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Abstract
Foodborne viruses, including norovirus and hepatitis A, accounts for an estimated 66% of food-borne
illness in the US and continue to cause outbreaks, often linked to minimally processed foods and readyto-eat foods, including fresh produce and shellfish, that often do not receive any thermal treatments or
kill step. Demands by the consumer for fresh, nutritious and convenient foods have resulted in the
application of novel non-thermal based technologies in the food industry to meet such demands while
addressing issues of food safety, production efficiency, and shelf life extension. A number of new and
novel technologies such as high powered ultrasound and high pressure processing have been shown to
act synergistically with antimicrobial sanitizers during commercial washing of fresh-cut produce and
inactivate viruses in shellfish and certain ready-to-eat foods, respectively. Similarly, other non-thermal
processing techniques such as high intensity pulsed light has gained prominence and being extensively
studied determine their efficacy in disrupting and inactivating viruses. The data collected from such
research activities along with improved understanding of the prevalence and behavior of foodborne
viruses in the food production, processing, and handling environments could be used to develop and
validate risk-informed, scientifically justifiable commercial control measures.
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