
Assiut Vet. Med. J. Vol. 59 No. 139 October 2013 

CRYPTOSPORIDIUM AND OTHER ZOONOTIC PARASITES IN OREOCHROMIS 
NILOTICUS IN ASSIUT GOVERNORATE 

M.A.M. AMMAR and M.L ARAFA 
Animal Health Research Institute, Assiut Regional Lab. 
Email: mohsenpara22@yahoo.com 

Received at: 30/9/2013 

Accepted: 25/11/2013 

ABSTRACT 

This study was carried out on 120 Oreochromis ni/oticus fish (60 wild and 60 cultured). 
The fish were randomly collected, from different areas of Assiut Governorate as well as 
from some fish fanns. They were used to investigate the prevalence of 
Cryptosporidium and other zoonotic parasites in 0. niloticus. Examination of gills, 
muscles and the contents of the gastrointestinal tract revealed highest parasitic 
infestation rate (80 %) in wild compared to (55 %) in cultured 0. ni/oticus. The 
prevalence of the isolated parasites in wild and cultured 0. niloticus was as follows: 
Cryptosporidium spp. 15.0 % and 23.3% respectively; Acanthocephela 
(Acanthocentius tilapae) 8.3 % and 9.2% respectively; microscopic encysted 
metacercariae 88.3% and 26.7 % respectively while macroscopic encysted 
metacercariae detected only in wild 0. niloticus 40%. Killing factors (temperatures, 
solutions and processing methods) were studied on encysted metacercariae (EMC) in 
0. niloticus killing criteria followed the movability index (MI) from 1.000 within 24 
hours. Muscle pieces containing viable EMC were incubated in different 
concentrations of NaCI, acetic acid or commercial vinegar at room temperature. The 
Ml was :'SI (killing effect) within I, 2 hours for 30% and 20% ofNaCl respectively and 
I, 6 andl2 hours for 5, 2.5 and 1.25%of acetic acid, respectively while commercial 
vinegar has MI 2:1 (no killing effect) at 5%.Storage of 0. ni/oticus at (-IO'C) resulted in 
killing the EMC after 12 hours of storage while storage at 5 "C for 24 hours has no 
killing effect. Dry salting of 0. niloticus could kill the EMC within one hour of salt 
contact, while marination in 5 % acetic acid for one minute resulted in eradication of 
EMC after 2 hours of treatment with barely detected acetic acid odor and significant 
reduction in muscle pH (P < 0.05.). 
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INTRODUCTION 

Fish meat demand as human food is 
increasing especially in the developing countries 
where people income is low. World fish production 
has grown tremendously in the second half of the 
20th century (Pil!ay, 1990). Egyptian per capita fish 
consumption is more than doubled from below 7kg in 
1990 to over 14 kg in 2002, (Suloma and Ogata, 
2006). Tilapia is the predominant aqua-cultured 
finfish in Egypt and represented 14.5% of the 
coounty's total fish landing and is a componant of 
traditional Egyptian diet (Green eta/., 2002). 

Salted, salt fulminated, smoked and fried fish are the 
favorite traditional fish dishes on the Egyptian people. 
The effect of some traditional processing methods on 
EMC is remained uncertain. Eating the EMC in row 
or under processed fish constitute a zoontic risk (Huss 
eta/., 2003). 
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A multitude of parasites have been reported in fish, 
but only a few species are capable of infecting human 
(Adams et a/., 1997). Recent reports suggest that 
fishes act as a source of serious human parasitic 
infectious diseases (EFSA, 2010). Fish borne 
parasites infecting human results from food habits of 
the people by consuming raw, partially cooked, 
slightly salted or smoked fish (Abd El-Maksoud, 
1992). Members of the genus Cryptosporidium are 
parasites of the intestinal tract• of fishes, reptiles, 
birds, and mammals. People may be infected by 
consuming contaminated water or food. 
Cryptosporidiosis is an emerging disease in both wild 
and farmed fish in numerous countries worldwide 
(Sitja-Bobadilla et at., 2005). Relatively little is 
known about the prevalence and geographic 
distribution of Cryptosporidium isolates that infect 
fish in Egypt. Heat inactivation of parasites proved 
effective for eliminating the risk of parasiiosis but 
trematodes possessed a higher heat resistance (Hus 
et a/., 2003). So far fish processors need alternative 






















