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Philometra and Anisakis, parasites of oceanic fishes

(Source : Agro-Fishery Products Safety Division, Ministry of Food and Drug Safety ☎ 043-719-3273)

○ Philometra commonly found in oceanic fishes such as sea-perch

gets mistaken as Anisakis. While philometra is scarlet, thin and

long(3~30cm), Anisakis is white or yellow and short(2~3cm).

Therefore, they can be easily differentiated.

○ Philometra that are parasite with oceanic fishes does not infect

human bodies nor have any health impacts. However, in case of

Anisakis, it may cause stomachache or nausea when infected.

○ Even the fishes infected with Anisakis would not infect humans

when they are eaten raw, as long as the fishes’ intestines are

completely removed while the fishes are still alive.

○ In case the dead fishes are kept in the storage without removing the

intestines, it is not safe to consume them raw. It is advised,

therefore, to cook them on heat or keep it frozen (-20℃, for 24

hours) before consumption.
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