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GHEENRTVDEZEEHL2II LY, 20
B 1353 w4 5,000 DFERRE TH Y, NEIC
WIEY 57T LEMAE, Pantoea agglomerans
(P agglomerans) R TH 5 Z L5, IP-PAI
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PAl) Lg% L7z”, IP-PALIE, ZHF TIEE
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Rl YO T7EELTSIEDERDE (ng/lg)

YIUTE (oo
(%7 ¥ T7% +1P-PAl)

5 U& 800 mg/g 655 mg/g
459 TE 200 mg/g 300 mg/g
INEREMEY) (IP-PAL) 0 20 mg/g
E232 L3Iy 0 25 mg/g
E % X > B, : Dibenzoyl thiamine hydrochloride 0.32 mg/g

(Thiamine hydrochloride) (0.19 mg/g)
E % X > B, : Riboflavin sodium phosphate 0.27 mg/g

(Riboflavin) (0.21 mg/g)
E % X > Be : Pyridoxine hydrochloride 0.28 mg/g
E % X > By, : Cyanocobalamin 0.75pg/g
E 4 X > B; : Nicotinamide 1.63 mg/g
E % X > Bs: Calcium pantothenate 0.96 mg/g

(Pantothenate) (0.88 mg/g)
E % X > C:L-Ascorbic acid 7.5 mg/g
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N7z L2LARDS, X=X LOFMICOW
TREZELIHRAPLETSH 5,

H B MIHT B SIFEIC L B MAEENER

I RUBEFR S E T VBV D FEER &, SIFKDS
MAEME EA 2 IR S5 2 EATRENT, 2
T, KiZt b TORIRIZOVTHRE 17> 72,
TTITHIE, INF CHERBORIEEE LT
s Twb, —J}TIP-PAL I, BT
WEPR IR D FEAE T B R B IR MUAE D UGERI R 2% &%
RSN TWDAS, & M TOMBIT T RS
T\, IR SHE I TR IR I & SO0
B2 D, ARIOFERTIXMBEMHEAE DDA
(HG ) L iiEREsmO 0N (HL#) %Xt
FATIRES L 720

KREEIL, "NV UFESOERINE S TR
BRET S 2 B L, FeE ke NG B B
WHERGES v b — 7 GHEBESORR L%
72tk FEME L 72 EREIZIZA YT 4 — LN
Ty bR, HHERICESSAEZ

LTz, BERE L, 40 L E 70 R O
B cERME (FI) OREZ<ZH 47
&b Ltz MEMASC, Z2REREIMAE2S 100 ~
125mg/dl T& o 72 14 %4 % HG T, H R (TG)
fi5 150mg/dl Li k-, LDL 2 L A5 a—)L (LDL)
fi 120mg/dl LIk, HDL 2 L A5 1 —)L (HDL)
fifl 40mg/dl F: il D WF AN FHE Y L 72334
FHL#EL L7z (R2)e 2?9 L, HIRIME
REMTRE THEET O 3 & 3R R4 L,
FEIUY h 3 2 2VRRA RAF O B TRRAL 2
FkL7z.

FRE204E 10 A 1 HE AR L, 3Bk
i, BEEEHEEAEMIC XD, B
T, MBREERTLHEME DI T T ED
SIEDPDLPLL VT TIVT Iy FiEEIT-
7oo WU TRFEIEISIZE 1R 1g, 1 H2
B EHEICEIRL, ks 1 I 7 fifitt
VI7F v 7 y—MIBHREELTL S -7,
AERAT, 30 Hf%, 60 HIRICEHEMHEIZT
BRI Z ATV, HECH~ — 7 — (Z2JEREIMBEE,
HbAlc), FEEfC#~— 7 — (TGfl, LDL 1,
HDL fi) (ZDWCTHIE 2 T o 72, &b, I
B H &, P 10 BLIBEOfSE 2 2% 2 72,

F 9, MBI T 5808 T, EIETO
ZE G RF MLBEE C X, HG- T > 7 48T 105.2
+ 7.6 mg/dl, HG-SI A# T 105.4 + 5.8 mg/dl,
HL- %5 ¥ 7 28 T 923 + 3.0 mg/dl, HL-SI

x2 BBREOESR

HG : SM1ER HL : Si5&ER
(Z2RERS MFEME © 100 ~ 125mg/dl) (TG : >150mg/dl or LDL :
>120mg/dl or HDL : 40mg/d1>)
YIS TE SI & YIOTE ST &
A 6 7 14 14
Fip 48.7 6.5 497 5.7 48.1 =8.2 497 7.2
B (cm) 165.5 £ 9.1 163.4+9.6 163.6 = 9.2 163.1 =9.0
FE (kg) 71.1 £ 8.6 63.5 84 645 +t9.7 61.7 £ 12.6
R (%) 30075 245+938 248 £3.7 26.3 4.7
BMI 26.1 £3.7 239+ 1.7 23.0 £3.0 240*24

FHERERE
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ZRWETO18 £ 55mg/dl TH - 726 60 HE D
BERIZE Y HG- Y T ¥ 7258 987 + 6.3 mg/
dl, HG-SI %% #f 103.7 + 16.2 mg/dl, HL- ¥ 7
T AEE 872 + 6.2 mg/dl, HL-SI Z&#E 85.0 +
6.7mg/dl & 72 V), HGHIZB W TIT SIFIZ &
PEBEREEIRON -7, LA L, HL
BHICBWTIESIZFEO ST O TARELD
bR, 30 HRCABERBLPE NN,
HbAlc TlE, EWEIATHG- % 7 > 7 &R 52
+ 0.6%, HG-SIZ&#f 52 + 0.3%, HL- % 7 &
TZHE 49 + 0.3%, HL-SIZHE 5.0 + 0.2% T,
60 HE QI LY HG- Y7 2 7 AKHES50 £

0.6%, HG-SI4%5.0 = 0.4%, HL- Y%7 > 7 2%HE
49% £ 0.3%, HL-SIZ%HE4.9% £ 02% & 7% -
Co ZRNEREHMLBEAE R AR 12 HG- 9 7 o+ 7 458,
HG-ST A ICHF B LT AN 2o 72
A%, HL-SIZ8HET 30 H %, 60 H & IZH TR
BL7ze DLEOERDS, SIZiEe MloBWw
TOMNH~ — I — DRI RERL72DS, %
OMPITHGEH L VB HLEOFTL DR E
n7z (F+&3, ®3),

Al OFAE T, HL #0225 B A E 1 1E
FHENTH > 70 LA L, BARMNIZERIM
PEEASIERHIANTH o TOHMERKFIZ % 5 EH

F3 SIFERICSL ZAEENEL

Oday 30day 60day
HBEBEER (%) HG: 45 7% 300* 7.5 30.7 £ 9.0 298 +17.9
HAEE HG : SI & 24.5%+9.8 27.1 £ 105 27.1 £ 10.5
(B4 : 17-23%) HL: 453 7% 248 3.7 26.1 £4.0 265+ 4.4
(2 < 20-27%) HL : SI % 263 4.7 278 £5.0 289 +5.8
BMI HG: 47 7% 26539 265+ 4.4 26.5+43
HAEE HG : SI % 239140 24.1%37 242 %36
(18.5-<25) HL: 453 7% 23.0%£3.0 232+29 23.1%3.0
HL : SI % 240+24 243423 242424
CRERFMAE(E (mg/dl) HG: %7 7% 1052+ 7.6 102.7 £ 11.0 98.7 * 6.3*
HAEE HG : SI & 105.4 £ 5.8 103.1 =94 103.7 £ 16.2
(<110mg/dl) HL: %52 7% 923+3.0 89.9 + 7.5 87.2 + 6.2%
HL : SI % 91855 87.1 & 5.5%x 85.0 £ 6.7%*
HbAlc (%) HG: 45 7% 52%06 51%06 50%0.6
HAEE HG : SI % 524023 51+02 50+ 04
(4.4-5.8%) HL: ¥537% 49+03 49+02 49+03
HL : SI % 5.0%02 49 % 0.1% 49+ 0.2%
TG (mg/dl) HG: %5 7% 130.7 £ 47.3 126.0 £ 62.1 133.0 = 47.9
HEfE HG : SI % 102.6 +37.4 78.0 £ 21.1 103.4 + 417
(<150mg/d1) HL: 453 7% 152.5 £ 80.3 147.1 £95.7 1154 £ 525
HL : SI % 134.5 £ 64.9 132.4 = 67.8 124.9 + 64.6
LDL (mg/dl) HG: 45 7% 140.0 £ 26.9 1375+ 254 130.7 £ 21.6
HAEE HG : SI & 136.1 =29.9 135.3 £37.0 122.1 *+ 34.6*
(<120mg/d1) HL: 453 7% 140.8 = 31.7 141.1 = 41.6 134.1 £299
HL : SI % 148.1 £ 322 147.7 £ 443 142.1 £ 39.1*
HDL (mg/d1) HG: %45 7% 572+ 10.3 570 £ 11.7 535+ 123
HAEE HG : SI % 547+ 13.7 58.1 & 13.0% 56.0 = 19.2
(40mgdl<) HL: %353 7% 55.0 £ 13.1 57.4 % 13.9 583+ 15.7
HL : SI % 61.1 %+ 125 59.0 = 13.6 59.0 = 10.8

EEZERE, BEET (0day) EDEEZE (*:p <0.05** :1p<001),
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[JOday H30day M 60day

X3 tER#~Y—H-0%KIt
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BT T RO TG (1525 £ 80.3 mg/dl),
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25 136.1 £ 29.9 mg/dl, HL- ¥ 5 > 728 140.8
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D7V —TEDbEMETH o7z (R3). A
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Abstract :

Maki J, Sekiya H, Tamai E and Sakagami H : Food that needs precautionary awareness for

: infection in human body (4) - Prevention of people from the infection with Paragonimus
i westermanii in Japan (note)
Japanese people used to be infected with parasitic helminthes in their daily life. One of the
examples is the infectious disease caused by Paragonimus westermanii. It seems that it has been
overcome nowadays, forgotten as a local disease. However, learning from case reports, we have
i to be careful not to get infected with them again in and/or out of Japan. With this background, this :
i paper describes the distribution, life history, symptomatology, diagnosis, treatment as well as the
prevention of infection with P. westermanii. :
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