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Introduction 

Fish-borne zoonotic parasites refer to a diverse group of parasites that 
can infect humans who consume raw or undercooked fish. These parasites 
are mainly found in freshwater and marine fish, and they can cause a range 
of diseases in humans, including anisakiasis, clonorchiasis, opisthorchiasis, 
diphyllobothriasis, and cysticercosis. Fish-borne zoonotic parasites are a 
significant public health concern in many countries, especially in developing 
regions where fish is a major source of protein. These parasites are known to 
cause severe health problems, including intestinal obstruction, liver damage, 
and even death in some cases. Therefore, understanding the prevalence, 
distribution, and control of these parasites is crucial for ensuring food safety 
and preventing human infections [1]. 

Despite efforts to control fish-borne zoonotic parasites, they continue to 
pose a significant challenge to global public health. This highlights the need for 
effective control measures and strategies to minimize the risks associated with 
consuming raw or undercooked fish. In this context, research on the ecology, 
biology, and epidemiology of these parasites is critical for developing effective 
control measures and ensuring safe fish consumption [2].

Description 

Fish-borne zoonotic parasites are a group of parasites that can infect 
humans who consume raw or undercooked fish. These parasites are 
commonly found in freshwater and marine fish and can cause a range of 
diseases in humans. Some of the most common fish-borne zoonotic parasites 
include Anisakis spp., Clonorchis sinensis, Opisthorchis spp., Diphyllobothrium 
spp., and Taenia spp. Anisakis spp. are nematode parasites that can cause 
anisakiasis, a disease that can lead to severe abdominal pain, vomiting, and 
diarrhea. Clonorchis sinensis and Opisthorchis spp. are liver flukes that can 
cause clonorchiasis and opisthorchiasis, respectively. These parasites can 
cause liver damage, bile duct inflammation, and even liver cancer in some 
cases [3]. 

Diphyllobothrium spp. are tapeworm parasites that can cause 
diphyllobothriasis, a disease characterized by abdominal discomfort, diarrhea, 
and weight loss. Taenia spp. are also tapeworm parasites that can cause 
cysticercosis, a disease characterized by the formation of cysts in different 
parts of the body, including the brain and muscles. Fish-borne zoonotic 
parasites are a significant public health concern in many countries, especially 
in regions where fish is a major source of protein. To prevent human infections, 
it is essential to ensure safe fish consumption by properly cooking and handling 
fish. Additionally, measures such as fish inspection and control of parasite 
contamination in fish farms and fisheries can help to reduce the prevalence 

of these parasites in fish and ultimately minimize the risks to human health [4]. 

Fish-borne zoonotic parasites can have a significant impact on the health 
and well-being of affected individuals, especially in communities where fish is 
a primary source of protein. In some cases, these parasites can cause severe 
symptoms and complications, leading to hospitalization or even death. The 
risk of fish-borne zoonotic parasites varies depending on various factors such 
as fish species, location, and preparation methods. For example, some fish 
species may have a higher prevalence of certain parasites than others, and 
certain preparation methods such as smoking, drying, or marinating may not 
effectively kill all parasites present in the fish. 

To prevent fish-borne zoonotic parasite infections, individuals should 
avoid consuming raw or undercooked fish, and fish should be cooked to a 
temperature of at least 63°C. Additionally, fish should be handled and prepared 
in a hygienic manner to prevent contamination with parasites. Overall, fish-
borne zoonotic parasites are an important public health concern that requires 
ongoing research, surveillance, and control measures to ensure safe and 
healthy fish consumption for all [5].

Conclusion 

In conclusion, fish-borne zoonotic parasites are a diverse group of 
parasites that can cause significant health problems in humans who consume 
raw or undercooked fish. These parasites are a significant public health 
concern, particularly in regions where fish is a major source of protein. While 
measures such as proper fish handling, inspection, and cooking can help 
reduce the risks of infection, ongoing research, surveillance, and control 
measures are necessary to prevent the spread of these parasites and ensure 
safe and healthy fish consumption. By taking the necessary precautions and 
implementing effective control measures, we can mitigate the risks associated 
with fish-borne zoonotic parasites and promote public health and safety for all.
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