Mackenzie R, Ghahroudi MA.
Marinade with thyme and orange oils reduces | Thanissery R, Smith DP. Poult Sci. 2014 May;93(5):1258-62.
108! c1112 Salmonella Enteritidis and Campylobacter coli 2014
on inoculated broiler breast fillets and whole 2SS

wings.
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109! c1113 Lactobacillus gasseri SBT2055 reduces infection | Nishiyama K, Seto Y, Yoshioka K, Kakuda T, | PLoS One. 2014 Sep 29;9(9):e108827. | 2014
by and colonization of Campylobacter jejuni. Takai S, Yamamoto Y, Mukai T. A
Reduction of Campylobacter jejuni in broiler | Hammerl JA, Jickel C, Alter T, Janzcyk P, | PLoS One. 2014 Dec 9;9(12):e114785. 2014
110| C1114 chicken by successive application of group II and | Stingl K, Kniiver MT, Hertwig S. e
group III phages.
Intracloacal inoculation, an effective screening | Arsi K, Donoghue AM, Woo-Ming A, Blore PdJ, | Journal of Food Protection, Number
11l ci11s method for determining the efficacy of probiotic | Donoghue Dd. 1, January 2015, pp. 2-234, pp.| 2015
bacterial isolates against Campylobacter 209-213(5) 4
colonization in broiler chickens.
Evaluation of a polysaccharide conjugate vaccine | Hodgins DC, Barjesteh N, St Paul M, Ma Z, | BMC Res Notes. 2015 Jun 2;8:204. 2015
112| C1116 to reduce colonization by Campylobacter jejuni | Monteiro MA, Sharif S. i
in broiler chickens.
Impact of a drug-free program on broiler chicken | Gaucher ML, Quessy S, Letellier A, Arsenault J, | Poultry Science (August 2015) 94 (8):
13| C1117 growth performances, gut health, Clostridium | Boulianne M. 1791-1801.doi: 2015
perfringens and Campylobacter jejuni 10.3382/ps/pev142First published A
occurrences at the farm level. online: June 5, 2015
Reduction of Salmonella on chicken meat and | Sukumaran AT, Nannapaneni R, Kiess A, | International dJournal of Food
14| C1118 chicken skin by combined or sequential | Sharma CS. Microbiology 2015
application of lytic bacteriophage with chemical Volume 207, 17 August 2015, Pages A
antimicrobials. 8-15
Cell surface-associated aggregation-promoting | Nishiyama K, Nakazato A, Ueno S, Seto Y, | Molecular Microbiology Volume 98,
115! c1119 factor from Lactobacillus gasseri SBT2055 | Kakuda T, Takai S, Yamamoto Y, Mukai T. Issue 4 2015
facilitates host colonization and competitive November 2015 A
exclusion of Campylobacter jejuni. Pages 712-726
Effect of human isolated probiotic bacteria on | Cean A, Stef L, Simiz E, Julean C, Dumitrescu | Foodborne Pathogens and Disease. 2016
116 C1120 preventing Campylobacter jejuni colonization of | G, Vasile A, Pet E, Drinceanu D, Corcionivoschi | February 2015, 12(2): 122-130. e
poultry. N.
Evaluation of flagellum-related proteins FliD | Chintoan-Uta C, Cassady-Cain RL, Stevens MP. | Vaccine. 2016 Apr 4; 34(15): 1739— 2016
117| C1121 and FspA as subunit vaccines against 1743.
Campylobacter jejuni colonisation in chickens. i
Dby J€]
Cell Wall Anchoring of the Campylobacter | Kobierecka PA, Olech B, Ksiazek M, Derlatka K, | Front Microbiol. 2016; 7: 165. 2016
118| C1122 Antigens to Lactococcus lactis. Adamska I, Majewski PM, Jagusztyn-Krynicka i
EK, Wyszynska AK.
The efficacy of a commercial competitive | C. Schneitz, M. Hakkinen Poult Sci. 2016 May; 95(5): 1125— | 2016
119| C1123 . ..
exclusion product on Campylobacter colonization 1128. A
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in broiler chickens in a 5-week pilot-scale study.
Recent Advances in Screening of | Saint-Cyr MdJ, Guyard-Nicodeme M, Messaoudi | Front Microbiol. 2016 May 31;7:553. 2016
120| C1124 Anti-Campylobacter Activity in Probiotics for | S, Chemaly M, Cappelier JM, Dousset X, e
Use in Poultry. Haddad N.
Effects of climatic elements on | Ishihara K, Takahashi R, Andoh M, Makita K, | Epidemiology and Infection, Volume 2012
121| C1125 Campylobacter-contaminated chicken products | Kamiji S, Ueno H, Muramatsu Y, Tamura Y. 140, Issue 6 i
in Japan. June 2012, pp. 991-996
Association between the ambient temperature | Yun J, Greiner M, Hoéller C, Messelhdusser U4, | Scientific Reports 6, Article number: 2016
122| C1126 and the occurrence of human Salmonella and | Rampp A, Klein G. 28442 (2016) i
Campylobacter infections.
Marked host specificity and lack of | Griekspoor P, Colles FM, McCarthy ND, | Mol Ecol. 2013 Mar; 22(5): 1463— 2013
123| C1127 phylogeographic  population  structure of | Hansbro PM, Ashhurst-Smith C, Olsen B, | 1472. e
Campylobacter jejuni in wild birds. Hasselquist D, Maiden MC, Waldenstrém J.
Can Campylobacter coli induce Guillain-Barré | van Belkum A, Jacobs B, van Beek E, Louwen R, | Eur J Clin Microbiol Infect Dis. 2009 2009
124| C1128 syndrome? van Rijs W, Debruyne L, Gilbert M, Li J, Jansz | May;28(5):557-60. i
A, Mégraud F, Endtz H.
Tracing isolates from domestic human | Kovanen S, Kivist6 R, Llarena AK, Zhang J, | International dJournal of Food
125 C1129 Campylobacter jejuni infections to chicken | Kdrkkdinen UM, Tuuminen T, Uksila dJ, | Microbiology 2016
slaughter batches and swimming water using | Hakkinen M, Rossi M, Hinninen ML. Volume 226, 2 June 2016, Pages 53— A
whole-genome multilocus sequence typing. 60
Effects of climate change on the persistence and | Hellberg RS, Chu E. Crit Rev Microbiol. 2016
. . . . . 2016
126 C1130 dispersal of foodborne bacterial pathogens in the Aug;42(4):548-72. e
outdoor environment: A review.
197! C1131 Campylobacter sequence typing databases: | Colles FM, Maiden MC. Microbiology. 2012 Nov;158(Pt | 2012
applications and future prospects. 11):2695-709. A
The effect of different isolation protocols on | Ugarte-Ruiz M, Wassenaar TM, Gomez-Barrero | Lett Appl Microbiol. 2013 2013
128| C1132 detection and molecular characterization of | S, Porrero MC, Navarro-Gonzalez N, Dominguez | Nov;57(5):427-35. e
Campylobacter from poultry. L.
Method comparison for enhanced recovery, | Ugarte-Ruiz M, Florez-Cuadrado D, Wassenaar | Int J Environ Res Public Health. 2015
129| C1133 isolation and qualitative detection of C. jejuni | TM, Porrero MC, Dominguez L. 2015 Mar 2;12(3):2749-64. e
and C. coli from wastewater effluent samples.
A combination of MLST and CRISPR typing | Kovanen SM, Kivisté RI, Rossi M, Hénninen | J Appl Microbiol. 2014 2014
130| C1134 reveals dominant Campylobacter jejuni types in | ML. Jul;117(1):249-57. e
organically farmed laying hens.
131| C1135 Continued widespread dissemination and | Asakura H, Taguchi M, Ekawa T, Yamamoto S, | J Appl Microbiol. 2013 | 2013
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increased poultry host fitness of Campylobacter | Igimi S. May;114(5):1529-38. 2SS
jejuni ST-4526 and ST-4253 in Japan.

132] C1136 Molecular evidence for the thriving of | Asakura H, Briiggemann H, Sheppard SK, | PLoS One. 2012;7(11):e48394. 2012
Campylobacter jejuni ST-4526 in Japan. Ekawa T, Meyer TF, Yamamoto S, Igimi S. R
Genomic Comparisons and Zoonotic Potential of | Weis AM, Storey DB, Taff CC, Townsend AK, | Appl Environ Microbiol. 2016 Oct 7. 2016

133| C1137 Campylobacter Between Birds, Primates, and | Huang BC, Kong NT, Clothier KA, Spinner A, | pii: AEM.01746-16. s
Livestock. Byrne BA, Weimer BC.

Transfer of Campylobacter from a positive batch | Seliwiorstow T, Baré J, Van Damme I, Gisbert | Journal of Food Protection 2016

134] C1138 to Dbroiler carcasses of a subsequently | Algaba I, Uyttendaele M, De Zutter Ls; Jun;79(6):896-901. 2016
slaughtered negative batch: A quantitative 4
approach.

Application of TRiMiCri for the evaluation of | Seliwiorstow T, Uyttendaele M, De Zutter L, | Microbial Risk Analysis (2016). 2016

135| C1139 risk based microbiological criteria | Nauta M,
for Campylobacter on broiler meat i

Dby >
Identification of risk factors | Seliwiorstow T, Bare J, Berkvens D, Van | Int.dJ. Food Microbiol. 226 26-32. 2016

136 C1140 for Campylobacter contamination levels on | Damme I, Uyttendaele M and De Zutter L s
broiler carcasses during the slaughter process. (2016).

Campylobacter carcass contamination | Seliwiorstow T, Bare J, Van Damme I, | Int.J. Food Microbiol. 194 25-31. 2015

137| C1141 throughout the slaughter process | Uyttendaele M and De Zutter L (2015).

he  slau f
of Campylobacter-positive broiler batches.
Comparison of sample types and analytical | Seliwiorstow T, Duarte A, Bare J, Botteldoorn N, | Foodborne. Pathog. Dis. 12 (5)
methods for the detection of | Dierick K, Uyttendaele M and De Zutter L | 399-405. 2015

138| C1142 highly Campylobacter-colonized broiler flocks at | (2015). e
different stages in the poultry meat production
chain.

Campylobacter jejuni contamination of broiler | Gruntar I, Biasizzo M, Kusar D, Pate M, Ocepek | Food Microbiol. 2015 Sep;50:97-101.

139| C1143 carcasses: Population dynamics and genetic | M. 2015
profiles at slaughterhouse level
Rapid identification of Campylobacter jejuni | Ivanova M, Singh R, Dharmasena M, Gong C, | Poult Sci. 2014 Jun;93(6):1587-97.

140| C1144 from poultry carcasses and slaughtering | Krastanov A, Jiang X. 2014
environment samples by real-time PCR
Investigation of prevalence and risk factors for | Lawes JR, Vidal A, Clifton-Hadley FA, Sayers R, | Epidemiol Infect. 2012

141| C1145 Campylobacter in broiler flocks at slaughter: | Rodgers J, Snow L, Evans SJ, Powell LF. Oct;140(10):1725-37. 2012
results from a UK survey.

142| C1146 Effects of combined organic acid treatments | Yuanting Zhu, Xiaolong Xia, Aiping Liu, Likou | Food Control, Volume 67, September | 2016
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during the cutting process on the natural | Zou, Kang Zhou, Xinfeng Han, Guoquan Han, | 2016, Pages 1-8
microflora and quality of chicken drumsticks Shuliang Liu
A Combination of Chemical and Ultrasonication | Leonard Koolman, Paul Whyte, Joseph Meade, | Food Control, Volume 67, September
143| C1147 Treatments to Reduce Campylobacter jejuni on | James Lyng, Declan Bolton 2016, Pages 1-8 2016
Raw Poultry
Effect of enhanced biosecurity and selected | M. GEORGIEV, W. BEAUVAIS and J.| Epidemiology & Infection, Volume
144| C1148 on-farm factors on Campylobacter colonization of | GUITIAN 145, Issue 3 February 2017, pp.| 2017
chicken broilers. 553-567
412 /JBIA)LR
xR 42 DNELEXBO—E (/AJAMILR)
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FSA Project FS101120: Nigel Cook, https://www.food.gov.uk/sites/default
A critical review on the survival and elimination | Angus Knight, /files/FS101120%20NoV%20critical% 2015
1 | N1001 of norovirus in food and on food contact surfaces | Gary P. Richards, 20review%20report%20-%20FINAL e
A Report to the United Kingdom Food Standards | Jonathan Stein, %203%20June%202015.pdf
Agency
Recent advances in understanding norovirus | Karst SM., Tibbetts SA. J Med Virol. 88(11) :1837-1843 | 2016
2 N1002 .
pathogenesis. (2016) A
A systematic review of human norovirus | Knight A, Haines J, Stals A, Li D, Uyttendaele | Int J Food Microbiol.
survival reveals a greater persistence of M, Knight A, Jaykus LA. Volume 216, 4 January 2016, Pages
3 | N1003 human norovirus RT-qPCR signals compared to 40-49 2016
: 4
those of cultivable surrogate
viruses.
Progress toward norovirus vaccines: | Aliabadi N, Lopman BA, Parashar UD, Hall AJ. | Expert Rev Vaccines. Volume 14, 2015
4 | N1004 considerations for further development and 2015 - Issue 9 Page 1241-1253 e
implementation in potential target populations.
5 | N1005 What is the reservoir of emergent human | Karst SM, Baric RS. Journal of Virology. 2015 Jun 1; | 2015
norovirus strains? 89(11): 5756-5759. A
6 | N1006 Norovirus introduction routes into nursing | Petrignani M, van Beek J, Borsboom G, | Journal of Hospital Infection. 2015 | 2014
homes and risk factors for spread: a systematic | Richardus JH, Koopmans M. Mar;89(3):163-78. R
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review and meta-analysis of observational
studies.
High hydrostatic pressure processing: a | Lou F1, Neetoo H, Chen H, Li J. Annual Review of Food Science and 2015
7 | N1007 promising nonthermal technology to inactivate Technology Vol. 6: 389-409 (Volume e
viruses in high-risk foods. publication date April 2015)
Persistence and Elimination of Human | Cook N, Knight A, Richards GP. J Food Prot. 2016 Jul;79(7):1273-94. 2016
8 | N1008 Norovirus in Food and on Food Contact Surfaces:
A Critical Review. F
Enteric bacteria promote human and mouse | Jones MK, Watanabe M, Zhu S, Graves CL, | Science. 2014 Nov 7;346(6210):755-9.
9 | N1009 norovirus infection of B cells. Keyes LR, Grau KR, Gonzalez-Hernandez MB, 2014
Iovine NM, Wobus CE, Vinjé J, Tibbetts SA, F
Wallet SM, Karst SM.
Prevalence and Evaluation Strategies for Viral | Shukla S, Cho HJ, Kwon OJ, Chung SH, Kim M. | Crit Rev Food Sci Nutr. 2016 May 2016
10 | N1010 Contamination in Food Products: Risk to Human 31:0. i
Health - A Review.
Temperature-Dependent Persistence of Human | Choi C, Kingsley DH. Food Environ Virol. 2016 2016
11 | N1011 Norovirus ~ Within  Oysters  (Crassostrea Jun;8(2):141-7. f
virginica).
Fate of Human Noroviruses in Shellfish and | Campos CJ, Avant J, Gustar N, Lowther J, | Environ Sci Technol. 2015 dJul 2015
12 | N1012 Water Impacted by Frequent Sewage Pollution | Powell A, Stockley L, Lees DN. 21;49(14):8377-85. i
Events.
Norovirus genotype profiles associated with | Verhoef L, Hewitt J, Barclay L, Ahmed SM, | Emerg Infect Dis. 2015 2015
13 | N1013 foodborne transmission, 1999-2012. Lake R, Hall AJ, Lopman B, Kroneman A, | Apr;21(4):592-9.
Vennema H, Vinjé J, Koopmans M. i
> J€ J, b
Proposal for a unified norovirus nomenclature | Kroneman A, Vega E, Vennema H, Vinjé J, | Arch Virol. 2013 2013
14 | N1014 and genotyping. White PA, Hansman G, Green K, Martella V, | Oct;158(10):2059-68. e
Katayama K, Koopmans M.
Assessment of public health risk associated with | Lim KY, Hamilton AJ, Jiang SC. Sci Total Environ. 2015 Aug 2015
15 | N1015 viral contamination in harvested urban 1;523:95-108. e
stormwater for domestic applications.
16 | N1016 Norovirus cross-contamination during | Grove SF, Suriyanarayanan A, Puli B, Zhao H, | Int J Food Microbiol. 2015 Apr | 2015
preparation of fresh produce. Li M, Li D, Schaffner DW, Lee A. 2;198:43-9. A
Norovirus and FRNA bacteriophage determined | Flannery J, Keaveney S, Rajko-Nenow P, | Water Res. 2013 Sep 2013
17 | N1017 by RT-qPCR and infectious FRNA bacteriophage | O'Flaherty V, Doré W. 15;47(14):5222-31. e

in wastewater and oysters.
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Regulation of Norovirus Virulence by the VP1 | Zhu S, Watanabe M, Kirkpatrick E1, Murray | J Virol. 2015 Dec 30;90(6):2858-67. 2015
18 | N1018 Protruding Domain Correlates with B Cell | AB, Sok R, Karst SM. e
Infection Efficiency.
Norovirus antagonism of B-cell antigen | S Zhu, M K Jones, D Hickman, S Han, W Reeves | Mucosal Immunol. 2016 2016
19 | N1019 presentation results in impaired control of acute | and S M Karst Nov;9(6):1559-1570. i
infection.
EFSA Randomized, double-blinded clinical trial for | Leon JS, Kingsley DH, Montes JS, Richards GP, | Appl  Environ  Microbiol. 2011 2011
20 | N1020 2012 human norovirus inactivation in oysters by high | Lyon GM, Abdulhafid GM, Seitz SR, Fernandez | Aug;77(15):5476-82. s
hydrostatic pressure processing. ML, Teunis PF, Flick GJ and Moe CL
EFSA Comparison of mnorovirus RNA levels in | Lowther JA, Gustar NE, Hartnell RE and Lees | Journal of Food Protection 2012 2012
21| N1021 2012 outbreak-related oysters with background | D Feb;75(2):389-93. i
environmental levels.
EFSA Environmental conditions leading to shellfish | Maalouf H, Pommepuy M and Le Guyader FS Food and Environmental Virology 2010
22 | N1022 contamination and related outbreaks. September 2010, Volume 2 (3), Pages
2012 a ff
136-145
EFSA Evaluation of Adenovirus and E. coli as | Serracca L, Verani M, Battistini R, Rossini I, | Lett Appl Microbiol. 2010 2010
23 | N1023 indicators for human enteric viruses presence in | Carducci A and Ercolini C May;50(5):462-7.
2012 . . o
mussels produced in La Spezia Gulf (Italy).
94 | N1024 RIVM | Fresh fruit and vegetables as vehicles for the | Berger, C.N., Sodha, S.V., Shaw, R.K., Griffin, | Environ Microbiol. 2010 | 2010
2013 | transmission of human pathogens. P.M., Pink, D., Hand, P., Frankel, G Sep;12(9):2385-97. F
The impact of temperature on the inactivation of | Bertrand, 1., Schijven, J.F., Sanchez, G., |dJ Appl Microbiol. 2012
RIVM enteric viruses in food and water: a review. Wyn-Jones, P., Ottoson, J., Morin, T., Muscillo, | Jun;112(6):1059-74. 2012
25 | N1025 2013 M., Verani, M., Nasser, A., de Roda Husman, e
AM., Myrmel, M., Sellwood, J., Cook, N.,
Gantzer, C
Scientific Opinion on an update on the present | EFSA EFSA Journal 2011;9(7):2190 [96
26 | N1026 RIVM knowledge on the occurrence and control of pp.]. 2011
2013 . a ff
foodborne viruses.
RIVM | Use of the comprehensive FEuropean food | EFSA EFSA Journal 2011;9(3):2097 2011
27 | N1027 . .
2013 | consumption database in exposure assessment. b &
RIVM Norovirus Contamination of Bell Pepper from | Leén-Félix, J., Martinez-Bustillos, R.A., | Food and Environmental Virology, 2010
28 | N1028 2013 Handling During Harvesting and Packing. Béaez-Sanudo, M., Peraza-Garay, F., Chaidez, C | December 2010, Volume 2, Issue 4, e
pp 211-217
929 | N1029 RIVM | Removal of Escherichia coli, Enterococcus | Love, D.C., Lovelace, G.L., Sobsey, M.D International dJournal of Food | 2010
2013 | fecalis, coliphage MS2, poliovirus, and hepatitis Microbiology 143, 211-217. A
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A virus from oysters (Crassostrea virginica) and
hard shell clams (Mercinaria mercinaria) by
depuration.
Comparison between quantitative real-time | Lowther, J.A., Avant, J.M., Gizynski, K. | J Food Prot. 2010 Feb;73(2):305-11.
30 | N1030 RIVM | reverse transcription PCR results for norovirus | Rangdale, R.E., Lees, D.N 2010
2013 | in oysters and self-reported gastroenteric illness 4
in restaurant customers.
RIVM Norovirus, hepatitis A virus and enterovirus | Mesquita, J.R., Vaz, L., Cerqueira, S., Castilho, | Food Microbiology. Volume 28, Issue 2011
31| N1031 2013 presence in shellfish from high quality | F., Santos, R., Monteiro, S., Manso, C.F., | 5, August 2011, Pages 936-941 s
harvesting areas in Portugal. Romalde, J.L., Nascimento, M.S.J
Co-localized Crassostrea virginica and | Nappier, S.P., Graczyk, T.K., Tamang, L., | Journal of Applied Microbiology 108,
Crassostrea ariakensis Oysters differ in | Schwab, K.J 736-744.
32 | N1032 RIVM bioaccumulation, retention and depuration of 2010
2013 S - &
microbial indicators and human
enteropathogens.
Persistence of human norovirus GII.4 and GI.4, | Verhaelen, K., Bouwknegt, M., | International dJournal of Food
33 | N1034 RIVM | murine norovirus, and human adenovirus on soft | Lodder-Verschoor, F., Rutjes, S.A., de Roda | Microbiology. Volume 160, Issue 2, | 2012
2013 | berries as compared with PBS at commonly | Husman, A M 15 November 2012, Pages 137-144 e
applied storage conditions.
RIVM Persistence of human norovirus in reconstituted | Verhaelen, K., Bouwknegt, M., Rutjes, S.A., de | International Journal of Food 2013
34 | N1035 2013 pesticides - Pesticide application as a possible | Roda Husman, A.M Microbiology. Volume 160, Issue 3, 1 b 4
source of viruses in fresh produce chains. January 2013, Pages 323-328
Scientific Opinion on Norovirus (NoV) in oysters: | European Food Safety Authority EFSA Journal 2012;10(1):2500 [39
35 | N1036 FSAI | methods, limits and control options. pp.]. 2012
2013 http://www.efsa.europa.eu/en/efsajou e
rnal/pub/2500.htm
Reduction efficiency of human pathogenic | Naohiro = Kobayashia, @ Mamoru  Oshikia, | Water ResearchAvailable online 22
viruses in a pilot-scale down-flow hanging | Toshihiro Itob, Takahiro Segawac, Masashi | October 2016
sponge (DHS) reactor treating municipal | Hatamotoe, Tsuyoshi Katof, Takashi
36 | N1037 wastewater Yamaguchig, Kengo Kubotah, Masanobu 2016
Takahashii, Akinori Iguchij, Tadashi Tagawak, 2SS
Tsutomu Okubol, Shigeki Uemural, Hideki
Haradai, Toshiki Motoyamaa, Nobuo Arakia,
Daisuke Sanob
37 | N1038 Virological Quality of Irrigation Water in Leafy | Kokkinos P, Kozyra I, Lazic S, Soderberg K, | Food and Environmental Virology | 2016
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Green Vegetables and Berry Fruits Production | Vasickova P, Bouwknegt M, Rutjes S, Willems | 2016 Oct 5. pp 1-7 2SS
Chains. K, Moloney R, de Roda Husman AM6, Kaupke A,
Legaki E, D'Agostino M, Cook N10, von
Bonsdorff CH, Rzezutka A, Petrovic T, Maunula
L, Pavlik I, Vantarakis A.
38 | N1039 A faecal exposure assessment of farm workers in | Antwi-Agyei P, Biran A, Peasey A, Bruce J, | BMC Public Health. 2016 Jul | 2016
Accra, Ghana: a cross sectional study. Ensink J. 16;16:587. R
Utility of Bayesian networks in QMRA-based | Beaudequin D, Harden F, Roiko A, Mengersen | Science of The Total Environment 2016
39 | N1040 evaluation of risk reduction options for recycled | K. Volume 541, 15 January 2016, Pages
®
water. 1393-1409
Detection, fate and inactivation of pathogenic | Barrett M, Fitzhenry K, O'Flaherty V, Dore W, | Science of The Total Environment 2016
40 | N1041 norovirus employing settlement and UV | Keaveney S, Cormican M, Rowan N, Clifford E. Volume 568, 15 October 2016, Pages i
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35-40
Characterisation of norovirus contamination in | Rajko-Nenow P, Keaveney S, Flannery J, | International dJournal of Food
54 | N1056 an Irish shellfishery using real-time RT-qPCR | O'Flaherty V, Doré W. Microbiology 2012
and sequencing analysis. Volume 160, Issue 2, 15 November A
2012, Pages 105-112
Detection and quantification of hepatitis A virus | Polo D, Varela MF, Romalde JL. International Journal of Food
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