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Hepatitis A Virus (HAV)
Juiaulugaaisz(fecal-oral route)
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Anisakis simplex
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Diphyllobothrium latum
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WaNVINITIANE159U 47 Chonorchis
sinensis, Echinostoma, Opisthorchis
viverrini, Heterophyes spp.,

Metagonimus spp., Spirometra sp.
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Vibrio parahaemolyticus
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Enterotoxigenic Escherichia
coli(ETEC), Staphylococcus

‘ . aureus, Salmonella, Shigella,

Listeria, Clostridium
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