1. Record Nr.

Autore
Titolo

Pubbl/distr/stampa
ISBN

Edizione
Descrizione fisica

Collana

Disciplina
Soggetti

Lingua di pubblicazione
Formato

Livello bibliografico
Note generali

Nota di bibliografia
Nota di contenuto

Sommario/riassunto

UNINA9910437799303321
Sanchez Gloria

Hepatitis A virus in food : detection and inactivation methods / / Gloria
Sanchez

New York, : Springer, c2013
1-4614-7104-4
[1st ed. 2013.]

1 online resource (50 p.)
SpringerBriefs in food, health, and nutrition

363.19264

Hepatitis A

Foodborne diseases - Molecular diagnosis
Virus diseases

Inglese

Materiale a stampa

Monografia

Description based upon print version of record.
Includes bibliographical references and index.

Introduction -- Classification -- Features of hepatitis A infection --
Epidemiology -- Regulations and Recommendations -- Vaccination.
- Analytical methods for HAV detection in food.- HAV extraction
from food -- Nucleic acid extraction and purification.- HAV detection
in food by molecular techniques.- Quality controls -- Assessment of
infectivity -- HAV survival and inactivation under different food
processing conditions -- Stability of HAV in food products.- HAV
inactivation under different food-processing technologies --
Conclusions and future directions.

Hepatitis A virus (HAV) is responsible for around half of the total
number of hepatitis infections diagnosed worldwide. HAV infection is
mainly propagated via the fecal-oral route, and as a consequence of
globalization, transnational outbreaks of foodborne infections are
reported with increasing frequency. Therefore, in this review, state-of-
the-art information on the molecular procedures for HAV detection in
food, and the efficacy of common food manufacturing processes are
compiled. The purpose of this Brief is to consolidate basic information
on various aspects of HAV and to provide a guideline for its prevention
and control across the food supply chain from pre-harvest to
manufacturing.



