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CDC Says COVID-19 Precautions May Have Dramatically Decreased 
Norovirus Outbreaks
Outbreaks can be costly – foodservice settings must be prepared to protect their business and reputation
AKRON, Ohio (May 4, 2021) – Norovirus outbreaks declined by over 80% between April and July of 2020 as compared to the same date range in previous years, according to data reported to the National Outbreak Reporting System (NORS) at the Centers for Disease Control and Prevention (CDC).1 Recent research by the CDC, in the Journal of Infectious Diseases, shows that COVID-19 related control measures, such as social distancing, mask-wearing, surface disinfection, and increased hand hygiene, may be primarily responsible for this decrease. Likewise, these control measures have also been suggested to have reduced the incidence of influenza in the United States and other countries, as significant drops in illnesses and deaths in the United States have been observed during the pandemic.2
Every year, nearly 60% of all foodborne related illness can be traced to norovirus,3 with most of these outbreaks occurring in foodservice settings, like restaurants4 – where the virus can live on surfaces for weeks.5 Outbreaks can result in serious illness for employees and customers, and can carry significant financial and public confidence implications for the establishment. One study showed a single foodborne incident could cost a restaurant thousands of dollars – or even millions if there are legal fees, lawsuits, and fines.6
“Retail and foodservice establishments need to consider the benefit of adopting some of these mitigation measures as long-term best practices and Standard Operating Procedures (SOPs) to control foodborne illnesses, such as norovirus,” said Hal King, Ph.D., Managing Partner, Active Food Safety and Founder/CEO, Public Health Innovations. “Recently, the CDC shared updated guidance on surface disinfection in indoor community environments during the COVID-19 pandemic that has caused some confusing headlines in the media. It’s important that the food industry does not let up on their focus to clean and disinfect high-touch surfaces. Many foodborne diseases, especially norovirus, can be transmitted from surfaces to persons and then to hands, where cross-contamination of food can occur.”
Implementing preventative measures now can help establishments avoid serious consequences later. Turnkey programs such as the "NOROVIRUS HOT SPOT™ + COVID-19 Program" from Active Food Safety, in partnership with the PURELL® brand, offer a disinfectant combined with a set of procedures and SOPs that a facility can quickly adopt and integrate into their food safety plan. The principles of the NOROVIRUS HOT SPOT™ + COVID-19 Program will prepare the business not only for the risk of norovirus outbreaks but for other pathogens that could spread on high-touch surfaces, as well.
The NOROVIRUS HOT SPOT™ + COVID-19 Program is based on research that included findings from a comprehensive risk assessment study conducted by the FDA to track norovirus transmission on various surfaces throughout dining establishments. It focuses on ways transmission begins in restaurant restrooms and quickly travels to other hot spot surfaces in the kitchen and dining room.7
Learn more about norovirus, as well as prevention solutions, with the latest research and insights, by signing up to download this new bulletin.

To find out more about the NOROVIRUS HOT SPOT™ + COVID-19 Program, please visit the portal here.

About GOJO Industries:
Everything we do at GOJO is driven by our Purpose of Saving Lives and Making Lives Better Through Well-Being Solutions. We use the best science available to create breakthrough innovation that results in healthier people and environments. Over 30 years ago, GOJO invented PURELL® Hand Sanitizer, and today we produce many PURELL® branded products – including soap, wipes, and surface spray. Our 75-year success as a Family Enterprise is propelled by our amazing team members. At GOJO, we commit to living our Values by embracing and being mindful of them in all we do. These Values – People at the Core, Better Together, Uncompromising Integrity, Always Learning, and Bold Leadership – fuel our growth and build flourishing teams. We care for ourselves and each other and embody the health and well-being we bring to the world. For us at GOJO, nothing is as important as delivering on our GOJO Purpose, which includes making sure that everywhere from classrooms and restaurants, to hospitals and on-the-go consumers, there is ready access to the best hand and surface hygiene solutions. Learn more about GOJO.

1. https://www.cdc.gov/norovirus/reporting/norostat/data.html  
2. https://www.cdc.gov/mmwr/volumes/69/wr/mm6937a6.htm
3. https://wwwnc.cdc.gov/eid/article/17/1/p1-1101_article
4. https://www.cdc.gov/norovirus/trends-outbreaks/outbreaks.html
5. https://www.cdc.gov/norovirus/downloads/keyfacts.pdf 
6. “Estimated Cost to a Restaurant of a Foodborne Illness Outbreak,” Sarah M. Bartsch, Lindsey Asti, Sindiso Nyathi, Marie L. Spiker, and Bruce Y. Lee, Public Health Reports, April 16, 2018 
7. https://www.fda.gov/food/cfsan-risk-safety-assessments/risk-assessment-norovirus-transmission-food-establishments 
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EDITOR’S NOTE: If you would like to speak with Dr. Hal King on this topic, please email Kelly Ward-Smith at smithke@GOJO.com 
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