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Dentistry : Food that needs precautionary awareness for the infection in human body---Prevention from the
infection with echinostomes, Echinostoma spp.

This paper describes the infection of man with Echinostoma spp. in Japan. When a kind of fresh-water fish
called loach (Misgurmus anguillicaudatus) and frogs harboring the infective larvae are ingested by man and
animals such as dogs and rats, they will grow to adult worms in the intestine of the host. The life cycle of this
parasite is thought to be maintained in nature with the first intermediate host (fresh-water snails, Lymnaea
ollula and L.japonica), the second intermediate host (loaches and frogs) and the final host (dogs and rats).
When man happens to get infected with the parasite following the ingestion of raw loaches and frogs the
patient suffers from heavy aches of abdomen, diarrhea, nausea, vomiting, high fever and so on. Although it is
rare nowadays, we have to be watchful and careful not to be infected. Praziquantel is recommended for the
elimination of the adult worms in the intestine. It is absolutely true that we should not eat the loach and frogs
raw.
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