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How long does the virus survive?
• It’s not about the time

• Starting level
• Limit of detection

• It’s about the rate
• Half life

• 1000, 500, 250, 125, etc.
• D value (decimal log reduction)

• 1000, 100, 10, 1, 0.1 etc.
• What is 0.1 virus?

• PCR vs Infectious Virus
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Temperature matters
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Recent Updates
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Recent Updates

FoodCovNET June 2021

• “A dispassionate science-based 
discourse on the topic of the origin 
of SARS-CoV-2 must account for… 
new data revealed by the WHO 
study showing… multiple markets 
were linked to the early cases, and 
divergence of SARS-CoV-2 into 
lineages A and B was an early 
occurrence. These facts are 
represented by yellow boxes…”
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What is a “food setting”?
• Wildlife Market?
• WHO Guidance on live markets

• Meat Processing Plant?
• Restaurant?
• Supermarket?
• My kitchen? (probably not)
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What do we know?
• Fomite transmission is very unlikely
• Cold temperatures enhance survival
• Low humidity enhances survival
• Masks are protective
• Virus is shed via droplets and aerosols
• Some activities (coughing, singing, etc.) enhance 

transmission
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WHO report uses terms like:
• very likely pathway
• possible-to-likely pathway
• possible pathway
• extremely unlikely pathway

• These do convey meaning, but may mean different 
things to different people
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Final thoughts
• You can not prove a 

negative
• We may never learn 

the origin
• “I can live with doubt 

and uncertainty and 
not knowing. I think it's 
much more interesting 
to live not knowing 
than to have answers 
which might be wrong”
• Richard Feynman
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