INDIA
COORDINATED OUTBREAK RESPONSE PUTS
DIARRHEA ON THE RUN

Globally, there are nearly 1.7 billion cases of diarrheal
disease every year. In India, the problem is widespread:
acute diarrheal diseases and food poisoning routinely
account for over 40% of infectious disease outbreaks.

People think of their wedding day as the happiest day of their
lives. In India, weddings often include several days of festivities
with friends and family. Symptoms like “abdominal pain,”

and “vomiting” are unwanted guests, but they crashed one
wedding party in Gujarat State.

Fortunately, India is committed to strengthening outbreak
response and surveillance for acute diarrheal and foodborne
diseases. Within 24 hours, four people were deployed to
conduct an investigation to find the cause of the wedding
outbreak. Two investigators were Indian EIS Officers and two
were from the U.S. Centers for Disease Control and Prevention
(CDC). Combining forces, they surveyed households to track
down nearly 400 wedding guests from four villages to identify
potential cases and get more information about foods the sick
guests ate. Ninety-two people reported symptoms and eight
were hospitalized.

SPOILED MILK

The culprit? The team traced the likely source of the outbreak
to basundi, a dessert made of condensed milk topped with dry
fruit and served cold. The officers discovered there was a 10
hour power outage two days before the wedding that affected
the dairy where the milk was purchased.

PRACTICE MAKES PERFECT

Solving foodborne outbreaks is not easy. It takes training,
patience, practice, and many partners. Thanks to a

network called the Global Foodborne Infections Network
(GEN), countries, including India, are getting the tools and
relationships they need to solve outbreaks. Epidemiologists,
microbiologists, lab technicians, and healthcare staff are
trained and mentored on procedures for stool specimen
collection, transport, laboratory testing, and reporting.

STORIES FROM THE FIELD

The Kkey to cracking foodborne outbreaks is testing specimens
from sick people. In two years, as part of a pilot project, over
30 outbreaks have been detected and reported in four districts;
2,000 samples have been properly collected, transported,

and tested. Clinical specimens were tested in 75% of those
outbreaks—results that are on par with the best standards in
the world.

Plans are being discussed to double the number of districts
and add activities. With better ability to track, test for, and
prevent foodborne ilinesses, gatherings all over India could
turn away uninvited bacterial guests.

Progress in tracking and responding to acute diarrheal disease
and outbreaks in India is thanks to the Global Acute Diarrheal
Disease Pilot Project in partnership with CDC’s Division of
Foodborne, Waterborne, and Environmental Disease, the Global
Foodborne Infections Network, and India’s National Centre for
Disease Control’s Integrated Disease Surveillance Program.

The key to cracking foodborne outbreaks is testing
sick people. Results from a pilot study in India are
on par with the best standards in the world.
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An India EIS officer helps the district rapid response team take interviews after
a food poisoning outbreak in Gujarat. Photo courtesy of Mayank Dwived,

Read the full story: http://www.cdc.gov/globalhealth/healthprotection/gdd/stories/india- diarrhea on run.html
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http://www.tarladalal.com/Basundi-(-Gujarati-Recipe)-633r
http://www.cdc.gov/ncezid/dfwed/international/gfin.html
http://www.cdc.gov/ncezid/dfwed/international/gfin.html
http://www.cdc.gov/ncezid/dfwed/index.html
http://www.cdc.gov/ncezid/dfwed/index.html
http://www.cdc.gov/globalhealth/healthprotection/gdd/stories/india-_diarrhea_on_run.html

