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Outbreaks of viral foodborne diseases are always associated with consumption of raw or  minimally processed food such as fresh produce or shellfish. This kind of food has great popularity among consumers giving certain branches of the food industry important position in the whole food market. Currently, not only the quality of food is vital but also its safety. The majority of food producers introduced different control measures, which allowed them improving microbiological quality of the food sold on the market. Not always HACCP procedures previously applied for controlling bacterial pathogens can be used for controlling foodborne viruses. 

Several types of enteropathogenic viruses including those zoonotic viruses such as hepatitis E virus (HEV) can be introduced into food supply chain at different stages of its production. There is no strict indication which stage of the producing process is most vulnerable to virus contamination. However, in most cases food become contaminated on the preharvest stage during crops cultivation or shellfish growing. Contamination may occur not only at the beginning of the food supply chain, but also during processing, shipping and handling. 

The food monitoring is not an easy task, although it provides valuable information regarding the risk of human exposure to foodborne viruses at different stages of their marketing. The proper monitoring will allow the food authorities to identify effective intervention points to reduce the risk of infection to consumers.

