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Background (1) 

Parasites are generally passed to human through 
consumption of raw, minimally processed or 
inadequately cooked products that contain 
infectious parasites. 

“Treatment for killing parasites as safety measures 
for fishery products to be eaten raw” was 
previously discussed at the 51st Trade Consultation 
Forum held on 16 September 2015. 

 



Background (2) 

In August 2016, a woman in 
Japan with good past health 
presented with a two-day 
history of severe chest pain 
and epigastric pain 
associated with nausea and 
vomiting after consumption 
of uncooked salmon.  

On diagnosis, multiple 
anisakis larvae were found 
invading her stomach wall.   

 

Fuchizaki, U., Nishikawa, M. (2016). Gastric 
Anisakiasis. The New England Journal of Medicine. 
375(7):e11. DOI: 10.1056/NEJMicm1509451 



Background (3) 

Food and Agriculture Organization of the United Nations  

Parasites are more likely to be present in wild-caught 
fish and certain aquaculture fish if the fish is not 
exclusively fed on diets free of parasites. 

 

Codex Alimentarius Commission  

Using raw fish as feed for aquaculture and 
contaminated source of water used for aquaculture 
fish farming can be risk factors for parasitic infections. 



Background (4) 

The environment of wild fish cannot be controlled. To 
ensure food safety,  appropriate measures have to be 
taken at a later stage of the food chain , e.g. 
processing, for fish that will be consumed raw or 
minimally cooked. 

On the other hand, for aquaculture fish, a good 
parasite control programme can reduce the risk of 
parasitic infection.   



Proposed Control Measures to Trade (1) 

European Food Safety Authority  

Freezing and heat treatments remain the most 
effective processes guaranteeing the killing of 
parasitic larvae, under well-defined conditions. 

Traditional marinating and cold smoking are not 
sufficient to kill fishery parasites. 

 

 



Proposed Control Measures to Trade (2) 

Codex Alimentarius Commission  

Code of Practice For Fish and Fishery Products 
(CAC/RCP 52-2003)  

For fish intended for raw consumption,  

Freezing at – 20°C or below for seven days; 
or 

Freezing at – 35°C for about 20 hours 



Japan’s Ministry of Health, Labour and 
Welfare 

Advice to Trade 

To kill anisakis in fish, 

Freezing at -20°C for not less than 24 hours 



EU Requirement (1) 

Commission Regulation (EC) No 853/2004* 

Fishery products intended to be consumed raw shall 
undergo a freezing treatment in order to kill viable 
parasites that may be a risk to the health of the 
consumer 

For parasites other than trematodes, the freezing 
treatment must consist of lowering the temperature in 
all parts of the product to at least: 

-20°C for not less than 24 hours; or 

-35°C for not less than 15 hours 

*Commission Regulation (EU) NO 1276/2011 of 8 December 2011 amending Annex III to 
Regulation (EC) No 853/2004 of the European Parliament and of the Council as regards the 
treatment to kill viable parasites in fishery products for human consumption 



EU Requirement (2) 

Commission Regulation (EC) No 853/2004* 

No freezing treatment required for certain fishery 
products  

E.g. those derived from fish farming, cultured 
from embryos and have been fed exclusively on a 
diet that cannot contain viable parasites that 
present a health hazard, and have been 
exclusively reared in an environment that is free 
from viable parasites 

*Commission Regulation (EU) NO 1276/2011 of 8 December 2011 amending Annex III to 
Regulation (EC) No 853/2004 of the European Parliament and of the Council as regards the 
treatment to kill viable parasites in fishery products for human consumption 



Local Situation 

Public Health and Municipal Services Ordinance Cap 
132 

All food intended for human consumption for sale 
in Hong Kong, whether imported or locally 
produced, must be fit for human consumption. 

 



Advice to Trade 

Obtain relevant licence/permit from FEHD for 
manufacturing and/or sale of sushi and sashimi. 

Obtain fishery products from reliable sources with 
health certificates issued by relevant authority of 
the exporting countries. 



Example of Health 
Certificate ─ Norway 



Example of Health Certificate ─ Chile 



END 

Thank you 


