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Abstract :
Maki J, Sekiya H, Tamai E and Sakagami H : Food that needs precautionary awareness for
infection in human body (3) - Prevention of people from the infection with Diphyllobothrium latum
in Japan (note)

i It seems that Japanese people are rather indifferent to parasitic infections nowadays. However, :
they are unconsciously infected with parasites such as Diphyllobothrium latum, a kind of cestodes
i measuring 10 m long, to their astonishment. This parasite causes severe diarrhea and the aches :
of the abdomen following eating raw fresh salmon. Needless to say, we should be careful not to
: pe infected with this parasite. The important sources of its infection have been demonstrated to

be salmons. In addition to this fact, several fresh water fish have been incriminated as the second
: intermediate host. The distribution, life cycle, symptomatology of D. latum, briefly described in this :
communication, are also expected to be useful for the other preventions, namely the second and
third prevention of this tapeworm disease.
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