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Anisakis Contracaecum Mawsonascaris Phocascaris

Pseudoterranova Pulchrascaris Terranova Sulcascaris
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Anisakis Anisakis (A) berlandi, A. brevispiculata, A. nascettii, 

A. paggiae, A. pegreffii, A. physeteris, A. simplex 
sensu stricto (s.s.), A. schupakovi, A. typica, A. 
ziphidarum 

Contracaecum Contracaecum (C) australe, C. bancrofti, C. bioccai, C. 
chubutensis, C. eudyptulae, C. fagerholmi n., C. 
galeocerdonis, C. gibsoni, C. margolisi, C. mirounga, C. 
microcephalum, C. multipapillatum, C. ogmorhini, C. 
osculatum, C. overstreeti, C. pelagicum, C. rudolphii 
A, B, C, D and E, C. rudolphii D and E, C. 
pyripapillatum, C. rudolphii F, C. septentrionale, C. 
variegatum   

Mawsonascaris Mawsonascaris M australis, M. vulvolacinata 
 

3 4 1 first-stage-larvae; L1 4
fourth-stage-larvae; L4 3 third-stage-larvae; 

L3 L3
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Phocascaris  Phocascaris crystophorae 
Pseudoterranova Pseudoterranova P azarasi, P. bulbosa, P. cattani,

P. decipiens (sensu stricto), P. krabbei 
Pulchrascaris  Pulchrascaris (P). australis n. sp. P. chiloscyllii 
Terranova Terranova (T). caballeroi, T. galeocerdonis, T. 

pectinolabiata  
Sulcascaris Sulcascaris sulcata 

3-1  
Reproduced from Animals (2020); 10, Ángeles-Hernández JC et al.: Genera and species of 
the Anisakidae family and their geographical distribution. © 2020 by the authors. Licensee 
MDPI, Basel, Switzerland. Open access article under the terms of the Creative Commons 
(CC-BY-ND 4.0) license. doi: 10.3390/ani10122374 
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AECOSAN 
Agencia Española de 
Consumo, Seguridad 
Alimentaria y Nutrición 

 

AECOSAN 
Spanish Agency for 
Consumer Affairs, Food 
Safety and Nutrition 

 

AESAN Spanish Agency for Food 
Safety and Nutrition  

AFSSA French Food Safety Agency  

ANSES 

Agence nationale de sécurité 
sanitaire de l’alimentation, 
de l’environnement et du 
travail 

 

BIOHAZ Panel on Biological Hazards  

CCFH Codex Committee on Food 
Hygiene Codex  

CLEFSA Climate change and 
emerging risks for food safety  

Codex Codex Alimentarius 
Commission  

CSIC 
Control del riesgo de 
parásitos en los productos de 
la acuicultura 

 

DALYs disability-adjusted life years  

DGAL Direction générale de 
l’Alimentation  

EC European Commission  

EFSA European Food Safety 
Authority  

EU European Union  

FAO 
Food and Agriculture 
Organization of the United 
Nations 

 

FDA Food and Drug 
Administration  

FSA Food Standards Agency  

FSAI  Food Safety Authority of 
Ireland  

FSANZ Food Standards Australia 
New Zealand  

HACCP Hazard Analysis and Critical 
Control Point  
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IAEA International Atomic Energy 
Agency  

ICD International Classification 
of Diseases  

ICES International Council for the 
Exploration of the Sea  

ICMSF 
International Commission on 
Microbiological Specifications 
for Foods 

 

IFREMER French Research Institute for 
Exploitation of the Sea  

IFT Institute of Food Technology  

ISO International Organization 
for Standardization  

IUIS International Union of 
Immunological Societies  

JEMRA 
Joint FAO/WHO Expert 
Meeting on Microbiological 
Risk Assessment 

FAO/WHO
 

JMDC Japan Medical Data Center  
kGy kilogray  
L1 first-stage-larvae  
L2 second-stage-larvae  
L3 third-stage-larvae  
L4 fourth-stage-larvae  

MAGRAMA 
Ministerio de Agricultura, 
Alimentacion y Medio 
Ambiente 

 

Mpa Megapascal  

MPI Ministry for Primary 
Industries  

MRI Magnetic Resonance Imaging  
NIR Near Infrared  
NSC Norwegian Seafood Council  
PBS phosphate-buffered saline  
PCR Polymerase Chain Reaction  

QRA Quantitative Risk 
Assessment  

rDNA Ribosomal DNA DNA 
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SNPs Single Nucleotide 
Polymorphism  

ToR  Terms of Reference  
UV Ultraviolet  
WHO World Health Organization  
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