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IRADFED 2 IR T2
FIERIN IS SRS () — 1)

4 (MAKIun) B85 ¥R (SEKIYA Hiroshi) ™1, B2 % (TANABE Tomotaka ) *2, Fg Y&t (FUNABASHI
Tasuya ) *2, EH B (TAMAIE ) ™', 7% HE (KAWASE Masami) *3, it % (SAKAGAMI Hiroshi ) *4
RS IR A e AR B SR A P IR E I TR 2E "2 WS L R s e AR B A S i A L R 2
"3RI AL S R S A B LT TE 22, 4 DR S BRI RE S T i S S TR 2 B

Key Words : EHH - H#iGH - BREH - VAT 4V I R - TFTH VT

Summary
Jun Maki”, Hiroshi Sekiya?, Tomotaka Tanabe?, Tatsuya Funahashi® , Eiji Tamai", Masami
Kawase® and Hiroshi Sakagami *
DDepartment of Infectious Diseases, College of Pharmaceutical Sciences, Matsuyama University;
2 Department of Hygienic Chemistry, College of Pharmaceutical Sciences, Matsuyama
University; ¥ Department of Hygienic Chemistry, College of Pharmaceutical Sciences, Matsuyama
University; *’ Division of Pharmacology, Department of Diagnostic and Therapeutic Sciences,
Meikai University School of Dentistry:Food that needs precautionary awareness for infection in :
human body (10) - What are responsible for the infection with the pork tapeworm, Taenia solium
and the action to be taken for the prevention (note) :
The concept of “forgotten or neglected diseases” is important for our planning to take measures
against parasites. This paper describes the infection of man with the beef tapeworm, Taenia
solium (Taeniarhynchus saginatus).
When the larvae in the raw pork or related ones are ingested by man, they will grow to the adult
stage in the intestine. The adult worms excrete eggs in the body segments in feces. The eggs
hatch in pigs and so on to become infective larvae parasitizing in their muscles. The life cycle
of this parasite is maintained in the intermediate hosts such as pigs, and the final host (man).
Man is infected also with the eggs of this parasites as if man is an intermedicate host. The larvae
are found near the body surface or invade into the brain with the severe damage. It is hard to
eliminate the larvae in man with chemical agents. Though it is nowadays rare for the life cycle to
be maintained in Japan, we have to be watchful and careful not to be infected following eating
the pork harbouring the larvae imported from poorly hygienic area. The adult worms are readily
expelled with praziguantel while no chemotherapeutic strategy against the larvae has yet been
established. The treatment solely relies on the surgical removal of the migrating larvae. However,
we should not ingest the eggs given the fact that the treatment trial has been often unsuccessful.
The measures should be taken for the prevention. No raw pork should not be eaten. We have to
avoid incorporating the T.solium eggs from fresh vegetables and feces containing the eggs through
oral sex.
[key words: Taenia solium (Taeniarhynchus saginatus), cestodes, parasites]
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