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Sensitivity of Anisqkis Larvae to Alcoholic and Cooling Beverages in vitro
Hiroshi USHIROGAWA, Tetsuya OKINO and Ryo HATSUSHIKA

The present experiments were designed to study the sensitivity of Anisakis larvae removed from
fresh mackerel to several kinds of alcoholic and cooling beverages in vitre at 37°C. All of the
larvae used in the bioassay were identified as Anisakis I-type. The survival period of the larvae in
typical solutions was about 5.6 hr in the drinks containing 14 - 25% alcohol, about five days
(114 hr) in those containing 2,5 - 10% alcohol and about nine days (225 hr) in the non-alcoholic
cooling beverages. These results suggest that the lethal effect of alcohol on Anisakis I-type larvae
is proportional to its concentration, but no lethal effect by the cooling beverages was observed in
vitro. The most striking of the lethal effect was noted with distilled liquor (shochil) containing 25
% alcohol and Japanese apricot liquor (umeshu) containing 10% alcohol, in these solutions, the
larvae died within 80 minutes, This result suggests the possibility that Japanese apricot has a lethal
effect on Anisakis larvae. (Acceptedonluly 8, 1998) Kawasaki lgakkaishi 24( 1) 47—52 , 1998
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Fig. 1.
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The sensitivity of Anisakis 1 - type larvae to various beverages.

A T A group of high-alcoholic beverages
® : Distilled liquor (shachi containing 25% alcohol)
(O & Sake (nihonshu containing from 14 t015% alcohol)
4 Cooking wine containing less than 14% alcohol
£ | Sparkling wine containing less than 14% alcohol
B ! A group of low-alcoholic beverages
® : Japanese apricot liquor (umeshu comtaining 10% alcohol)
(O : All malt beer containing 5% alcohol
A  Low alcohol beer containing 2. 5% alcohol
&7 Wine containing 3% alcohol
C ! A group of non-alcoholic beverages
@ : Non-aleoholic beer, O @ Aerated water
A Coca-Cola, 41 Grape juice

The * X "in each figure indicates the result in 0. 9% physiological saline.
The horizontal axis is shown with a logarithmic scale.
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Fig. 2. External appearance of Anisakis I-type larvae just
before death, showing a C-shaped worm in the shocht
and nihonshu (upper) , and a straight stretched out worm
in the other solutions (below) (Scale = 1. 0 mm),
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