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100 ~ 150 mg/kg TdH > 72,
RETFHAPBRDP S DT F I LI
F3w AEUEER 1 IZR L7z 4 BB TIT - 72,
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ANB, AT —F)V20-25ml # Nz, FTH
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[k 85.7 1.32 9.23
TR 83.3 294 176
BEF 82.7 3.50 203
11 BF (2 BEfER)
B 71.1 2.79 9.65
P = 87.1 0.83 6.43
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i The concept of “forgotten or neglected diseases” plays an important role in our planning

i to take measures against parasites. This paper describes the infection of people (mainly

¢ Asian) with the larvae of the tapeworm, Diphyllobothrium mansoni. The adult worms
parasitize in the intestine of the cat and dog, in the feces of which the parasite eggs
produced are contained. The larvae from the eggs invade in the copepod, the first-
stage intermedicate host. The larvae in the copepod grow to the next stage, called the
procercoids. These larvae are then ingested into the frog and snake or what we call the :
2nd intermediate hosts, reaching the next larval stage, the plerocercoid there. Usually :
these grow to the adult worms in the intestine of the cat and dog as the final hosts. They :
do not generally grow in the human intestine to be adult worms with few exceptional
cases. Rather, they migrate in the human body as the plerocercoid. The life cycle of this
parasite is maintained like this.
People are infected also with the procercoids in the copepod as if man is an intermedicate :
host. This is said to be the case with swimmers in lakes and inhabitants drinking non- :
hygienic water. The larvae are found near the body surface or invade into the brain :
with the severe damage. It is hard to eliminate human cases of the larvae with the
administration of chemical agents.
The adult worms in the cat and dog are readily expelled with praziguantel while no
chemotherapeutic strategy against the larvae has yet been established as mentioned. The
treatment solely relies on the surgical removal of the migrating larvae.
\We should not ingest the procercoids or plerocercoids in any circumstances given the fact
that the treatment trial has often been unsuccessful.
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