=

[PZHXRE] D779 F— FOERIZDULNT (FRE)

TR AL, FAERT =Y FANHECRBEIEAT LI LIZEY . W
LUMEA, L, lEHEAECET, 720X REGFHAF TR, A%
AETRNDZETEBELET,

T 20 0%, BEN 2~3 B F, BN 0.5~1 IV <HWT, HE
THROLIICAZETOT, filFe L2 2T B Ol T 5 2 &8
GRTT, Elo, MBGRELF2ICHME L TS 52 & b7 =3 F RJiE
DTN ERH Y £7,

TEORPHFEEHO I B, 7= 2N ERWE &1 FE 7230 E S -l
HENZL o TWVWDHZEND, 777 hy— b (BRI RIS MEE)
ZUERL L, A< IERIBHET 22 & & LE LT

K777 bi— NI, ~AF— RICET 282 R, 50 U 2 7 ST O
R BRSO Y 2 7 BEREICBE T 2 HHRE LR L0 bDTT,
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PSR REED) (HEFRLE - FR26412898)

1. P2HXRELR

T XREK. 72X AN BEDLHZEICHALTIEEIITFERETT . 72 HFRIE. 7=
Y RER YR (Anisakidae) DI T, 1ILH, VDT THIULEEDBHICER T IHEELREE
EL.CMLDBIZHFA T HEHRTY, £IZ Anisakis simplex . Pseudoteranova decipiens, A.
physeteris ELVSFENT7 Y FRIEDRRELYET , COH T, Anisakis simplex (& A. simplex sensu
stricto, A. pegreffii, A. simplex C D3FEIZHFEINET . ZDI35. A. simplex sensu stricto & A.
pegrefiii FARFTEETHLHIZENHERSINTULET , BED ZLIL, KREH2~3cm, 1E(F0.5~1Tmm S
WT.BBTLLAVWARDKIIZRZET,

T2 XREE, TNONFELEMICE ST, B7=YFRE. BT =YX RE. BEN T+
AEICH TN, FEAERFBT7ZHFRETY . 72XV REDRE LG LIFERDBERHFETES:
DIF1963FETT I, COEBIEENLURINSHoIEBZBZONTLET , BATIL, 7T0ERLIEIZH-

THRREREDERELD
[CHRADFEEHNATREELY .,
RELTLSERENEET
EHLIITEHTEELT=,
ToHFX(E, BKPT
MPEL. A F T2 (FE1
FfEE) [CEBNONTHEIH
MRERGYFES . CNEBE
BOSMD(B2REEI)N
BRDEFEIYPHRDEET
IHBEBELEREL)
BNERDENRRTRARLER

mAKH
(BB, 1551 R)

VET, ERI. BERADA
NEBRTT7T=HXREE
FRAELFETH. EFDERNIE
T_XHYRIZELTIHIFHE
TIEHBWIEMG, [FEAE

E2hEEE: 7Y, Y\

L A, = A
3 7
K
(B2 R)

F1hREEE A X7
(E2~3HHR)

(FESAHRDFEE (—HBIE

— R L= A% H) (2 T=HFRDEER

LEFYFET,

ERQO7=YXREDRER M. BEZRE., SETEHFRLEL U TEBEBERCERT
E. WHLE. D OBEE. iAo dtiEETIL. SFE. WA, YU TLRENRESNTOET, KF
FREEMET BT H/NZIE A, simplex sensu stricto W&, RO FE-BRBEDTY/NIZ(E A
pegreffii MBZBNZERFBNTLVET , A. simplex sensu stricto (& A. pegreffii [ZEERT, REENSH
ANDBITENSL REREN LMD LET, LYFBRBIZHBITLOT LI EN DM TLET,

2. ENIHTIEE

T X REFHRRTHON, BNFEETREANDIETRHRELET  FTEHMICIFX12~3ADEHIC
ZEOTVET . ANEDNERRE., 1R C2BR TRIEL .. BREMNGHIBERLUATEAIZHIEER
MOHERLFET  BENRILETHRELETT,
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AUBTZXYRER, T FAANFELEANBEETERTHRREN O+ HERRICATE
5OLDEE. LANSN) DHLWNVEA, BiD, BHZALEY , RUET7 =Y T REK, HHEFHEERA D
LOWTEERME. BBIERERGEERLET . CNoDRMDERE, 7= XA, BE, BEICRIAY
BHTETHELFET . £ T2 FRAOBREIZEDTUILF—RIGHERLTVSEELHHEEZ LN
TLET,

AR (B 7Y XRER. BRERZERGEN S BEPHEICRFE (ML) KRR
NT HEHEIN-AFERBICRAOB AN R ONSILETEMERTE T HHINZLE>TLET,

RTHIEHESNTOERAN, £2FHDLavIE5IERITELHY . TRADBDETY BRI,
BAERHETEIENRLMENT, RDUOERICETUILF—EROBIEELEELLS>HRELH
WEJ,

ToHFXRZERELTHIRPTLUILF—FEBEROARA U THRESNTVET,

3. PHAE

7 =Y FX(E60°CT15. 70°CLLE TIEBRIFIZFBMLET . HELBICKYT XX RITRE M
ERS5MDT, A%E-20°CU T CUBML EART A LEEY T, BRICIKIERELHY. A/ D&
SIT—EMGEHETHEIEBEDERBETOMNE BEIT. EHOOLIVEMTTERHILEHYFEE A,
MEBEFET S0, +RITHELTHLRBET I ENSEMTT,

T XRI.FELTOWSAENENRTT HE. EEFoTULIERERN (RFE) N o FH RIS
FTHEDNHONTWNEYS , Lo THRERIIEONIHNEBERET HENENTT , T-HAEDRIZIE
T X REBHRTHRTAIILLEYTY,

4. EBRDOKE

FR25F (20135 )1 A1B AL BAEFBENBRTEEHENOFRNEICT =R AN EMSh.
ILTHRESNDIIIBYEL = BEDBHPEFRFIDI5. 72U FAAFERNE LHIBALLITHETE
SNEBDEFUTDESYTY,

R 2006~2013FENT7 Y X RIZLBEREREIRR

T 2006 | 2007 | 2008 | 2009 | 2010 | 2011 | 2012 | 2013
EHH S 6 14 16 28 32 65 88
BEH S 6 14 18 29 33 71 89

BH . EESTBE
5. #IEORKR

T ZHXRENO TXHIZES LI=DIX1876FIZT ) —2 T KOMEEIZE > TTI A,
1950 FE K R U1960FERIZITF S A TEIEIT= > (green herring) ZERL - FOREHNEZ
CHREINBDESICHYFELIZ, 412U TTIE, 3—AYNRTUFIE— (EFEMIEZIFATY)
DIREIZENT, TDHI2.3%D 7 =HFXEZRBELTHY. 1.0%h" A. pegreffii, RLVT. 0.7%5H
ARTRIFEAERGNIGWT =YX AD17ETHS. Hysterothylacium aduncum Z#4RHE L TL =
LOHMENHBY ET,

a—T v RXEE % (Codex Alimentarius Commission) (&, AR UV ASZOEHERE] ZHLT, &
RPDFERDEBRICHERDHIFEERLTCVET, KXERKEEMAT (FDA) X, BBRUZD
WENEEMERELT, EBRITOHAEVATHERVMRE IEFRLTULET, BN TIE., 20104
[ZRRINE SR 2 M8 (EFSA) &Y 7=HFRADYRVFHEAITH A 2011 FE12ANS . AR (FFE
BEET, ) RTAEEADAEHEFEMEICOVNTIE, FEREERIT D012, —EDHENEE
ERAMATTOET,

_2_
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27— TF=HFRJE)

IRH

%

1.2 54

T=HFX

7 =X R FEF 4 R (Anisakidae)
+Anisakis simplex
-Pseudoterranova decipiens
+Anisakis physeteris

P. decipiens ( AF179920 )

87 AS1 (AB51760)
A. simplex s 5. (DQ116426)
60 AS2 (AB517561)
A pegrefii (DQ116428)
AS4 (AB517563)
62 ' A. pegreffii (EU413958)

69 AS8 (AB517567) Type I
i —(.4. simplex C (DQ116429)
93L AS7 (AB517566)

100§ A. hpica (DQ116427)

AS13 (AB517572)
61 A. nascettii (FI685642)

|| [;\SH (AB517573)
g7 = A. ziphidarum (DQ116430)

97 A. physeteris (DQ116432) Typell
—‘:: A. brevispiculata (DQ116433) Type III
96 A. paggiae (DQ116434) TypelV

|
0.05

TZHXREDOREEEZE. SV F)7 DNA O cox2iE = FELIIC
[CEDOE FHICREL-RiGE

100

77

40

2R (F&, 5%
B, BREIND
AR DHLSEM
FHaH)

T=HXRREOBERIE. VOO RIETHFSUGEDBERE
FBEDOBICHFELTLS, RIIFEELLBITERITRESh . X7
SREDRBRBEHIRBEEELTESYRICEKE I L. PREEI A
FTINELDEEDELAHERSNDE HLOVEEDKATE
S RDFFBF o THLEZRKITSH, TELTINOOLREDREET
HHBEMILBICERINDE YRITBEATHREGYEFLITTE
9%, EOHN. RXRDBEETRBVE CNoDBERLINE
ABLEBE. PRIFESFTFERSI., BELBERIEATHE
CHEESDTTZ =YX REDFR LTS,

T X REDRRELELGDHD &, A, simplex. A. physeteris, P.
decipiens D3N EETEDRBEEIIINLDEIHHNRIZED,

EE-FEROMNICERSNE=7ZH XY EN, BELBEZE
ALTEZIZ7 X RENEE D, TORESGLICE>T. B7=Y
FREGT7=YXRE. BENT =S FREIZHITOEND,

EFDRERELLTIE, PRAEFELERETORBIZESTEE
FEIERITEND, HBITEDVEDEREHBINTLNS,

FRRRERER:

FREITHLHIBFEOANEILHRCHYHR)ANFELTES
Y. COHREZOMICIRYRAD ZEITEYER DRBEENKIT S,
TREEDEE: L

BRZUEEFAORH
AFFERLEBOBEYDHES,

SR B (FERE)
PEYRRER, R EOBRETHOTLRET SBBIENBD.

_3_
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e BE
I5H S i
TEE. MR RIS, Anisakis simplex ESN TNV =7 =HF X
BMEICE, BEEHSERICEDE . A simplex sensu stricto, A.
pegreffii, A. simplex C D 3F& D EIRBFEIZHFEEAL. A. simplex sensu 32
stricto £ A. pegreffii N ARFEMTH L ARSI, (2005)
YINNTO AN ATURE, 5
FoFaE 9
AERFETOERM:
Anisakis %19 :
-17°CC10/FE. -10°C T288HR+FH]
-5°C T14485/ 4
Pseudoterranova %19 :
-20°CT16.505/]. -10°CT7R5E
-5°C CO6HFH
RABEISHTS [ magmcosit
(CE Anisakis %9 :
45°CT78%>.50°CT10%#, 55°CT
1070, 60°C TR, 4

Pseudoterranova %9 :
40°CT57H%E] . 45°C T304 . 50°CT60%3 . 60°CT14 ThH 1=,

A0 (60°C, 12 LLE) 2 REBTRELSND,

F 05 4R IX60°CTIL$F T, 70°CLL L TIZERIFIZTES, ERIZIE
BULDT. REDE=HIZIE-20°CT4ABRBI UL EAET 5, BICILiKG
HEDHEIDT, DAY /IADESIZBEFCRIEBLTHIEALLY,

BEBESINDLSIC
Bo-BE(hE
EHLED)

HRAMICR TET Y I REIMYENSHI-RREEZI LN
5M. [REZ% Anisakis BIiREDLBETHLHELTHOTHEEL-DI(E
196245, A5 7 12BN TTH o= BARTORAIIDIEFIFRE(X1964
FITHEIN TS,

LRNIZHDOHENGL EORMEEIERISFEL TERN
tirEh, REZMITIRO TT Y FRETHL_ENL M= —
AMFEAETH o= BERTIE T0ERLUBRICESTRARBERED
EREEHICERAMF TORABHNAIREGY., LK. SHDE
BINFEELTNSCENBALMNLEOTES,

HRPTHRESNTLSH . BRIZRDHZL. F/I2,0000 L1 E D
%bﬁﬁq)néo éﬁﬁﬂ"]l:(i12~3ﬁ O)%gﬂ':gll\o

11

PEERFIABEICEVTESHOESNMN RN ZENHIERIZH 1=,
ABANEORBEHBOREICEY ., AN, FRENSLEGNRE
Y (P o]t Ay i

ZREHITRDKGITRAEREERYT HM. 2~58125L),

4 BB AR PR (BR/ERFHE/#5 E)

(MEM

ORFERZR

FREITHIBEANBICTFELTLSYRCHYR)Z, EO
FICERYAL CEIZEYERDREENHIIT D,
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QK - FEAE AR

BRETABRREEETTO., WO LBRAICHEAT HRMEL, ER
BREVEDO TR, EUVE D TI6HHE ., $970%H 8FFREI LINIZFEAEL
T,

RAEOLEBRRECTURBM 2B TERAH T, BE . BEH
S3ER THAISHIEERANOHLT 2, BELRILTRIEYT S,

QfEIR

WMHEDRAEGIZKY BT X REEH 7 =Y FREIZ. FEIRIC
SYBIER (&) . R (B [CHEINDE, VETIEHEINEE
NTF7 =YX RELHD, FEHDINWLULENE 7= FRETH D,

11

RAMEBT7 XY RE  AEOERE. HRRRN ST HERHRIZH
LLVDESE. BD. BHZEECS,

11

REBRT X RE - ABOERR. THERERNSHLV TS
A BIERERGEETY  BUER (R1E) DEERE, BREIZLET
LILX—#EIEELTLHEHRIESNTINVS,

1

BAE () 72X REF. BRERERGEN S BE®
REEICAFENRERIN., HHSh-RAFERARIZRANIFEA RN
EENBETRMEE S HFIAE<LEoTLVS,

DT, BHSNET X AYRDOBEEIZEL D,

T oYX REITIETEVERELDESRER L. BEMLIELIEEE
FERERBEMBENMON TS, COEE(F, BEICEELTRES
hTWBEr (BERER) ITBERE TRV AR BHRIEEFRZILTE
ERERY, IREDISEEXEMRICICEEED-OBREICEATD
CEICKBEEZLNTIND,

37

HNEBRTLAEBEATHAIZDODNTT UL VEREZ L&
R.YUNTREGLLHNZHRET 72X ROYENREATH 1=
ADRDOI oz, PToHFRICKBTUILF—EHIZBRTIEEES
LD, ARSIV TIEB7 =Y FREEFELYELZEESIN TS,
CAEBIFAICEh=FITDONZTEHEEZENH D CATH LS
IZHIm BRECEE X, BERXRDEKRILIEIALND, CNLDRES
X, 7=HXRHFTBTLUILEF—HNREREREEZ LN TINS,

38

@EFEE

KREEIZEHRTHITMESN TGO, 2HHED I3V IE5IER
CTCELHY FEARETHD,

GO0t

AR RAOBHENAROMRN T, EREELTTLILF—ERK
DBEMEENEETHHELIHELH D,

F&-REE MZICKYT Y RRENABZONNEE, FFZBICAR
BREZTV. #HFTHREBHINEEND YRITBE1ERMREE
TRATRIIEND,

5. RMDFRERE)

[==F=1-3

XR&

(WEA

ERNTIE. £M2000 AU LDBENREELTVHEHESNLTLY
2o

LHL. REREBICEVWTERI12~19FDSEMICEHSINI-BHhE
#9800, 7ZH X RICLDHBEHEFH LD B THoT =,

12

BNEEFRICRGTERTIEEDOHIDOANETET=HFR
fEDFELEFFESNE LR TIEREIZZ L, 14/[122,000451 553,000
ICESERLND,

13
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IHH AE
X AR
Japanese Diagnosis Procedure Combination(DPC) T —4~X—X
Z FLVT2007. 2008 FED7M 512 BIZHEWLT201ERINZ T = F X ”
ETHAERTEINTz, BOEIZHETHHT7 = FEND1005 AH
FVDRIEEIFIONETHIEHTESINT,
BEOBFHFESRH OS5, 72U FINREYME SFIBALI-H3. 26
ZTOHRTREBSVASHIENTZ2D. HLLLETHEEEIN-ELD,
[RERAFERNT =YX AR P EHEEH (2004~20134)
REESUEEEET)
TR
HE LY o
Lo | TR | A |78 | vt | oy | zotesiE
172).
24 F45).
2013| 88 | 24(15) | 8 1 1 1 0 | 2F¥AFA)| 46
1(ETHA).
1(7Y)
1(72).
2012| 65 | 19(17) | 1 0 0 1 0 | 3¢aFH. 39
1(HI57R)
2011| 32 6(3) 6 1 0 0 0 | 147%) 18
2010| 28 9(5) 2 0 2 3 0 0 12
2009| 16 3(3) 1 0 0 2 0 0 10
2008| 14 4(1) 0 0 0 0 0 10vF) | 9
2007 6 1(1) 0 0 0 0 1 1(53) 3
2006 5 0 0 0 0 0 0 0 5
2005 7 0 0 0 0 0 0 1(#o=sn)| 6
2004| 4 1(0) 0 0 0 0 0 0 3
a5t| 265 | 6745) | 18 | 2 3 7 1 16 151
HREESRAEHELIITEA
ER14EM, 218BD I H NI DODWTT7 oYX ROFERRAE
1T o1=4ER. 162 (74.3%) M o7 =HF X | HyhmsmHIn. 1
EH-YDEHFEHRIL22{EARTH 1=, 7.5%(360/4806) IZDLVT
NTFEYEMERZTD. RBENSHINNEREOR FENMSBAE 8
BETIL, A pegreffii 5383~100%& %<, —H . EHENETHRED
KEFHRFETIX A simplex sensu stricto A388~95%& % LV\Z EHVER
YNVt AoY
FER17E6ANSFERI1BEI1AETORETIE. APTH A39EH
1EORBIZT =X RADFENEDOON ., TDO>H1ETIEFHAS 12

[S3FLELTLV,
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I5H SES i
FAO [&. Assessment and management of seafood safety and
quality DT, BEABOEREALFTEMEAIZSITS A, simplex
DRBFEFEEZHRELTLVD,
A R YT R B
BIEY T PR 50 0
BB 7 JILo— 2,832 0
BEEYr AaYbSUR 867 0
BIERY /7 =S 249 0
BE—_UIAR BAX 40 0
FEYs ] 237 100
(PRI BEy/ AT 62 65 ¢
e (i i 334 80-100
FEYY RAFEF 34 82
BFARY =P 40 100
ATy Hhrhifg 7 14
-y HhrhiE 4,948 86
=2y KEFE 127 88
783 AEF 509 84
FHZWINDREEIT10AKGEEN, ZEShizly
EBIMNELBEETFDONTIND, FRI/N—ENEZ TS 4
DT, BELBMI HEFEINATNS,
OXE 7SR Puget Sound (28U NTRIEY 7 LB+
TORBRERFLE LIz, FEYTIXETHRELTHY. 5
BHEY 7 DRRE(T a1,
NLYBDRESIUNED /L IT—EI(E(T
IRIZDTLLHRDBEEEE, 96% TH>1=. 16
KAEFEABEROI—O Y/ AR AF561EEAELT=. (K
(EHNEZ E12kg DA TE5.27%, 2-3kg T85%.3kg LLET|
89.36% ML TL V=,
@EU
AR) 7 TlE. A—BYNToFIE—(EbHRIFAT
DZEFNSGT X RBRDOFAEMNGSN . $92.3%
NEBRERELT ., 2EDREER(L, A. pegreffii A 25
1.0% TiH %<, RLVT Hysterothylacium aduncum A%
0.7%&7E> TV =,
@)= - A=A T7AEEEOT7 S F R RELEE LS
— 5 — | <. Goldband snapper +> Red emperor Tl&100% T2 18
S-Sk | T2
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oYX REFHEHRPTHON, FICRXT7OTELY
BEIA—OY/NNCERLTNS, BEETITHRESNA TS
20,000fEHI D 5H590% UL EA B AHND D RE (FERH
2,0005EH]) THY .. BYIEASUH . TFVR ARSL D
SDW/ETH D,

19

@F Dt BERZERIFLAELL A simplex 7L ILF—IZD
WTORERIE. ARA2 A B) T TZUA RILMTIL,
BEGETHRESN TS,

10

2009410-11 B1Z Namdae )| (88E) M SiEELT=120
TS TrDFEERFRHEL-ECAH, FIFELRIEIC
100% T&H 1=, 98%ILFRIZFEL TL V=,

39

6.1) R 5F4i (ADI. TDI, ARfD. MOE ZE-LZFNIRMAEEEH)

(WEA

1997 ICEEE (SR BERFERERRERESHNERBPET A
ISV AFHRRIZENT, BRENDFERKENKRICEHT SR
Thonf-, BREE L. 72U FRL HEOMKARLELFTLERT
HATEEMICRENZVED. HAWNTEFEMERIZHHELDIT
HY. TEHBNBICKYBERTHIDID—DELTHIFLONT=,

20, 21

(FNEF

EFSA [Z# U\ T. Scientific Opinion on risk assessment
EU of parasites in fishery products ARSI TS, D
FT. 72 FRD) R IFHEET> TS,

10

1R EE (E#(E)

BRI R =570,

8 ARV EE (REEERS BRI ) RAVERAEZFLILE)

BREER - BRPENEOLNLIEEIL. 4R URNICRFYDRE
AICiEITH S,

22

199912 A28 B DR MBI EEBITRAIO—HRE(EEERE
1065) I2&Y. 7= X X1 BHhEREAMEELL TEEMIZHIRSH
BIINBY . TZHFRICKIBEHRENREONDIHE (L, 248 LL
RIZRFYDREATICEITHAIZENADE,

13

(WEA

TRR24FE12A28BNERBEZBITRIO—HREBRSE
1228 F75)I&Y,. BRFERHZICI 7S XX ITHRT7IMH)Lad
ATARIHGEBINENT =,

36

A0 (60°C, 12 L L) 2 RLE TR FEIESN S,

HAIE60°CTIXEF T, 70°CLL L TIXEREFIZIES, 1EBIZ(XFERL
DT, RBEDT=HIZI1F-20°C T4 LL LA ET B,

=% -60CAETIO~20REFLI-BE . REEE(X-20~
-30°CE7EY . 4R RBR DT —H F AP RDEFRIIELOTH 1=,
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e 5%
HHE AR i
B®REAZE
EFE, HIEEN—RRICALLNA TS, REXTIEFroRULYT
FEIDNHRESN IHEUBEKERSOBIKER(BEEELEEZRTER 24
REBHMFR7E7ASEBFEEE110E) ITHIDOAEMNRARZINTL
B
O—T v AEFE % (Codex Alimentarius Commision) Tlk. &R
ARGOEMRAIZEVT. RETOFERDOEFRICHEDHLHF
EEZEIT TS,
EBOBE. HROHINEEMN-20CT. TARAE (254 R) 29
-HROFINRENC0°CTIHEME. X(E-20°CT24BEHAE (7=
(2)EI R & 212 E DR R E)
BDCABERIZTDONTIX, FIELTUTOEEEEITTINS,
RS DRINMEBEMN-20°CT., 4BBAE (T X ABDH)
B S O RINEEN-35°CT. 158 RSE (2F4ER) 30
R EORINMEEMN-20°CT. 7THRSE(EFER)
CDC DE4EREBREMICLDT—E—Z DPDxIZH
L\T. Anisakiasis EL CIEHREELH TS, 23
FDA [, Bad Bug Book(& mit MR/ E & B % H(I<F
FTANURTINZENWT, 7o X REEMY LT, 1
MEFLEDHTINVS,
EBENEER (TRE) TETANEE-35CLUTIC 4
SURAEL1SHERE., £-IXEFE D EFET-20°CLLITFIZ7H
. A HESE,
OKRE KETIE RERVZOHROEENRELT. 25
RITOHAFVRIZIEAERPREIEICOVTRD &
SIZEREL. WEFNHEERATHLIICHERLTLNS,
-=B-20°CLI FC7TERRE
- B-35°CUL T CREIL T H5FETHEL. -35°CLLT T158% 27
i BRE
(FASMEF CEE-35C U T CEME T AETAEL ., TE-20°C T T
24RHERE
BX M Tl 2010 (BRI B TR £ 4485 (EFSA) 2 &
Y, 7=HFXDO)RIFEEA S, 2011F12A H 5.
B FEFEBXITIAERADOARVERAKEMEIZD
WTIE AT TVSHERERRTH-OIZ EFICUT
DVTIhODEHOAENEEEBTTNS, 0
OEU «-20°CTC24HEILLE
--35°CT15B5RA LI L
HEOHINEEFC0CLULETIRU EMET Z0IEE
F5LDTIE. N EHIIRRINEND,
FSUFTIE. 7YX R EDT=. 1968F LIFE. &
M-20°C. 24BRE L L DA EREEEH T T TS, 5
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I5H

7 =B XX EF (Anisakidae)
7 =YX XE (Anisakis) fig =
< 1—KT5//\& (Pseudoterranova)

P RDKRESIE,
A. simplex :

A& 19.0~36.0mm, {&1iE0.26~0.58mm
A. physeteris :

{A&24.5~32.9mm. {A1§0.57 ~0.69mm
P. decipiens :

A& 11.0~37.2mm. {A180.30~0.95mm

HAIZREA2~3cm. 1E1X0.5~1mm <SNT, BETLLALR®D
£IIZRZB,

38

10. 4 BB HO4H1

BICHFETHT7T YT RAHR
EL RT3 SORFBICEET 7T RADHR(IITIKDE
D)o

ET:RTE95SMoBMYBLE7 =X ZA0OYP R, AKIF2~3cm
T.RAERTHTRITRZAS, FRITETHT H(BEETEBEE DD
EN)

L YNOHICHFETHITHFTRAOYHR. KEDFLimH REKER
IH. RERTHR T DDIXEZ TIHAEL,

BT ALEEOXMBADO Y/ \DEZYIYHL, BHETICT7 =Y
FADHREHEELT=,
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10. A BEEF RO

A. simplex. A. physeteris. P. decipiens DI RIK, EHITHEE
HESMDOBICHFLELTEY. ChoDEMNSEHSIN-RIFIEE
KATHRBLTEIHYRELS, O TIHRATHRELTE2HH R
L1EHH . BMEMUFFEMRMEL THXT7IHRICROMITERSNS, T
LTAFRT7IEDOHELENTRML., SOICMAEERICRBALTERK
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A. simplex: IS0 IVHEE DBERIEMERBEELTS

A. physeteris: ¥y 9o5, A yaA YT, A4V SERE
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P. decipiens: 7H S OMERBE LTS
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pegreffii( B A& ) TIX . 4CRERDBITEN0% THo=DITxE
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FLIEBEN LM oT=,
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