data:text/html;charset=utf-8,%3Cdiv%20class %3D %22h2%22%20style%3D %22padding-bottom %3A%206px % 3B %20col or % 3A%20rgh(0%2C %200%2C ...

2015/3/10 New Food Industry 2012 F4H =

New Food Industry 20124 4AS

I O-RBFUA BRI NEICREETHE
HE %

2B

KRR B A X(SER LIz )LO— AR F2 77848 (6-650pm) #ERUIz. lO—XKFZ2/NEMC10, 20%TL> RU
TEOZEAVWTE/ ViR EiT oz, WILO—RMFHA XN 154pm LDIBE, NEMZITDI> E(FEFRRDOR) (>
M (B mm, LLETE cm3/g) OBBND T ENEESNE, —7, HFIFAIDNENLD/NE<IRD E8)/ CEEIR
BT LTz, RBASVWILO—RKF2ERIYC20, 40, 60DMMRLIZEDZ/NEM(CTL > RUR/ S RERZT
D IHER, FRREFRIDIENICHRE > TR S (FRA LTz, RICEILO—-RTL > RINEMDOZFVI S TRBEEIT DI,
154pm Lo )LO—-RFZ2T L > RUNENT(E, SFVITST70TOT 1 —)LFNEMRIFOTOT 1 —ILEF
FRCNEF=>THD, MEDHDTILTI NIV IRZRUIZ. UL, 154umED/NENZ)LO—-RKFDIHE,
INEMDHFDTOT 4 —)LEFRRDINT—2FRUIE. D RINS (FEMIRRRICKDITILT >N bW IR D&
MERER TSN oz, FLIT7—EIJSTHRTE, WLO-RKNFIAXDRP ST, wLO-XKzT L >R
LT2/ (> RODSIRNETZH ADEMEMUTZ,

DHEVEDR - CURFRICEFNSGSK-3REEME D2 BRI K (CRID S HEETE
=H H. FEkE S0\, AN B—

70FERIOBARADIERBIFECEDEIS (L, FBIMINSEIMETEMREICKIDIBEE Bk, [EZX, &%, BB N
HOTWED, MEMRAERENSTENE (RZZUPOIAN TR Y) MEEESNTERLICE> T2/ —XN)L
BEOMRFICIDEOIBAULREL, 2) . 2OER, HEOHAADERFIZFECEDIE(E, BEFSBEDFM21FREE
FBAS(CLDE, BIMFRE, BLVEER, FIMIWMERBEEEL, EEZERDOEBIMNARESEFELTN
Do

ST, EEZBERDIDTHIMRRDEERL, EEFBHEDTRIOFERER - REAB(CLDE, BERATHER
AR <EENONDAE890A A, AIREENBETETRVAZENTE D E22108 A EHETN TS, FERKEDD 59U
IR >RV D IRKIFIED2BNERF T Do DT, 2BEMBIRIFDFS, FIZIRRDETEESEDEMNT, HEEEN
RIZH (IR SNEEREBIBNICIED C &(F, SERABE(CRDIEEZIBND. HEEENRIZNICIFASNEERRE
HIZICHED I 2D(T(E, HEEEMBDEE, M EDNDETEDREFERL, ARDEDEMI (DF) (TFERLTLY
DDONZEASNCT DIREND D, CDLIRARIE, EERBARODATTIESEND, BENDBRKEEERMZIE
BDIZHICIIWADIRAFT TH D, Fiz, £EMEENE EZTDERARZASNCITDIMRE, mETETZHILAAOD—
EMEN, ERIMDEMIRRKROMBRAZIBEL T, FTZIHEBEEATNADINSH A LS T MDD ENBBFEINTNDS,
4)

COEDRERICHBVWTEES(E, WEY, 18Y), BM, BRLQEORRERKD, HREEET IELTFERELL
BBELCTEERBER Y- J%%ZHANT, EECEEROE CTHUWEEENERIFERL, TODTEEEE
BAXANZXLDWHE (TFZH)UAAOSD—) ZiT/RDTLDB5) « TORTARIFClE, 2BNERBDEFNEN D FELT
EEHESNTWSI U523 25—+ —t-38 (GSK-3B) ZEET IEMBRDILEMICDVTENT B,

AFREERMAFECSITBIIYRINOBETOT 7 IVEROBRE LA
~HREEREMERD S £ MERFERET~

B FA. AN S5 5% M—H. RE fEXH

20084 48 ([CIHFERRZE (BIMASMNEZ) MaED, XFRUw T - 2> RO-APREEREENDTENESFD,
INSZWMET DHEERMBAMOMR - HRNEITTIRACITOND LS (CIE>TER, IS UEMRAERECE, £
[TEREBRETILAMADESICIDFHALABLSNTVDY, BRENDR, BHECEIDSERRBOENME - 2R
HIfF TEBin vitroDFHIR DI N ER THD.

SEH4 (&, FTIVEBHPLCICKD YRS I\ OEFTEZRAL, £ MHERBRlitEE BB Chmend YRS >
INOBOREETOI 7 (I 2De DI ET, TR FAGIREM"D in vitroRFHMERZRFE L. =5(C, AFHER
ZRAWT, RR(CIEBRFPENEDRZ I BRIENZRR U, BERQWEFAN RO SNIEMAROFERTHDS
1>Y+ (Brasenia schreberi) (CDWTIE, EF/ILEMRERSUCE MERREBRZEEL, BEREERENRZS
SI(THEELTZ.

1/4



2015/3/10 New Food Industry 2012 F4H =

>OYTEBORRRIMDR - 2

BEx F—. KiF BE

HIERDIERZZ S, AHER(IUT D42 BHICEELT.
FURERINERID STNNEIRIAN DB O B X B HADHEE?.
. /El*jb'ﬁﬁﬁjﬂf\d)@/Had)@tﬂfdm“bl]gd)ﬁ&ub o
- RADOIEESE CAEIEER N R DIEB =& S REIhELER ERIRT D Z EDBIRMEZ R,
- HEEMME S RENSORIEERENNIRERDIEES E(CK > TRESN D Z EOBFRMZHR.
EROFIEFRIREFBU T, AEMER, WA, EIEHBRDIRCERLUZ. 128, BIEHEREOETBKEIFEEICX
BZENENC EZRRCHEEE Lz T, SEl(sKEIBGERER (AT o 1z,

ANDTERBREZERINEEM (5)

1) ER¥E (Metagonimus spp.) ORBRZERERDSBHKE (J—bB)

Food that needs precautionary awareness for infection in human body (5)

- Prevention from the infection with Metagonimus spp. in several kinds of fresh-water fish (note)
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Abstract

Jun Maki 1), Hiroshi Sekiya 1), Eiji Tamail) and Hiroshi Sakagami2)

1) Department of Infectious Diseases, College of Pharmaceutical Sciences, Matsuyama University

2) Division of Pharmacology, Department of Diagnostic and Therapeutic Sciences, Meikai University School of
Dentistry : Food that needs precautionary awareness for infection in human body (5) - Prevention from the
infection with Metagonimus spp. in several kinds of fresh-water fish (note)

The present paper pays attention to the group of the fish from which man is infected with Metagonimus spp.
People in Japan are found to harbor Metagonimus spp., a group of trematodes, possibly causing severe
diarrhea and the aches of the abdomen following eating the raw fresh water fish. The representative of them is
M. yokogawai. The important sources of its infection have been demonstrated to be the sweetfish or the
Oriental fresh-water trout (Plecoglossus altivelis)and Salangichthys microdon (Japanese icefish). In addition to
this fact, several fresh water fish have been incriminated as the second intermediate host. These are
mentioned in many textbooks about the parasites cited in this communication. The point is that people are
infected with M. yokogawai or Metagonimus spp. ingesting the infective larvae present on or in the flesh of the
fish. There are many kinds of cooking methods for the fish traditional in Japan. Which ones are responsible for
the infection? Those fish which have been frozen for 2 days and thawed before the preparation of “sashimi” are
generally not responsible for the parasite infection. Needless to say grilled fish have no problems in the
infection. This paper describes the dangerous cooking methods and dishes which may cause M. yokogawai and
Metagonimus spp. infection so that readers might avoid the infectious disease.
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