During Sars-CoV-2 pandemic, the interest in research of sources virus spread increased and different studies are performed to understand surfaces involvement. There is a lack information regarding the presence of this virus on food; wastewater contamination and poor hygiene practices could be the sources of viral contamination in handled food surface products. The use of swabs has been widely demonstrated to be effective in the clinical diagnosis of viruses contamination. Recently, this tool has been introduced in the research of pathogens in food. The aim of this work was to evaluate the presence of Sars-CoV.-2 on the different environmental and food surfaces. Methods During 2021 and 2022, a total of 522 environmental-, 250 meat- and 260 dairy products-surfaces were tested. The flocked nylon swabs (FLOQSwab™, Copan®, Italy), coupled with eNAT® or SRK® buffer were used, given their ability to improve detecting viruses and bacteria with molecular amplification assays. The preparation and nucleic acids extraction were performed according to ISO 15216-2, which involves the use of swabs on the surfaces and using Mengovirus as a process control. Real-time RT-PCR were applied to detect the Sars- CoV-2 virus, testing 4 targets: ORF 1ab (nsp14), E-gene (envelope structural protein), N1- and N3-gene (nucleocapsid structural proteins). Results A total of 1032 samples were analyzed to evaluate the presence of Sars-CoV-2 RNA. Results showed a positivity in a single sample of environmental surface; in particular, for ORF 1ab and N3 genes. The totality of the samples analyzed reported an acceptable recovery efficiency, making the result reliable; indeed, Mengovirus was detected in every sample. Discussion and conclusion Detection of Sars-CoV-2 genome it may not necessarily indicate vitality of virus in the sample; although, literature reported, the persistence of Sars-CoV-2 in the environment, for days. Nylon flocked swabs are designed to improve sample absorption and to release an high quantity of the collected sample; therefore it could be a valid tool to be used for the research for viruses on environmental or food surfaces. This surveillance has highlighted an evident low risk of virus transmission on the tested surfaces, linked to the consumption of food, even manipulated 
