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Dear Editor,

Fermentation is one of the oldest and most economical methods of 
producing and preserving food items. In North Eastern part of India, 
majority of population consume fermented foods. Variety of dishes 
are prepared from fermented products of fish, bamboo shoots, 
vegetables and soybean [1].

We had observed consecutive 125 adult patients (˃18 years) who 
were admitted in the Department of Urology for various urological 
surgeries under General Anaesthesia (GA). Out of 125 patients, 95 
patients had raised Absolute Eosinophil Count (AEC) but without 
any symptoms or signs. On history, 95 patients gave the history of 
almost daily intake of fermented food in their meals. No patient had 
history of any allergy, asthma, nearby parasitic infection, drug use or 
any malignancy. All other laboratory test were normal.

In all 95 patients, AEC was ˃  1000/μl (Normal 50 to 450/μl). A course 
of anti-helminthic was started, thereafter, as per the institutional 
protocol for 3 days to all eosinophilic patients. Repeat AEC of all 
patients were still ˃1000/μl. Patients were taken up for surgery 
under steroid cover. Each patient was treated with intravenous 
hydrocortisone 2mg/kg tid given previous day of surgery and on the 
morning of surgery [2].

Eosinophilia can be idiopathic (primary) or secondary to another 
disease. Eosinophils cause release of mediators, cationic proteins 
and eosinophilic cationic proteins like histamine from mast cells and 
basophils. This facilitates the entry of inflammatory mediators to 
afferent nerve endings, leading to bronchoconstriction [3]. Histamine 
is rarely found in fresh fish but its level increases as its decomposition 
progresses [4-6]. In the developing world, parasites are considered 
the most common cause [7] but in North Eastern part of India, 

fermented food especially fermented fish (ngari) [1] consumption is 
highly prevalent. We hypothesise it as the most common cause of 
eosinophilia. Patients with eosinophilia, when exposed to GA, have 
a risk of developing complications like urticaria, bronchospasm, 
coagulopathy and acquired respiratory distress syndrome during 
the peri‑operative period [8].

The purpose of this article was to highlight that fermented food 
ingestion is quite prevalent in North Eastern part of India. So, 
patients of these regions must be tested of eosinophilia before 
GA even without symptoms to avoid complications during peri-
operative period.

References
	 Jeyaram K, Singh TA, Romi W, Devi AR, Singh WM, Dayanidhi H, et al. [1]

Traditional fermented foods of Manipur. Indian Journal of Traditional Knowledge. 
2009;8:115–21.

	 Atkinhead AR, Smith G. Complications during Anaesthesia, Textbook of [2]
Anaesthesia, 3rd Edition, pp 377-406.

	 Lockey RF, Bukantz SE. Eosinophilia, Fundamentals of Immunology and Allergy. [3]
1987. Pp.  217-34.

	 Shakila RJ, Vijayalakshmi K, Jeyasekaran G. Changes in histamine and volatile [4]
amines in six commercially important species of fish of the Thoothukkudi coast 
of Tamil Nadu, India stored at ambient temperature. Food Chem. 2003;82:347–
52.

	 Moon JS, Kim SY, Cho KJ, Yang SJ, Yoon GM, Eom HJ, et al. Isolation and [5]
characterization of histamine-producing bacteria from fermented fish products. J 
Microbiol. 2013;51:881-85.

	 Prester L. [6] Food Addit Contam Part A Chem Anal Control Expo Risk Assess. 
Biogenic amines in fish, fish products and shellfish: a review. 2011;28:1547-60.

	 Eosinophilia. Available from: http://www.en.wikipedia.org/wiki/ Eosinophilia [Last [7]
accessed on 2016 April 30].

	 Gurnani A, Jain A, Bhattacharya A. Anaesthetic problems in eosinophilia: [8]
Preliminary report. J Anaesthesiol Clin Pharmacol. 1991;7:205‑08. 

 

A
na

es
th

es
ia

 S
ec

tio
n Effect of Fermented Food on General 

Anaesthesia in North Eastern Part of 
India

M S Faridi1, Jasim Khan2, Rajendra Sinam Singh3

		 PARTICULARS OF CONTRIBUTORS:
1.	 Resident, Department of Urology, Regional Institute of Medical Sciences, Imphal, Manipur, India.          
2.	 Research Scholar, Department of Medical Elementology & Toxicology, Faculty of Science, Jamia hamdard (Hamdard University), New Delhi, India.
3.	 Professor, Department of Urology, Regional Institute of Medical Sciences, Imphal, Manipur, India.

NAME, ADDRESS, E-MAIL ID OF THE CORRESPONDING AUTHOR:
Dr. M S Faridi, 
Resident, Department of Urology, Regional Institute of Medical Sciences, Imphal, Manipur-795004, India.
E-mail: drshazibfaridi@gmail.com

Financial OR OTHER COMPETING INTERESTS: None.

Date of Submission: May 01, 2016
Date of Peer Review: May 28, 2016
 Date of Acceptance: Jul 18, 2016

Date of Publishing: Sep 01, 2016

Keywords: Eosinophilia, Fermentation, Histamine


