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	Guidelines for the investigation of gastroenteritis and industry specific guides review 2018

	Summary of key changes



[bookmark: _GoBack]Background
[bookmark: _Toc440566509]The Guidelines for the investigation of gastroenteritis, first published by the department in 1988, are being revised. The revised guidelines will be updated with current best practice infection control recommendations as well as further detail covering the investigation of sporadic cases of gastroenteritis and food or water borne outbreak investigations. 
The guidelines for the investigation of gastroenteritis provide Victorian local government Environmental Health Officers (EHOs) with information to assist in the investigation of outbreaks of gastrointestinal illness in care, facilities, children’s services centres, camp facilities, food premises and the investigation of notifiable enteric diseases under the provisions of the Public Health and Wellbeing Act 2008. 
Three industry specific guides have been designed to assist facilities in managing outbreaks and providing the required outbreak details to the investigating officer from council and the department. These guides contain much of the information included in the main guidelines, but have been written specifically for proprietors, managers, infection control practitioners of care facilities, children’s services centres and camps.  
All guidelines will only be available as a downloadable electronic version on the DHHS website. Hard copies will no longer be available. 
Guidelines for the investigation of gastroenteritis for Environmental Health Officers
The guidelines have been re-drafted specifically for council Environmental Health Officers. Information has been added or updated under the following headings:
background and governance;
cluster investigations  - salmonellosis and cryptosporidiosis: more detailed information regarding clusters of illness;
clostridium perfringens and Salmonella outbreaks: more detailed section on the investigation of these types of outbreaks;
cryptosporidiosis and aquatic facilities outbreaks: a more detailed re-draft that includes comments from the department’s water unit;
gastroenteritis outbreaks – investigation: including information about booking lists, GOOAs, case interviews etc.;
gastroenteritis outbreaks – control measures;
gastroenteritis outbreaks – documentation, monitoring and  communication; and
laboratory testing – redraft includes comments from the Microbiological Diagnostic Unit, public health laboratory.
Appendices include the following:
chlorine dilutions for disinfection;
department contact lists;
exclusion guidelines for high risk occupations;
list of common food/water borne pathogens with incubation periods, duration and list of symptoms as well as a list of foods most commonly implicated with certain bacteria and viruses;
investigation and control measures for food premises and facility outbreaks, dependant on the classification and setting of the outbreak;
three new GOOA documents; and
revised case questionnaires.
Industry specific guides for care facilities, children’s services centres and camp facilities
Industry specific guides provide information on how to manage a gastro outbreak specific in a particular setting. Information has been added or updated under the following topics/headings:
personal protective equipment (PPE);
environmental cleaning which also includes a table with cleaning and disinfection recommendations for specific areas and equipment;
types of disinfectants/sanitisers and their use;
hand hygiene and the use of alcohol-based hand rubs;
movement of residents/patients and/or staff in a facility;
visitors;
declaring an outbreak over;
additional measures for food or water borne outbreaks;
staff education and training; and
privacy and  media.
Appendices in these industry guides now include:
chlorine dilutions for disinfection;
exclusion guidelines for high risk occupations;
outbreak management checklist for each industry specific guide;
outbreak case lists;
signage; and
the care facility industry specific guide also has a guide for the use of blenders and mixing equipment in a care facility kitchen.
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