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Advertising campaign to the consumers with
simple recommendations to avoid the risk
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FREEZING
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	���������
MARINATED

10% vinegar 5 days
40% 2 daysFREEZING

A���8����? � �F
HOT SMOKED 

>60ºC centroo 60ºC middle
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���� Parasitisation studies yearly

Evisceration machine tested

Real Time PCR Assay for detection of Anisakis simplex in 
seafood products – PATENT – Paper in press

•Real Time PCR Assay 
for detection of Anisakis 
simplex alergens in 
seafood products –
Doctoral Thesis
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Croquettes
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Take of the “falda”: 60-85% of the 
parasites/ 9 to 20% of the piece
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#$#%"�&�$!�'���
#$#%"�&�$!

>60ºC centroo 60ºC middleDoctoral Thesis

•Purification of alergens 
(9 alergens identified)

•Alternative treatments 
for freezing fish (N 2, 
electromagnetic 
freezing) in order to 
preserve fish quality

•Alternative treatments 
for cooking (high 
pressures)
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