
As of mid-Jun 2026, we have been experiencing an unusually large outbreak of cyclosporiasis, a
gastrointestinal illness caused by the microscopic parasite Cyclospora cayetanensis. Cases have been
reported across multiple states, with particularly high numbers in Ohio and neighboring Michigan. Health
departments continue to search for the cause of the outbreak, but no specific food item or source has yet
been identified.
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The Outbreak

Cyclospora: The Facts
Cyclospora infections are most common during the spring and summer months. People become infected
when they eat food or drink water contaminated with the parasite. Cyclosporiasis is most often linked to
fresh produce and herbs that are eaten raw, such as lettuce, bagged mixed salads and kits, cilantro, basil,
green onions, snow peas, berries, and other fresh produce and herbs.

Cyclospora is different from many other foodborne pathogens because it usually does not spread directly
from one person to another. Instead, the parasite needs time in the environment before it can infect
someone else. Because of this, and the fact that the symptoms may take longer time to develop, finding
the source of a Cyclospora outbreak can take a long time.

Symptoms usually begin about one week after a person consumes contaminated food or water, although
they may appear sooner or take several weeks to develop. The symptoms include frequent, watery, and
often explosive diarrhea, stomach cramps, bloating, nausea, loss of appetite, gas, fatigue, and weight
loss. Some people may also experience vomiting, headaches, body aches, or a low-grade fever.
Symptoms can come and go and may last for several weeks if the infection is not treated.



While healthy people may recover without a treatment, the illness can be serious for infants, young
children, elderly people, or those who have weakened immune systems such as people with diabetes,
cancer patients on chemotherapy, organ transplant recipients, people with inflammatory bowel disease
(IBD), people autoimmune conditions like rheumatoid arthritis, or people taking proton pump inhibitors.
Prolonged diarrhea can lead to dehydration, malnutrition, and other complications.
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Lowering the risk: 
In addition to the routine food safety practices listed below, specific practices may help lower the risk of
cyclosporiasis – particularly among those most susceptible to infection.

Cooking: Cook fruits and vegetables whenever possible. Cyclospora is killed by heating foods to 158F
and higher
Handwashing: Wash your hands thoroughly with soap and water before preparing food, before eating,
after using the restroom, and after handling fresh fruits and vegetables.
Washing fresh produce: Wash all fresh fruits, vegetables, and herbs under clean running water. Scrub
and peel produce whenever possible.

Experiencing symptoms?
People experiencing gastrointestinal illness, such as sudden and ongoing diarrhea, should contact their
health provider. Cyclospora is not a part of routine testing, so the specific test for Cyclospora may have to
be requested. Cyclosporiasis is treated with antibiotics, along with rest and drinking plenty of fluids to
maintain hydration.

Routine food safety practices:
• Wash hands with soap and water before and after handling or preparing food.
• Keep unwashed raw produce separately from ready to eat foods during preparation and storage. 
• Wash and sanitize cutting boards, surfaces and utensils used to prepare, serve, or store fresh produce. 

Use a separate cutting board for raw and ready to eat food.
• When washing raw produce, wash fruits and vegetables in order from cleanest to dirtiest to prevent 

cross contamination.
• Remove outer leaves of lettuce heads. 
• Scrub firm fruits and vegetables, such as melons and cucumbers, with a clean produce brush.
• Cut any damaged or bruised areas on fruits and vegetables before preparing and eating.
• Refrigerate fresh cut, peel, or cooked fruits and vegetables as soon as possible. 
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