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LueJu bagoong WWANRUTUA graviax luwavaunuiiuiie FIRN1IN o AINUNININITUIVAMLLaNAN1TURT BU

lomi-lomi 13481218 boquerones en vinagre LuaLU 39X Y996780UTTHLANABYBINETAINANIUNGN Anisakis
Jamziasanduinuleluiaveglsy 1againnissiusis N1U39971913 WIRTUUTIMUMUUENT fiuq dedinanaly
Taya91u398Uameia Tuwiinasygilesie wang wa3t196u Az lidinaadesgelunisnane sanim

AURIN197T9ANU TR RRAFDYDINGIINGN Anisakis YDIFIBOUNTUARUTLNA

A1319% o YiAYBIUAMIATIATIANUNLTIUNGH Anisakis ANTNAA9 NILan™

FoInednang Fosnsly NeBRNY Uszind wnaeTiny
Argyrosomus agentatus Silver croaker Anisakis simplex China Bonai Sea
Arnoglossus laterna Mediterranean scaldfish As Portugal Portuguese coast
Auxis rochei Bullet tuna Anisakis spp Indonesia Bali and Java coast
Auxis thazard Frigate tuna At Aph Brazil Atlantic Ocean
Balaenoptera acutorostrata Minke Whale As Japan Hokkaido
Decapterus macarellus Mackerel Scad At Papua New Guinea  Pacific Ocean

Decapterus russelli Indian Scad Anisakis type | Indonesia Jakta Bay, Bali and Java coast
Engraulis encrasicolus European anchovy Ap Italy, Greece Tyrrhenian Sea, Aegean Sea
Eutrigla gurnardus Grey gurnard As Spain North Atlantic Ocean
Harengula zanasi Big eye herring Anisakis simplex China Bonai Sea

Hoplostethus cadenati Black slimehead Aph At A z Morocco, Mauritania  Moroccan and Mauritanian
coasts

Hypomesus pretiosus japonicus Surf smelt As Japan Hokkaido

Illex coindetit Lasser flying squid As Spain North Atlantic Ocean

Lateolabrax japonicus Japanese seabass Anisakis simplex China Bonai Sea

Lepidorhombus boscii

Four-spotted scaldfish

As Ap

Spain, Portugal

North Atlantic Ocean,

Portuguese coast

Merluccius merluccius European hake Ass Ap Aph At Spain, Morocco, North Atlantic Ocean, Aegean
Mauritania, Tunisia, ~ Sea, Moroccan and Mauritanian
Algeria, Libya, coasts, Algerian-Tunisian
Greece, Turkey -Libyan coasts
Merluccius polli Benguela hake Aph At Ap Morocco, Mauritania  Moroccan and Mauritanian
coasts
Micromesistius poutassou Blue whiting As Ap Spain, Tunisia, North Atlantic Ocean, Aegean
Greece, ltaly, Turkey Sea, Ligurian Sea, Tunisian
coast
Mullus barbatus Red mullet As Turkey, Greece, ltaly Mediterranean Sea,
Aegean Sea, Ligurian Sea
Mullus surmuletus Striped mullet As [taly Ligurian Sea
Oncorhynchus keta Chum salmon As Korea Namdae River
Paralichtys olivaceua Olive flounder Anisakis simplex China Bonai Sea
Platichthys flesus European flounder At Portugal Portuguese coast
Platichtys biocoloratus Flounder Anisakis simplex China Bonai Sea
Pleurogrammus azonus Okhotsk atka mackerel As Japan Hokkaido
Pseudocaranx dentex White trevally Ap Australia Southern Western Australia
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Scomber japonicus

Scomber scombrus

Scomberomorus niphonius

Scomberomous maculatus

Chub mackerel

Atlantic mackerel

Japanese Spanish mackerel

Atlantic Spanish Mackerel

As Ap At

As Ap Aph At

Anisakis simplex

At

Tunisia, Morocco,
Mauritania, Greece,

Turkey, Japan

Spain, Morocco,
Mauritania, Tunisia,

Greece, Turkey

China

Papua New Guinea

AN o YRAYBIUANLATIATINNUNETIUAGH Anisakis A1NDTN1AA9Y N31an (5i9)

FoIMeFEns Fod1gy WEY1FANY Usznd LRAIANY
Pseudosciaena polyactis Yellow croaker Anisakis simplex China Bonai Sea
Rachycentron canadum Cobia As Taiwan South China Sea
Rastrelliger kanagurta Indian mackerel Anisakis type | Indonesia Jakta Bay
Sardina pilchardus European pilchard/sardine Ap Greece Aegean Sea
Sardinellia sirm Spotted Sardinella Anisakis type Indonesia Jakta Bay

Aegean Sea, Hokkaido
Island, Moroccan and
Mauritanian coasts,
Tunisian coast

North Atlantic Ocean,
Aegean Sea, Moroccan
and Mauritanian coasts,
Tunisian coast

Bonai Sea

Pacific Ocean

Theragra chalcogramma Alaska pollock As Japan Hokkaido
Thunnus albacares Yellowfin Tuna At Papua New Guinea  Pacific Ocean
Thunnus thynnus Atlantic bluefin tuna Ap Tunisia Tunisian coast
Thannus tonggol Long tail tuna fish Anisakis simplex Iran Persian Gulf
Todarodes pacificus Japanese common squid As Japan Sea of Japan
Todaropsis eblane Broadtailed short-finned squid A.s Spain North Atlantic Ocean
Todorodes sagittatus European flying squid As Spain, Tunisia North Atlantic Ocean,
Tunisian coast
Trachurus mediterraneus Mediterranean horse Anisakis type | Turkey Mediterranean Sea
mackerel
Trachurus picturatus Blue jack mackerel As [taly Ligurian Sea
Trachurus trachurus Atlantic horse mackerel As Ap Spain, Morocco, North Atlantic Ocean,
Mauritania, Greece, Aegean Sea, Ligurian Sea,
[taly Tyrrhenian Sea, Moroccan
and Mauritanian coasts
Trichiurus lepturus Atlantic cutlassfish At As Ap Brazil, Tunisia, Coast of Rio de Janeiro,
Taiwan, Japan Tunisian coast, Nagasaki city,
Kochi city, Wakayama city,
Shizuoka city, Taichung city
Xiphias gladius Swordfish Ap Tunisia Tunisian coast
Zeus faber John Dory Anisakis type | Turkey Aegean Sea

As = Anisakis simplex s.s, A.p = A. pegreffi, A.ph = A. physeteris, At = A. typica, A.z = A. ziphidarum, meﬁﬂm@mﬁﬁmﬂumﬁw [I81%]
4T dnsu Anisakis type | WAz Anisakis simplex WIIN13AUN U9 N
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SMIVUTEIA Y TT199NUN1TNUALD UV
WD LUNGN Anisakis s msaiiaulgangedeeslng
Wi N3ANBIasIUTing Revide wazamz 3189IBNITNY
I8BUYRINETT Anisakis typica ANNUAIAININUAA (Pria-
canthus tayenus) TaUluilssndnewaziosuansiu Tae

A13199 o YiavasUalulsmdinedinsanune slungn Anisakis

WwnadlaneaueaRying1dielunisiiady™ upnani
F93131891UN1TATIANUITLLAID0U LAaTAILANTHYDY
Ne15lunga Anisakis 1ng@1ReN1TILUNYEAMIB UG
dnwaiz ndanfiduldlugnlng Unasemiavays™ «
Foudnalunaned o

&, ¢a

FoInemans ﬁ'am:ﬁzu NYI3TNY wRaITny AN1TATININANY

Priacanthus tayenus SRR RVPRITOT Anisakis typica g17lne waznziasuadu  PCR*

Johnius carouna 81220 Anisakis simplex — 813ng FAIERNONEATE
Dendrophysa russelli YanaInniIn Anisakis simplex — 813ng FATERNGNTAT
Epinephelus areolatus Yauinnenag Anisakis sp. 813ng FAIERNQNTT
Rachycentron canadum  Uantaunsia Anisakis sp. 8171 FUTIANYUE
Trichiurus lepterus UarnuRulng Anisakis sp. g11lne JUTIANYUE
Muraenesox sp. dalnansia Anisakis sp. 813l FUTANBEUE

*Polymerase chain reaction (PCR)

msﬂwﬁ"ﬁammwm%ﬁaﬁ@iumjm Diphyliobothrium
1% Diphyllobothrium latum, D. nihonkaiense, D. dendriticum
waz D. klebanovskii Aasnsafndeldluauis Iag
AAuNNANNUIZYLANFDYBINYITAINaI IUUAILTAN DY
Yannse Uainzne J9Ua1viadenas Seasisu
Usgnunouuugiuazendi Tanfennsugenuugng Ao

Lunfinnedu Wy 33 wewian F6de Wudu nns
Sudszmudanfisieaseuszezinsovaone s Diphylloboth-
rium i \HAeTsA Diohyllobothriasis Tesnsnsanulgvialan
ildgmsiinlsalafinane A1nn122M AUl ob
LLazLﬁ@mﬂﬁmﬂﬂﬁﬁﬂﬁim TUAR N1TATIANUNEYNTD
Diphyllobothrium M auansfsnssdi o

ANINN @ YilAvasUafinuszeshinsavasnandlunan Diphyllobothrium®™

FoInerdans %mﬁm Ne 3TNy Usgnd wAaefiny
Oncorhynchus keta Tokishirazu-chum salmon  Diphyllobothrium nihonkaiense Japan Hokkaido, Aomori, Iwate, Miyagi
Oncorhynchus massou Cherry salmon Diphyllobothrium nihonkaiense Japan Hokkaido, Aomori, Iwate, Miyagi
Oncorhynchus gorbuscha  Pink salmon Diphyllobothrium nihonkaiense Japan Hokkaido, Aomori, Iwate, Miyagi
Perca fluviatilis European perch Diphyllobothrium nihonkaiense French Lake Leman
Oncorhynchus keta Chum salmon Diphyllobothrium nihonkaiense Canada Gulf of Alask
Salmo trutta Brown trout Diphyllobothrium dendriticum Scotland  Central Scotland
Oncorhynchus mykiss Rainbow trout Diphyllobothrium dendriticum Scotland  Central Scotland
Oncorhynchus keta Chum salmon Diphyllobothrium klebanovskii Russia Amur river
Oncorhynchus gorbuscha  Pink salmon Diphyllobothrium klebanovskii Russia Amur river
Esox lucius Pike Diphyllobothrium latum Canada Manitoba lakes
Stizostedion vitreum Walleye Diphyllobothrium latum Canada Manitoba lakes
Perca flavescens Yellow perch Diphyllobothrium latum Canada Manitoba lakes
Basilichthys australis Native fish Diphyllobothrium latum Chile Lake Panguipulli
Odontesthes mauleanum  Native fish Diphyllobothrium latum Chile Lake Panguipulli
Percichthys trucha Native fish Diphyllobothrium latum Chile Lake Panguipulli
Oncorhynchus mykiss Rainbow trout Diphyllobothrium latum Chile Lake Panguipulli
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Iuon1amsUaaiumsinioqadu
AINNI1SSUUSSNIUYE KSou1Bil
TummaAndesnsfadaaadnnelsefivuiion

LugluazenTd Ao nnsmruauNieaIgIuiiiieadesly
WaziuAauIRINNIHA Lﬁamﬁzymﬁﬁmmt,%a@a%’w
fluwd euanfudauusznoveasainns endang et
poiziinideanUssmAeaaiu Wimsamansuden
vosdeuvafizeludangregd Tneldnaianisnaaain
'&‘hmw%ﬁmm%ma%w"l,ﬁt,ﬂwmsJ Colony Forming
Unit per gram %38 CFU per gram LﬁaaLﬂiﬂgﬁm’m
Uasadglagiiguiudanmuaunnigiu™ visnmedaely
UsemAuawa nsaaine pH Tudashdinsindesinda
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Criterion

Microbiological quality

colony-forming unit (cfu) per gram

Hong Kong

Good Potentially hazardous Good

Australia

Potentially hazardous

Standard plate count

Sushi/Sashimi
Indicator organisms
E. coli

E. coli 0157

C. perfringens

B. cereus

V. parahaemolyticus
V. cholerae
Campylobacter spp.
Salmonella spp.

L. monocytogenes

S. aureus or Coagulase

+ve staphylococci

< 10°

<20
Not detected in 25 g
<20
<10’
<20
Not detected in 25 g
Not detected in 25 g
Not detected in 25 g
Not detected in 25 g
<20

N/A < 10° N/A
N/A <3 N/A
Present in 25 g N/A N/A
>10 <10° > 10
>10° <10’ > 10*
>10° <3 > 10

Present in 25 g

Detected in 25 g

Detected in 20 g
>107
>10"

Not detected in 25 g

Not detected in 25 g

Not detected in 25 g

Not detected in 25 g
<107

Present in 25 g
Detected in 25 g
Detected in 25 g
> 107
> 10

N/A denotes “Not applicable”
A1 AnLUasaIn Food and Environmental Hygiene Department, Hong Kong, 2007 Wag NSW Food Authority, 2009°°
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PREPARATION

DELIVERY &
DISPLAY

Seafood Rice
4 \
Frozen (-20°C) Chill (2-4°C) Dry Condition
\
Defrosting (<-4°C) Cooking
N
: L Vinegar and
Cutting/ Slicing sugar adding
V
W Processing the fishery
part on top of rice/ Rolling
ingredients into shape
and cutting into pieces
v /
Placing sushi/ sashimi on Packaging
coded plates with cover

Display (<=4°C)/ _

Transportation (£=4°C)

Serving

Quality control

Temperature
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Hygiene of persons preparing

JUN @ UHUANNNTHAR LAZAIUANAMNINYBIYTLALYNTH

31 AnLUagaIn Food and Environmental Hygiene Department, Hong Kong™
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Sushi and sashimi:

Abstract

Prasert Saichua*, Amonrat Jumnainsong**

the contaminated bacteria and helminthes, the guidelines

* Preclinical Science Department (Parasitology), Faculty of Medicine, Thammasat University

** The Centre for Research and Development of Medical Diagnostic Laboratories, Faculty of Associated Medical Science, Khon Kaen University

Sushi and sashimi are the fashionable dishes in Thailand over the last decade. The consumers believe that marine

fish and other ingredients are the low calorie food and have various dietaries such as omega-3 polyunsaturated fatty acids,

proteins and vitamins. However, several countries reported that the health risks of consuming sushi and sashimi are bacteria

and helminthes infection. The contamination of these pathogens has been reported from many areas. In this paper, the

illness from contaminated sushi and sashimi are reviewed. Additionally, the guidelines to control the quality in each step of

sushi and sashimi preparing are noted. This paper need to point the strategies to reduce the infection from consuming the

low quality of sushi and sashimi.

Key words: Sushi, Sashimi, Bacteria, Helminthes, Guidelines




