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Summary  

 
By means of definition, an alimentary product can be associated three categories 

of hazards: biological hazard, chemical hazard, physical hazard. 
The biological hazards are classified in next categories: bacterial hazards, viral 

hazards, parasitological hazards. Parasites are organism which develops in a host 
organism. The parasites which infest people through alimentary products are categorized: 
protozoa, nematod (round worms), cestoda (tapeworm), and trematoda. 

  

In this paper will be characterize some of the most dangerous parasites, 
which constitute major concern for specialists and alimentary products 
consumers from our country, due to relative high incidence and sickness 
produced by this worms.  

 
Table 1 

Parasites that can be vehiculated by aliments 

Protozoa Giardia lamblia 
Entamoeba histolytica 
Cryptosporidium parvum 
Toxoplasma gondii 
Naegleria sp. 
Acantamoeba sp. 

Nematoda Ascaris lumbricoides 
Trichuris trichiura 
Trichinella spiralis 
Enterobius vermicularis 
Anisakis sp. 
Pseudoterranova sp. 

Cestoda Taenia saginata 
Taenia solium 
Diphyllobothrium latum 

Trematoda Fasciola hepatica 
Fasciola gigantica 

 
Giardia lamblia is a unicellular protozoa which produce giardia. G. 

lamblia exists in two hypostasis: active and cyst (form which is found in the 
environment). Giardia manifests to humans with diarrhea, which installs a week 
after cyst ingestion. Other symptoms: abdominal cramps, nausea's, gases, 
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weight loses. The disease last for 1-2 weeks, but chronic infections last for 
months or years.  

Colonization and pathogenesis are located in the lumen of small 
intestine, but the illness mechanism is not totally known. G.lamblia is present in 
the secretion of infested person and can be transmitted through oral way and 
faeces. Giardia in most cases is associated with contaminated water. Were 
registered cases of transmission through infested persons which manipulated 
alimentary products, before products reach the final consumer. Moist condition 
and coolness are ideal for the survival of the protozoa. Contamination of 
alimentary products by infested workers can be avoided through a good personal 
hygiene. The parasite is destroyed through thermal treatment.  

Ascaris lumbricoides is a widespread parasite. Eggs of Ascaris 
lumbricoides are sticky and can be transported on hands or other body parts, on 
different objects, aliments. Ascariasis is the disease produce by this parasite. 
The ingested eggs develop in the intestine and the larva starts to migrate, 
reaching lungs through sanguine and lymphatic system. From the lungs the 
migration continues towards the neck, reaching back the intestine at sexual 
maturity. Sometimes, from the neck parasites try to exit through the mouth or the 
nose.  

Ascarids have spoliator role (due to the consumption of nutritive 
substances from the digestive system of the host and by inhibiting digestive 
enzyme activity by elaborated toxins), irritating, traumatic (intestinal blockage, in 
particular at children, due to large number and the dimension) and toxic 
(determines epileptic crisis, convulsion, seeing and hearing disturbance, 
insomnia, headache, memory diminish, anal itchiness). 

Infested faeces contain a large number of eggs. Through the residual 
water can contaminate the soil and respectively the crops that grow on the 
infested soil. Notably, the eggs can resist to water purification treatment and can 
survive years in soil.  

People can be contaminated through consumption of raw aliments 
harvested from contaminated soils and can contaminate other people as well. 
The preventive measures are the correct evacuation of the faeces and avoid 
fertilization off soil with insufficient treated waste. Eggs are sensible to drying and 
lose characteristic t temperature of 38 degrees Celsius. (Cliver, 1990). 

Trichinella spiralis is a parasite, which biological cycle is developed in the 
organism of a single host. The adult form infests the intestine of domestic 
animals (pig, dog and cat) or wild ones. The females pass into submucous 
membrane and lay embryonated eggs. The embryos are then disseminated 
through the blood in the entire body, attaching to the conjunctive tissue among 
the striate fiber, where they transform in cysts, in time they calcify and die. Most 
affected muscles are the diaphragm, intercostals, tongue and neck muscle.  

Transmission is made only by the ingestion off tissue containing live 
larvae. The pigs infest by consumption off raw meat leftovers which contains 
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larvae or through ingestion off dead infested rats. Human is not a part of the 
normal circuit, but he can make trichinosis by consuming infested meat: grilled 
minced-meat rolls, medium steak, meat snack got from raw meat. 

Trichinosis can be foreseen through reduction off pig infestation, rodent 
extermination, trichinellosis exam to all sacrificed animals for consumption and 
people education (regarding the meat consumption from insecure sources).  

Taenia solium and Taenia saginata are part of the tapeworm category, 
worms which can infest humans at the level of the small intestine. The body off 
the e is flat and segmented, Taenia solium at 2-3 meters in length and 5-6 
meters at Taenia solium. The embryos are protected by a formation named 
embriofor, can be transmitted through the animal infested faeces. For to further 
develop, is necessary that the embriofor reaches the digestive tube of an 
intermediary host which for T.solium is the pig and for the T.saginata is the cow. 
In the intermediary host, the embriofor pass into larvae (cysticerc), in which stage 
remains until is ingested by human –final host – were transforms in the adult 
taenia. Human is infested by consuming pork and beef meat which contain taenia 
larvae.  

T.solium and T.saginata has spoliator, irritating, toxic and allergic action. 
Spoliator action (which conducts to anaemia) is produce by the large length of 
the worm which absorbs continually the intestinal juice destined to nurture the 
human. 

Through the movement, taenias produce irritation, which generates 
functional disturbance to different organs level. Taenia segments which reach 
appendix can perhaps produce violent pain. Taeniasis produced by T.solium is a 
disease which becomes complicated when affects the eye or the brain, evolving 
to blindness and even death. 

Conclusions 
 

1. Parasites are organisms which develop in a host organism. The parasites 
which infest people through alimentary products are categorized: protozoa, 
nematod (round worms), cestoda (tapeworm), and trematoda.  

2. In case of contamination of alimentary products with Giardia lamblia by 
infested workers can be avoided through a good personal hygiene. The 
parasite is destroyed through thermal treatment. 

3. People can be contaminated through consumption of raw aliments 
harvested from contaminated soils and can contaminate other people as 
well. The preventive measures are the correct evacuation of the faeces 
and avoid fertilization off soil with insufficient treated waste. Eggs are 
sensible to drying and lose characteristic temperature of 38 degrees 
Celsius. 

4. Trichinosis can be foreseen through reduction off pig infestation, rodent 
extermination, trichinellosis exam to all sacrificed animals for consumption 
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and people education (regarding the meat consumption from insecure 
sources).  
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