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Abstract

Background: The aquatic foods origin has Norwalk virus’s human contamination potentially .It causes viral gastro-
enteritis.

Objectives: The main aim of the study was the investigation of the Norwalk virus in different aquatic animal sources 
in Khuzestan provinces-Iran. 

Materials and Methods: 40 pieces of fish (silver carp, common carp, big head, and Grass carp species) and 10 pieces of 
shrimps were caught from ponds, and samples were transferred to the laboratory by ice bag. After intestinal separation, 
the content of the intestine was extracted, using two sterile filters. Then the supernatant was used for the RT-PCR pro-
cess by using the Calicivirus family-specific gene (p289 / 290 gene). Then specific Norwalk virus detection (NVp36/ 
NVp35 gene) was investigated in Calicivirus positive samples. 

Results: The results showed 8% (4 samples) and 6% (3samples) of the samples were infected with Calicivirus family 
(p289 / 290 gene) and Norwalk virus (NVp36/ NVp35 gene). Among Calicivirus positive samples common carp, silver 
carp, and shrimp showed two, one and one other positive samples, respectively. Two and one Norwalk virus-positive 
samples were related to common carp and shrimp, respectively. In other words, the highest amount of virus was ob-
served in aquatic fish feeding from the bottom of the pool. Due to the fact this species breeds with other species and on 
the other hand this virus lives in the gastrointestinal tract, so the consumption of feces of other infected organisms can 
lead to an increase of this virus in the Carp digestive system.Conclusion: Therefore, due to the importance of Norwalk 
as a zoonotic disease and the possibility of human infection, through aquatic consumption, preventive measures such 
as not using animal manure for fertilization and phytoplankton growing in aquaculture ponds and full cooking meat 
concluded.  
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