
Anisakis
What is anisakis and how to detect it in fish and fishery products.

What is anisakis

Anisakis is a food-borne parasite which infects finfish, and cephalopod molluscs such as squid.
Eating seafood contaminated with anisakis can cause human illness or allergic reactions in some
people. Symptoms can include abdominal pain and nausea.

Requirements for fish and fishery products

Your business must ensure that fishery products have been checked visually for parasites (visual
examination)  before they are placed on the market. Fishery products that are obviously
contaminated with parasites must not be placed on the market for human consumption.

Hygiene requirements for fishery products are set out in:

Annex III, Section VIII of assimilated Regulation (EC) No. 853/2004 for England and Wales
Annex III, Section VIII of Regulation (EC) No. 853/2004 for Northern Ireland

Methods for anisakis detection

Detailed rules relating to visual inspections can be found in:

assimilated Regulation (EC) 2074/2005 for England and Wales
Regulation (EC) 2074/2005 for Northern Ireland

However, there are alternative methods for the detection of anisakis larvae in fish and fishery
products:

1. Artificial digestion method
2. UV-press method
3. Sequencing analysis (PDF)

In its former capacity as a National Reference Laboratory (NRL) for Anisakis, the Centre for
Environment Fisheries and Aquaculture Science (Cefas) completed a training workshop hosted
by the Institute of Marine Research in Norway. The subsequent report highlights the logistics
required to implement the UV press method and the elements of the process which need to be
specifically covered in quality assurance documentation.

Further information on anisakis testing methodology is available from the EU Reference
Laboratory for Parasites. The NRL for parasites for NI is Department of Agriculture, Food and the
Marine in the Republic of Ireland

Prevalence of anisakis in Europe

https://www.legislation.gov.uk/eur/2004/853/annex/III/section/VIII#section-VIII-chapter-V
https://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32004R0853
https://www.legislation.gov.uk/eur/2005/2074/annex/II
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:32005R2074
https://www.iso.org/standard/74373.html
https://www.iso.org/standard/74372.html
https://www.cefas.co.uk/media/pspfimnv/id-of-anisakid-larvae.pdf
https://www.food.gov.uk/research/research-projects/anisakis-uv-press-method-training-workshop-attendance-report
https://www.iss.it/en/eurlp-chi-siamo
https://www.iss.it/en/eurlp-chi-siamo


Cefas conducted a literature review to determine prevalence of anisakis in European fish and
fishery products. The review identified that the distribution of Anisakis species depends on many
variable factors such as seasonal fluctuations and the types and sizes of the fish sampled.

Further guidance

Further guidance is available for food business operators on freezing fish and fishery products.

https://www.food.gov.uk/research/research-projects/national-reference-laboratory-annual-literature-review-on-anisakis-2022-23
https://www.food.gov.uk/research/research-projects/national-reference-laboratory-annual-literature-review-on-anisakis-2022-23
https://www.food.gov.uk/business-guidance/freezing-fish-and-fishery-products

