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This article is a revised and expanded version of a conference abstract entitled: Inactivation of Anisakis

simplex in hake viscera by acid autolysis, which was presented at the 10th International Conference on

Sustainable Solid Waste Management, Chania, Greece, 21-24 June 2023.

Abstract: The evisceration of infested species on board commercial fleets and the throwing of viscera
into the sea, as is mostly the case for hake, is common practice for reducing the occurrence of
Anisakis in fishery products. Moreover, the high levels of infestation and the lack of technically and
economically feasible solutions hinder the possibility of recovering viscera with other fish processing
byproducts as raw material for feed without the risk of transmission of allergens to humans, with
the subsequent risk for public health. The aim of this work was to study the fate of Anisakis simplex
allergens during 11 days of silage of infested hake (Merluccius merluccius) viscera, as a potential
method for eliminating this risk. While the viscera were almost completely liquefied, an increase
in the allergenicity of the soluble fraction was observed, which decreased only slightly after day 9.
As we are aware of the resistance of parasite allergens to gastrointestinal enzymes, silage was also
analyzed after 12 and 15 months. While the lower molecular weight fragments of Anisakis proteins
are fully digested, some larger fragments with potential allergenicity resisted autolysis after long
silage periods, but they were present in a very low concentration. The study concludes that there is
the potential of silage as a method for recovering fish viscera infested with Anisakis.
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1. Introduction

Larvae of the genus Anisakis (Nematoda, Anisakidae) as intermediate and paratenic
hosts can infest many predator fishes, crustaceans and cephalopods. Infested fishes accu-
mulate Anisakis simplex nematodes in their tissues via ingestion of infested prey throughout
their lifespan. Larvae can then be found in various parts of the body, mainly in the hypoax-
ial muscle and visceral cavity, and mostly in the viscera [1,2]. Anisakis larvae are distributed
worldwide, and many of the most important pelagic and demersal commercial fish species
caught by European fleets are potential hosts of these nematodes. In the extractive and
marketing sector (and among consumers), there has been a growing awareness of increased
infestation levels in high-value and high-demand fish species such as hake, anchovy, tuna
and others. This accumulation of larvae in fish tissues is considered a significant factor
affecting product quality in European fish markets [3-7]. When live larvae are accidentally
ingested by humans, they can penetrate and encyst in the gastric or in the intestinal mu-
cosa [8-11]. It has also been confirmed that Anisakis simplex nematodes can induce allergic
and/or anaphylactic reactions in humans, even if the fish is well cooked [12-16].

Infestation with the Anisakis simplex nematode in fish species of high commercial
interest (such as hake, monkfish, mackerel, anchovy, sardine and blue whiting) has become
a problem for many fisheries in recent years because of the high infestation levels observed,
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leading to economic losses in first-sale and retail services, as well as posing a risk to
public health. Therefore, it is considered very important to implement measures aimed at
reducing /minimizing the parasite load in fish, acting across the entire product chain, from
the extraction and storage of fish, to marketing and sale to consumers.

The removal and discarding of viscera on board commercial fleets is a widely used
method for preventing postmortem migration of nematode larvae from the viscera to
the muscle when the fish are stored onboard; this approach helps reduce the presence
of larvae in the product in fish auctions and markets [17]. According to some authors,
discarded infested viscera can be ingested by other predator fishes and thus re-enter the
life cycle [18-20]. However, a recent experiment with farmed seabasses free of Anisakis
larvae showed that only a very small proportion of the nematodes ingested reinfected
the host, and most of them were rapidly digested and defecated [21]. With respect to
the removal of viscera, certain technological treatments aimed at inactivating Anisakis
larvae before discarding them into the sea have been promoted [22], but the equipment
necessary on board is often expensive and bulky. The space limitations on board and the
lack of economic incentives for fishermen result in the viscera being thrown to the sea.
Moreover, the presence of high infestation levels of A. simplex in the viscera casts doubt on
this practice due to the unknown impact it may have in the trophic chain and the possibility
of recovering the viscera with other fish processing byproducts as raw material for feed.

Total EU aquaculture production increased by 6% from 2011 to 2020 and is expected
to increase from 13 to 32% between 2018 and 2030 [23]. Fishmeal and oil are the preferred
sources of highly digestible essential nutrients for aquaculture species. A growing share of
fishmeal and fish oil for aquaculture feeding, estimated at 25-35%, is produced from fish
processing byproducts. However, previous studies have detected trace amounts of Anisakis
simplex allergens in samples of sushi and slaughter-ready farmed salmon [24], suggesting a
possible origin in the feed, and further studies have shown that Anisakis allergenic peptides
can withstand aquaculture feed processing and be transferred to fish tissue, with the risk of
causing symptoms in sensitized consumers [25].

The European hake (Merluccius merluccius) is a target species caught mainly by bottom
trawlers in European multi-specific fisheries and by demersal and bottom gillnetters [26].
In the Basque Country, landings of European hake reached 4983 tons in 2021; medium-large
individuals are normally gutted on board and marketed fresh. According to the total
visceral weight relationship in hakes [27], the production of hake viscera in Basque ports
was estimated at 438.5 tons in 2021. However, hake (Merluccius merluccius) captured on
the Atlantic coast of Spain exhibits high infestation levels of Anisakis [28,29]. A simple and
economically feasible processing method that can inactivate or destroy Anisakis allergens,
allowing the use and exploitation of fish viscera, would be highly useful for the Basque fleet.

Although some studies have evaluated the resistance of Anisakis simplex allergens
to human gastric enzymes [30,31], there are no previous studies on how acid autolysis,
known as silage, can affect Anisakis simplex and its allergenic potential. Although a serine
protease inhibitor similar to the trypsin inhibitor found in soya beans has been identified in
Anisakis larvae [32] and may play a role in the defense against host digestion, it should not
inhibit the acid aspartic protease (pepsin) present in the viscera, and the effect of long-term
treatment has not yet been observed. Thus, the objective of this work was to study the
silage of hake viscera as an alternative for the use or exploitation of discarded viscera to
reintroduce them into the food value chain. Acid autolysis has been considered the most
appropriate method for implementing both on board and ashore, due to its simplicity and
relatively low investment cost [33]. Silage is a very simple process that is currently used to
take advantage of the remains of fish or whole fish that are not for consumption. These
materials are ground and mixed with an organic acid (usually formic acid) that preserves
them and prevents them from rotting. The acid endoproteases that contain the fish viscera,
which are highly stable at pH values of between 1.0 and 5.0 [34], digest the mixture in a
process called autolysis and liquefy it in a few days or weeks depending on the ambient
temperature. During the process, the fish oil floats and can be separated from the rest of
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the mixture and used separately. The action of enzymes digests proteins, giving rise to
peptides and amino acids, and improving the digestibility of the final product. Moreover,
this approach makes it possible to obtain interesting byproducts such as peptides, amino
acids and oils that can be valuable to specialized companies. The product, which is also
called silage, has a nutritional composition similar to fishmeal, and its ideal final destination
is animal feed. It can be used directly in the feed of farm animals or mixed with other raw
materials such as grains and other dry products in wet feed. It can also be included in the
formulation of granulated or pelletized dry feed.

With this as the objective, several silage trials were performed with hake viscera
containing parasites. The effects of silage and pretreatment conditions (grinding) on
Anisakis mortality were observed. Additionally, the allergenicity of silage products was
monitored throughout the autolytic process, and the remaining allergens were characterized
through electrophoresis and immunoblotting.

2. Materials and Methods
2.1. Hake Viscera
Fresh hake viscera were kindly provided by the commercial longline and trawl fleet of

the Cofradia de Pescadores de Ondarroa (Fishermen’s Association, Ondarroa, Spain). The
viscera returned a high degree of infestation with Anisakis (Figure 1).

Figure 1. Hake viscera infested by Anisakis.

2.2. Silage Experiments

Approximately 1 kg of fresh viscera was gently ground, and the pH was adjusted with
formic acid to 3.5 (initial viscera pH was 6.35) to perform silage for 11 days in closed 3 L
glass vessels at an average temperature of 18 °C. The mixture was stirred every day, and
the pH was monitored. The degree of liquefaction, calculated as the percentage of the total
mass not retained through a 1 mm screen, was measured daily. Each day, an aliquot of
100 mL was separated to measure Anisakis mortality (see Section 2.3). Two aliquots were
centrifuged in Falcon tubes at 3000 g for 10 min to separate the different phases and then
preserved frozen at minus 80 °C until analysis (see Sections 2.5 and 2.6). Additionally, the
protein content of the solid and liquid fractions obtained during the silage period was
monitored daily for up to 264 h (Kjeldahl total nitrogen AOAC method 955.04).

2.3. Anisakis Mortality

The mortality of Anisakis was verified immediately after treatment and after 24 h, 48 h
and 78 h in fresh samples and up to 96 h in silage. The motility of each individual was
verified according to the criteria defined in Table 1.
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Table 1. Description of qualitative (category) and quantitative (value) criteria for estimating the
mortality rate of Anisakis after treatment.

Category Value Description

Live 1 Vigorous motility without needle stimulation
Reduced motility 0.5 Motility requiring needle stimulation

Dead 0 Null motility when stimulated with the needle

2.4. Patient Sera

To measure the allergenicity of all the silage fractions and its evolution during the
ensiling period, an enzyme-linked immunosorbent assay (ELISA) was performed using a
pool of sera from nine patients with a diagnosis of allergy to Anisakis (without previous
anisakiasis) from the Allergy Department of the University Hospital of Araba (Gasteiz,
Spain) and anti-Anisakis-specific IgE antibody concentrations above 30 kUA /L (measured
with ImmunoCAP FEIA System, Thermo Fisher Scientific, Norristown, PA, USA). The
use of the serum samples was approved by the ethics committee of the hospital (internal
reference number P12018118). All the donors signed the corresponding informed consent,
and their anonymity was guaranteed throughout the study. The serum samples were mixed
(with the same volume of each individual serum sample), and this mixture (pool) was used
to evaluate potential allergenicity (IgE reactivity) via ELISA (Section 2.2).

2.5. Enzyme-Linked Immunosorbent Assay (ELISA)

To detect the presence of traces of Anisakis allergens in silage, an ELISA was performed
on the resulting products: an aqueous fraction with soluble protein, a solid pellet and
floating solids.

As a control, a liquid extract of the raw material (viscera with Anisakis) was obtained
on day 0 (untreated, 100% IgE binding) by homogenization (ultraturrax, 10,000 rpm for
1 min) of 1 g of sample in 10 mL of saline buffer (150 mM NaCl, 8 mM K,HPOy, 16 mM
KH,;POy4, pH 7.4, and PBS). After 2 to 9 days of processing, the samples were prepared in
the same way (although divided into the different fractions obtained). For each extract
(control and sample), the protein concentration was measured by a bicinchoninic acid
(BCA) assay according to the manufacturer’s instructions.

For the ELISA, 96-well plates were coated with 100 uL of an untreated (control) sample
solution per well containing 10 pg/mL protein (including Anisakis proteins) in coating
buffer (15 mM NayCO3, 35 mM NaHCO3;, pH 9.6). The plates were incubated overnight at
4°C.

After coating, the wells were washed three times with PBST (0.05% Tween 20) and
blocked with 300 uL of a 1% (w/v) solution of bovine serum albumin (BSA) in PBS for
1 h at room temperature (RT). Subsequently, after washing, 100 pL of a mixture (1:1) of
the corresponding sample was diluted 1:1000 in PBS, and the pool of sera diluted 1:20 in
PBS. The mixture was added to each well, after which it was incubated for 1.5 h at room
temperature. After the corresponding washes, the plates were incubated with 100 pL of
the corresponding secondary antibody (goat anti-human IgE-HRP; A9667; Sigma-Aldrich,
St. Louis, MO, USA) diluted 1:2000 in PBS for 40 min at room temperature. Finally, the
wells were washed again, and 100 uL of the peroxidase substrate (TMB) was added to each
well. After color development, the reaction was stopped by adding 50 uL of 2 M H,SO4 to
each well. The absorbance of each well was measured at 450 nm using a Thermo Scientific™
Varioskan Flash plate reader (Waltham, MA, USA).

2.6. Allergen Characterization

SDS-Electrophoresis in polyacrylamide gel (SDS-PAGE) was used to investigate the
presence of proteins with a molecular size compatible with known Anisakis allergens and to
monitor their presence throughout the silage trial. Immunoblotting (IB) was used to detect
immunoreactive proteins or their fragments within those identified via electrophoresis (EF).
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Electrophoresis provides information on the molecular weight of the proteins in
suspension and makes it possible to identify most allergens found in the samples compared
with the known allergens of Anisakis. It also determines whether they are somatic antigens
(SAs) or secretory antigens (SEs).

The electrophoresis of the proteins present in each fraction throughout the digestion
period of the viscera (days 1-9) was performed on gels with a gradient of 4 to 20% polyacry-
lamide in a Mini-PROTEAN Tetra Cell (Bio-Rad, Hercules, CA, USA) system according to
the conditions set for these samples. The different samples were diluted in 10 mM Tris-HCl
buffer (pH 8.0) with 2.5% SDS and 50 mM DTT as the reducing agent and heated in a
water bath for 6 min at 95 °C. The proteins were separated at 125 V for 1 h. In each gel, a
molecular weight standard (10-250 kDa, Precision Plus Protein™ Dual Color Standards,
Bio-Rad) was used, and a sample of a complete Anisakis protein extract was also included as
a reference. After separation, the proteins were stained by immersing the gels in a solution
of Coomassie blue for 1 h. The excess dye was removed by immersion in distilled water for
2 h until the background was colorless. The gels were photographed and analyzed in an
EZ Gel Doc™ system with Image Lab™ software version 6.0.1 build 34, © 2017 (Bio-Rad
Laboratories Inc., Hercules, CA, USA).

Immunoblotting makes it possible to identify the specific proteins or the proteins
recognized by antibodies, determining whether there is a modification throughout the
digestion process of the viscera and also determining the degree of hydrolysis (measured
by molecular weight size) in which the specific IgE antibodies cannot recognize the hy-
drolyzed proteins.

First of all, the proteins were separated via electrophoresis under the same conditions
as those described above. The separated proteins of each fraction were transferred to a
nitrocellulose membrane under the current conditions of Am, V for 7 min. Immunoblotting
was performed with a commercial Amplified Opti-4CN Substrate Kit (Bio-Rad) following
the manufacturer’s instructions and optimized for the conditions of this assay. The nitrocel-
lulose membranes were allowed to dry completely, and the free sites were blocked with the
provided blocker diluted 3% in PBST for 1 h. After blocking, each membrane was washed
twice with PBST and incubated with the pooled sera diluted 1/100 in a 1% solution of
bovine serum albumin (BSA) in PBST. Subsequently, the membranes were washed again
and incubated with the secondary antibody labeled with peroxidase (the same as for the
ELISA) diluted 1/4000 in PBST. The following steps were performed according to the
instructions of the aforementioned kit for signal amplification and colorimetric detection
with 4-chlor-1-naphtol substrate.

2.7. Presence of Anisakis in the Products

To detect the presence of traces of Anisakis DNA in the silage products and as a
complement to the allergenicity tests, real-time PCR was performed on the water sam-
ples with the soluble protein and on the solid pellet on a MicroAmp Optical 96 reac-
tion plate. The amplification reaction was carried out with TagMan Universal Mas-
ter Mix (Applied Biosystems, Foster City, CA, USA) with the primers QCYTCII-F (5'-
AGTAAGAAGATTGAATATCAGTTTGGTGA-3') and QCYTCII-R (5'-AAGTAAACTCAAA
GAAGGCACCATC-3') and the specific probe CYTCII (5'-FAM-TTCCTACTTTAATTTTTT
GGTTGCTC-MGB-3'). For the amplification reactions, a LightCycler 480 sequencer (Roche
Diagnostics, Indianapolis, IN, USA) was used under the following conditions: 50 °C for
2 min and 95 °C for 10 min, followed by 40 cycles of 95 °C for 15 s and 60 °C for 1 min.

2.8. Amino Acid Profile

The amino acid profiles of the hydrolysates obtained after 12 months of storage were
determined via high-performance liquid chromatography with fluorescence detection
(HPLC/FD) as described by Gutierrez et al. [35]. Briefly, aliquots of the samples were
neutralized with HCI (6 N) for 24 h at 100 °C and derivatized using an AccQ Fluor Reagent
Kit (Waters, Milford, MA, USA). Chromatographic analysis was performed in a gradient
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system comprising 60% acetonitrile and 40% AccQ-Tag buffer (10%, v/v) for 5 min and then
in 100% Waters AccQ-Tag buffer (10%, v/v) (Waters, Milford, MA, USA) for another 9 min.
The column used was an Agilent Polaris C18- 4 um (83.9 x 150 mm) (Agilent Technologies,
Madrid, Spain). The excitation and emission wavelengths used for detection were 250 and
396 nm, respectively. For the quantification of the amino acids, AccQ-Tag, Pico-Tag and
Accu-Tag Ultra (Waters, Milford, MA, USA) were used as amino acid standards.

2.9. Molecular Size Profiling

Size exclusion high-performance liquid chromatography (SE-HPLC) was performed
to assess the peptide molecular weight distribution in the silages obtained. Samples were
analyzed using an AdvanceBio SEC LC column (130 A, 7.8 x 150 mm, 2.7 um) (Agilent
Technologies, Spain) connected to a diode array detector (DAD) (Agilent Technologies,
Spain). A total of 1.5 puL. of sample was injected into the column, which was kept at room
temperature. The mobile phase consisted of pH 7 sodium phosphate buffer (150 mM). The
samples were eluted at a flow rate of 0.5 mL/min, and the UV signal was measured at
214 nm. Each sample was filtered through a 0.45 pm PVDF filter. The AdvanceBio SEC
130 A Protein Standard (Agilent Technologies, Spain) and SIGMA-HPLC peptide standard
mixture Product No. H 2016 (SIGMA ALDRICH®, Merck KGaA, Darmstadt, Germany)
were used to determine the elution time depending on the weight of the molecules. Every
sample was diluted to a protein concentration of 3 g/L.

3. Results and Discussion
3.1. Silage Evolution

When centrifuging the silage samples, four fractions could be observed at all times:
oil, an interphase or “floating fraction” (apparently an emulsion of water-oil-protein), the
liquid hydrolysate and the insoluble pellet (Figure 2). At the end of the ensiling period,
the yield in each fraction was as follows: 6% oil, 77% liquid hydrolysate, 12% interphase
and 5% pellet. The liquid contained 79% of the total protein in the sample, which is higher
than the 63% protein recovery reported by Bhaskar et al. [36] after enzymatic hydrolysis of
fish viscera. The pellet contained 7%, and the interphase contained 14% total protein (this
protein can be later recovered in the liquid fraction by breaking the emulsion).

The protein extracted in the liquid fraction appeared to reach a maximum on day 9 of
silage (Figure 3), and the degree of liquefaction reached its maximum and stabilized after
approximately 240 h (Figure 4).

3.2. Anisakis Survival

For the immediate mortality sample, all dead and living nematodes (12 + 249) were
counted. For the following periods of 24, 48, 72 and 96 h, four subsamples of 10 individuals
were taken, and mortality was analyzed according to the criteria described above. In the
initial sample of the untreated viscera, only 5% of the Anisakis died, a value that increased
to 100% after 96 h (Table 2). However, the results of the four silage samples showed that
after 24 h, the mortality rate was 10% in all cases. It appears that the cause of Anisakis
mortality was not slight grinding but likely the addition of formic acid.

Table 2. Mortality (% Anisakis and number of individuals) in samples of untreated viscera and
silage viscera.

Mortality (%) Untreated Viscera Silage Viscera
Initial 5% 2499L+12D 50% 10 RM
24h 0% 10L 100% 10D
48 h 85% 7D +3RM 100% 10D
72h 95% 9D+1RM 100% 10D
96 h 100% 10D 100% 10D

L: live; D: dead; RM: reduced motility.
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Figure 2. Fractions obtained after centrifugation (3000 g, 10 min) of the silage of the hake viscera
(from top to bottom: oil, floating interphase, liquid and pellet).

14.00

o
L
o
=3

12.00

11.00

10.00

Protein concentration (%)

0
o
<]

®

=}

<}
N}

7 8

Days of silage

Figure 3. Changes in the protein concentration in the liquid fraction of the silage over the 11 days of
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Figure 4. Degree of liquefaction obtained during the 11 days of silage of hake viscera.

3.3. Presence of Anisakis allergens

As shown in Figure 5, the extent of protein recognition by IgE in patient serum varies
depending on the fraction analyzed (solid pellet, floating interphase and liquid fraction).
However, although the evolution of the three fractions follows a different pattern, the
results obtained are related to each other, considering the type of process to which the
samples are subjected.
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Figure 5. Evolution of the allergenicity in the different fractions obtained during the ensiling period
of the hake viscera: solid fraction (0J), floating interphase (#) and liquid fraction (e). The vertical bars
correspond to the SDs (1 = 6).

Thus, in the solid pellet, no changes were observed during the first days, while in the
final days, there was an increase in the binding of IgE to the proteins present in that fraction.
This may be because, during the hydrolysis process, the allergenic proteins initially present
inside the body of Anisakis become solubilized; consequently, the epitopes (fractions of
the protein that recognize the antibodies) change from a state where they are “hidden”
(days 1-3) to a soluble or superficial state that is more easily recognized by antibodies,
gradually increasing IgE binding (days 4-10). These results are also consistent with the
degree of liquefaction and the protein content in the liquid fraction (Figures 3 and 4).
presented above. On the last day, a decrease in the binding of IgE to Anisakis proteins was
observed again due to further hydrolysis of the solubilized proteins. However, IgE binding
continued to be stronger than that in the control group. It is necessary to verify that this
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downward trend was maintained in the following days and that the IgE epitopes of the
Anisakis allergens present were completely hydrolyzed.

In the floating interphase, this phenomenon of increased IgE binding due to the initial
solubilization of proteins was also observed but, after day 5, there was a rapid decrease
in the recognition of the allergens present due to the hydrolysis process that gradually
destroyed the epitopes (reduction in the size of the peptides and proteins present). In this
case, the reduction in allergenicity can be faster than in the solid pellet since, in this fraction,
there are no nematode carcasses (bodies) at the beginning, and the potential allergens
present are more accessible to hydrolysis. However, in the last two days, an increase was
again observed, possibly related to the increase in allergenicity in the solid and aqueous
fractions because the allergens present inside the bodies of Anisakis (solid fraction), initially
hidden, are released and consequently migrate to the other fractions.

Finally, a significant increase in the IgE binding of the Anisakis proteins present in
the aqueous fraction was observed after the first day. This could be due to the advance of
hydrolysis, which would cause the proteins to pass to a soluble state while maintaining
hydrolyzed protein fragments and peptides still recognizable by the IgEs. Consequently, a
high “allergenic potential” was observed until the end of the process. These results are also
in accordance with previous results, where it has been observed that the passage of proteins
from the bodies of Anisakis to a more available and recognizable state is continuous during
the period under study.

There are currently 14 recognized allergenic proteins of A. simplex [37], although this
list may be extended with the identification of new potential allergens. These allergens are
classified according to their function and location within the body of Anisakis as somatic
antigens (AS) and excretory-secretory antigens (ES), which are produced by the internal
glands of the parasite. Some Anisakis allergens have been described as very resistant
to heat and pepsin digestion [30,37,38]. Most of these allergens are classified in the ES
fraction. Additionally, previous research has established that most Anisakis allergenic
patients (<80%) have specific IgEs to pepsin-resistant allergens [30]. These characteristics of
Anisakis allergens explain the results obtained in this work. First, as mentioned above, the
IgE antibodies of patients recognize the somatic antigens of the larvae, but on successive
days, during the decomposition of the body due to hydrolysis, the epitopes from the ES
antigens become available, causing an increase in recognition by the IgE antibodies in
all fractions.

Later, in some fractions, the degradation of somatic allergens continues, reducing the
potential allergenicity, for example in the floating fraction; while, on the other hand, the
liberation of ES antigens becomes continuous, increasing allergenicity. As these allergens
are more resistant to digestion, the desirable reduction in recognition by IgE did not occur
until very intense hydrolysis was achieved—more than 11 days for the liquid fraction and
solid pellet—while further hydrolysis may be necessary.

It can be concluded that in the silage process, hydrolysis triggers the passage of
the excretory/secretory and somatic allergens of Anisakis to a more soluble or available
state, which causes IgE antibodies to gradually recognize them throughout the hydrolysis
process. However, the evolution of this potential allergenicity varies depending on the
fraction of the sample we are considering. In this sense, although initially discarded in
terms of productivity and efficiency/simplicity /speed of the process on board, it could
be interesting to evaluate whether the treatment of the viscera with Anisakis prior to the
hydrolysis process (e.g., crushing) would accelerate the liberation of ES allergens and their
subsequent solubilization and hydrolysis, allowing a faster reduction in allergenicity.

3.4. Allergen Characterization and Amino Acid Profile

Electrophoresis and immunoblotting of the different fractions revealed changes in
the protein fraction during hydrolysis. As shown in Figure 6, variations in IgE binding
in the different fractions were not associated with any specific protein since, in general,
no clear bands were observed in the immunoblotting images; this is probably due to the
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low sensitivity of this method. Since the Anisakis extract lane (Ani) showed clear reactive
bands, the Anisakis protein concentration present in other fractions (where Anisakis proteins
make up only a part of the total proteins) was insufficient for detection via this method.
However, the electrophoresis images and faint bands in the immunoblot showed differences
among the fractions and the different days of evolution, which are in accordance with the
ELISA results.

Figure 6. Images of SDS-PAGE (left) and immunoblotting (right) of the solid pellet (S), floating
interphase (F) and liquid (L) fractions. The first three columns from left to right in each picture
correspond to the pattern of molecular weights (St.), an Anisakis extract (Ani) and untreated viscera
(Day 0-Control). The other lanes, from left to right, correspond to days 1 to 11 of the silage experiment
for the corresponding fraction of the hydrolysate under study.

The solid pellet (S) fraction analysis revealed a gradual increase in soluble protein
concentration (as indicated by more intense bands), and immunoblotting also revealed an
increase in IgE binding, albeit somewhat diffuse, until day 10 (Figure 6), in accordance
with the results observed in the ELISA analysis (Figure 5). This confirms that proteins are
gradually digested and become more soluble and accessible to IgE during silage hydrolysis.

In the floating (F) fraction, on the other hand, an increase in protein concentration was
observed, except on the last day (Figure 6); however, the allergenicity gradually decreased
until day 9 (Figure 5). This is in accordance with the decrease in allergenicity observed
in the ELISA. In contrast, in the last two days, although the protein bands detected via
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electrophoresis were equal to or less intense than those detected on day 9, an increase in
allergenicity was observed. In this sense, in immunoblotting analysis (Figure 6), a slight
increase in the reactivity toward proteins with a molecular weight of approximately 50 kDa
was observed during the last 2 days; this could explain the increase in IgE reactivity. This
reactivity could be related to allergens Ani s 3 (41 kDa), a somatic antigen; or Ani s 11
(55 kDa), but also to fractions of the ES antigen Ani s 7 (139 kDa) [39]. This again confirms
that due to hydrolysis, proteins would pass from the body of Anisakis and the soluble
(liquid) fraction to other fractions, increasing immunoreactivity. In other studies, the most
relevant IgE-binding heat- and pepsin-resistant Anisakis proteins were identified to be Ani
s 4 (9 kDa) and Ani s 5 (15 kDa) [30], which seems to coincide with our electrophoresis
results. Although these proteins were not reactive to IgE, according to the immunoblotting
results, the higher concentrations of these proteins (or protein fragments), especially on the
last day of study, could explain the higher IgE binding detected in the ELISA (Figure 5), the
most sensitive method.

Finally, in the case of the liquid fraction, the increase in reactivity observed from the
first day compared to untreated viscera (not yet “solubilized”) is also related to the fact
that the proteins are already in a soluble state from the beginning of the process. In this
case, a reactive band of approximately 50 kDa (possibly Ani s 3, a somatic antigen) was
also observed in immunoblotting during the experiment, although other proteins could
also be involved in IgE immunoreactivity.

On the other hand, DNA analyses detected the presence of Anisakis only in solid
pellet samples at any silage time (from 24 h to 264 h), while other fractions (liquid and
interphase) did not present detectable traces of parasite DNA. This finding confirmed that
parasite bodies remained mainly in the solid pellet, while during the hydrolysis process,
only proteins and their fragments were solubilized.

Additionally, long-term resistance of Anisakis allergenic proteins to the action of di-
gestive enzymes present in the silage process was observed in three of the experimental
silage samples that were kept for up to 12 months (V3) or 15 months (F2, F5). The dif-
ferences between the samples were also in the grinding step (F2 and F5 were intensively
ground, while V3 was slightly crushed) and in the pH (3.6 in V3 and 2.2 and 2.5 in F2 and
F5, respectively).

After this period, up to 82% of the total protein became part of the liquid fraction, 6%
remained in the undigested pellet, and 12-13% remained in the floating interphase fraction.
According to the SDS-PAGE profile, the solid fraction (S) and floating interphase (F) were
fully hydrolyzed, and protein bands above 10 kDa were not observed (Figure 7). However,
in the liquid fraction (L), there were still faint protein bands (>10 kDa) in all three samples,
which also showed slight immunoreactivity in immunoblotting, especially in silages F5
and V3, confirming the presence of highly resistant allergens.
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Figure 7. Images of electrophoresis (A) and immunoblotting (B) of the three fractions: S (solid pellet),
L (liquid fraction) and F (floating interphase) of silages F2, F5 and V3. In B (immunoblotting), the
first three columns from left to right correspond to the molecular weight pattern (St.), an Anisakis
extract (Ani) and untreated viscera (0).
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The results of the SE-HPLC were in accordance with the high degree of hydrolysis
observed in V3, F2 and F5 (Figure 8). The average molecular size was smaller in V3 (Table 3).
However, in V3, no peptides were observed in the range that could correspond to the bands
of higher molecular size and the 20 and 15 kDa bands captured in the EF. This could be
due to differences in the pretreatment of the sample and/or to the very low concentration
of these fragments in the hydrolysate. As discussed later, in V3, most of the protein is
hydrolyzed into small peptides and free amino acids.

Table 3. Distribution of the molecular size profiles as a percentage of the defined range for each
hydrolysate obtained in the long-term silage experiments.

F2 F5 V3

>10 kDa 0.27 0.74 0.00

10 > 6 kDa 2.10 2.13 0.00

6 >3 kDa 13.44 14.18 0.00
3>1kDa 52.19 52.88 35.76

1> 0.3 kDa 25.34 23.45 38.07
<0.3 kDa 6.66 6.72 26.17
Average mw (kDa) 1.98 2.02 0.96

Regarding the nutritional quality of silage for further use, prolonged silage could
lead to partial deamination and loss of protein and some essential amino acids (EAA);
however, other authors argue that maintaining silage at lower pH can minimize these
losses even over very long storage periods [40]. Previous studies reported protein losses
of 17.91% after 91 days of storage at pH 4-4.5 and a reduction in EAA mainly during the
first month of silage [41]. In this study, the average protein content (total N2 x 6.25) in
the liquid fraction of the hydrolysates on day 9 of silage was 45.73 £ 2.48% (dry matter
basis, n = 4), 73.38 £ 0.38% after 12 months and 54.83 & 1.23% after 15 months of storage.
The amino acid profile was not determined at the beginning of the experiment, but the
three silage samples after 12 and 15 months contained a similar pattern of amino acids
(Table 3). However, there was a big difference in total amino acid (AA) and free amino
acid (FAA) contents between the two groups. Similarly, the ratios of essential (EAA) to
nonessential (NEAA) amino acids were 0.9 and 1.0; this is similar to what was observed in
the aforementioned studies by Bhaskar et al. [36] and Opheim et al. [42], respectively, for
the autolysis of salmon viscera at 52 °C and 120 min, which may indicate that no significant
losses of amino acids were produced despite the long duration of silage.

The FAA/AA (total amino acid) ratio in the V3 hydrolysate was quite high (0.85)
(Table 4). This ratio may indicate the degree of hydrolysis achieved in the V3 sample. The
ratios in F2 and F5 were only 0.25 and 0.28, respectively. In previous studies, other authors
reported a ratio of 0.49 for the autolysis of salmon viscera [42] and 52-62% after 91 days of
silage, as measured by the OPA method [41]. The latter gives slightly higher results, as it
measures the total number of peptide bonds cleaved (FAA plus peptides). The difference
between the V3 and F batches cannot be explained by the difference in pH conditions, as
acid proteases in fish viscera are reported to work optimally at pH 2.0-4.0 [34]. However,
when formic acid is used, it is not necessary to work at such an acidic pH to preserve
silage from microbial growth as when mineral acids are used. As no differences in the
amino acid profiles between the V3 and F samples were observed, the difference in the
degree of hydrolysis could be due to differences in the composition of the initial sample
or differences in the feeding activity of the fishes, which could also result in differences in
enzymatic activity.
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Figure 8. SE-HPLC profile of the liquid fraction of silage V3 (12 months of storage), F2 and F5
(15 months of storage). The standard molecular sizes corresponding to the retention times were as
follows: 45 kDa, 6.297 min; 17 kDa, 7.103 min; 6.7 kDa, 8.223 min; 1.0 kDa, 10.860 min; 0.379 kDa,
12.880 min. The points used to define the selected intervals were 10 kDa, 7.968 min; 6 kDa, 8.683 min;
3 kDa, 9.652 min; 1 kDa, 11.189 min; and 300 Da, 12.873 min.
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Table 4. Essential amino acids (EAAs), nonessential amino acids (NEAAs), total standard amino
acids (AAs) and free amino acids (FAA) in the liquid fractions of the three silages obtained after
12 months of storage (V3) and 15 months of storage (F2 and F5). Single amino acids are expressed in
g/100 g AA.

V3 F2 F5 Reference *
Essential amino acids
Histidine 3.3 3.3 3.2 2.1
Threonine 5.2 5.2 5.1 3.9
Arginine 6.4 6.8 6.9 1.3
Valine 6.1 55 5.2 3.6
Methionine 3.2 2.9 29 3.1
Phenylalanine 4.2 4.0 3.8 6.5
Isoleucine 53 44 43 2.5
Leucine 8.2 7.5 7.0 3.3
Lysine 9.2 8.3 8.0 5.7
Tryptophan 0.25 <0.010 <0.010 0.8
Non-essential amino acids
Aspartic 9.7 9.7 9.7
Glutamic 14.2 13.7 13.8
Serine 5.0 5.4 5.3
Glycine 6.3 5.4 7.2
Alanine 6.6 6.5 6.6
Tyrosine 1.1 3.8 3.9
Hydroxyproline 0.9 1.1 15
Proline 49 53 5.4
EAA (g/100 g silage DM) 29.35 20.83 20.44
NEAA (g/100 g silage DM) 27.96 22.77 23.36
TAA (g/100 g silage DM) 57.31 43.60 43.80
FAA (g/100 g silage DM) 48.88 10.75 12.29

* Reference amino acid requirements of juvenile common carp (NRC,1993 [43]).

Compared with the amino acid requirements of juvenile common carp listed by the
NRC [43], phenylalanine and tryptophan were present in less than the required proportions,
while the other amino acids were present and even exceeded the necessary relative contents.
Tryptophan is usually known as the first limiting amino acid in fish silage because it is
acid sensitive [44]. Similar results were observed by Bhaskar et al. [36] in an experiment in
which fish viscera were hydrolyzed with Alcalase®, except that they reported methionine
as well as a limiting amino acid.

There is only one published feeding trial investigating whether the protein fragments
of Anisakis ingested by zebra fish can be found in their tissues. After a two-week feeding
experiment, Anisakidae peptides were detected in zebrafish tissue [25]. However, this
approach was based on the percentage of intact Anisakis larvae included, which was
much greater than what could be expected from fishmeal from naturally infested fish. In
a survey of farmed salmon and several processed seafood products in the Norwegian
market, only trace amounts (<10 mg/kg) were detected, and the authors considered that
this contamination does not represent a health risk [24]. Whether or not the resulting
resistant fragments detected from silage of infested viscera may be a risk for consumers
through their inclusion in fish feed must be investigated by means of an adequate exposure
assessment [45].

4. Conclusions

In short, hydrolysis triggers the passage of Anisakis excretory/secretory and somatic
allergens to a more soluble or available state, initially increasing their allergenicity. After
long silage periods, the lower molecular weight fragments of Anisakis proteins become fully
digested. However, some higher-molecular size fragments with potential allergenicity still
appeared, but at very low concentrations. The silage duration should be adjusted to the
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minimal time necessary to minimize or eliminate allergens from Anisakis while avoiding
potential loss of sensitive amino acids. Although this product is not intended for human
consumption, but rather for animal feed, smaller proteins or fragments can be expected to
be the most easily absorbed in the digestive tract. Therefore, it is necessary to determine
whether resistant and larger fragments with allergenic potential can pass through the
intestinal tract of animals without being absorbed or incorporated into the edible fraction
of animals. Thus, further work and additional sensitive proteomic techniques must be
performed to identify the risks of potentially remaining IgE reactive proteins in foods
obtained from animals fed with silages. This approach ensures that feeding this product to
animals does not pose a potential risk to Anisakis allergy sufferers.

Author Contributions: Conceptualization: C.B., B.I. and M.L.; methodology: C.B., B.I. and M.L,;
formal analysis and investigation: C.B., B.I., M.L. and C.A.; validation: C.B., M.L., B.I. and G.D.;
visualization: C.B. and M.L.; writing—original draft preparation: C.B.; writing—review and editing:
B.I, M.L. and G.D.; project administration: G.D.; funding acquisition: G.D.; resources: X.A. and G.D.;
supervision: G.D. All authors have read and agreed to the published version of the manuscript.

Funding: This work was supported by the Directorate of Fisheries and Aquaculture of the Basque
Government (Department of Economic Development, Infrastructures and Environment—Vice Dept.
of Agriculture, Fisheries and Food Policies) project ANIFEMP (grant number 00001-IRB2018-33).

Institutional Review Board Statement: This study was conducted according to the guidelines of the
Declaration of Helsinki. The collection of sera was approved by the Ethics Committee for Clinical
Research (CEIC) of the Araba Integrated Health Organization (Vitoria, Spain), with internal Ref.
PI2018118 (date of approval: 10 August 2018).

Informed Consent Statement: All participants signed the corresponding informed consent. The
anonymity of the participants was guaranteed throughout the study.

Data Availability Statement: The original contributions presented in the study are included in the
article, further inquiries can be directed to the corresponding author.

Acknowledgments: Fresh hake viscera were obtained from commercial longliner and trawler captures
and kindly provided by the Cofradia de Pescadores de Ondarroa (Ondarroa, Spain). This paper is a
contribution, n° 1247, from AZTI, Food Research, Basque Research and Technology Alliance (BRTA).

Conflicts of Interest: The authors declare no conflicts of interest. The funders had no role in the design
of the study; in the collection, analyses, or interpretation of data; in the writing of the manuscript; or
in the decision to publish the results.

References

1.

ICES. Anisakis Larvae (“herringworm”; Nematoda) in Fish. Revised and Updated by Matt Longshaw. ICES Identification Leaflets
for Diseases and Parasites of Fish and Shellfish. Leaflet No. 8. 2012. 5p. Available online: https:/ /ices-library.figshare.com/
articles /report/ Anisakis_larvae_herringworm_Nematoda_in_fish/18628763?file=33408002 (accessed on 20 September 2024).
Diez, G.; Artetxe, 1. Estudio de la Parasitacion por Nemdtodos de las Especies de Peces de Mayor Interés Comercial; Internal Report of
AZTI for the Department of Agriculture Fisheries and Food of the Basque Government (DAPA); AZTI: Sukarrieta, Spain, 2000;
45p.

Buchmann, K.; Mehrdana, F. Effects of Anisakidae nematodes Anisakis simplex (s.1.), Pseudoterranova decipiens (s.1.) and Contracaecum
osculatum (s.l.) on fish and consumer health. Food Waterborne Parasitol. 2016, 4, 13-22. [CrossRef]

Debenedetti, A.L.; Madrid, E.; Trelis, M.; Codes, FJ.; Gil-Gémez, F; Sdez-Duran, S.; Fuentes, M.V. Prevalence and Risk of
Anisakidae Larvae in Fresh Fish Frequently Consumed in Spain: An Overview. Fishes 2019, 4, 13. [CrossRef]

Rodriguez, H.; Abollo, E.; Gonzélez, A.F,; Pascual, S.; Abaunza, P. Scoring the parasite risk in highly valuable fish species from
southern ICES areas. Fish. Res. 2018, 202, 134-139. [CrossRef]

Levsen, A.; Svanevik, C.S.; Cipriani, P.; Mattiucci, S.; Gay, M.; Hastie, L.C.; Buseli¢, I.; Mladineo, I.; Karl, H.; Ostermeyer, U.; et al.
A survey of zoonotic nematodes of commercial key fish species from major European fishing grounds—Introducing the FP7
PARASITE exposure assessment study. Fish. Res. 2018, 202, 4-21. [CrossRef]

Pascual, S.; Gonzalez, A.F. The fish nematode problem in major European fish stocks. Fish. Res. 2018, 202, 1-3. [CrossRef]
Sakanari, J.A.; McKerrow, ].H. Identification of the secreted neutral proteases from Anisakis simplex. ]. Parasitol. 1990, 76, 625-630.
[CrossRef] [PubMed]

Sabater, E.I.L.; Sabater, C.].L. Health hazards related to occurrence of parasites of the genera Anisakis and Pseudoterranova in
fish. Food Sci. Technol. Int. 2000, 6, 183-195. [CrossRef]


https://ices-library.figshare.com/articles/report/Anisakis_larvae_herringworm_Nematoda_in_fish/18628763?file=33408002
https://ices-library.figshare.com/articles/report/Anisakis_larvae_herringworm_Nematoda_in_fish/18628763?file=33408002
https://doi.org/10.1016/j.fawpar.2016.07.003
https://doi.org/10.3390/fishes4010013
https://doi.org/10.1016/j.fishres.2017.06.019
https://doi.org/10.1016/j.fishres.2017.09.009
https://doi.org/10.1016/j.fishres.2017.04.010
https://doi.org/10.2307/3282971
https://www.ncbi.nlm.nih.gov/pubmed/2213405
https://doi.org/10.1177/108201320000600301

Appl. Sci. 2024, 14, 10650 16 of 17

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.
27.

28.

29.

30.

31.

Iglesias, R.; Ubeira, EM. Riesgos y medidas preventivas en relacién con el consumo de pescado parasitado por Anisakis.
Alimentaria 2008, 389, 62-68. Available online: https:/ /www.researchgate.net/publication /284723089 (accessed on 20 September
2024).

Nagasawa, K. The biology of Contracaecum osculatum sensu lato and C. osculatum A (Nematoda: Anisakidae) in Japanese waters:
A review. Biosph. Sci. 2012, 51, 61-69. Available online: https://www.hiroshima-u.ac.jp/system/files/7855/07nagasawa.pdf
(accessed on 2 May 2024).

Bao, M.; Pierce, G.J.; Strachan, N.J.C.; Martinez, C.; Fernandez, R.; Theodossiou, I. Consumers’ attitudes and willingness to pay
for Anisakis -free fish in Spain. Fish. Res. 2018, 202, 149-160. [CrossRef]

Audicana, M.; Fernandez de Corres, L.F.; Muiioz, D.; Fernandez, E.; Navarro, ].A.; Dolores del Pozo, M. Recurrent anaphylaxis
caused by Anisakis simplex parasitizing fish. J. Allergy Clin. Immunol. 1995, 96, 558-560. [CrossRef] [PubMed]

Audicana, M.; Ansétegui, 1.].; De Corres, L.F.; Kennedy, M.W. Anisakis simplex: Dangerous-dead and alive? Trends Parasitol. 2002,
18, 20-25. [CrossRef] [PubMed]

Audicana, M.; Kennedy, M.W. Anisakis simplex: From obscure infectious worm to inducer of immune hypersensitivity. Clin.
Microbiol. Rev. 2008, 21, 360-379. [CrossRef]

Del Pozo, M.D.; Audicana, M.; Diez, ].M.; Mufioz, D.; Ansétegui, 1.].; Fernandez, E.; Garcia, M.; Etxenagusia, M.; Moneo, I.; De
Corres, L.E. Anisakis simplex, a relevant etiologic factor in acute urticaria. Allerqy 1997, 52, 576-579. [CrossRef]

Simat, V.; Mileti¢, J.; Bogdanovi¢, T.; Poljak, V.; Mladineo, I. Role of biogenic amines in the post-mortem migration of Anisakis
pegreffii (Nematoda: Anisakidae Dujardin; 1845) larvae into fish fillets. Int. J. Food Microbiol. 2015, 2, 179-186. [CrossRef]
[PubMed]

Abollo, E.; Gestal, C.; Pascual, S. Anisakis infestation in marine fish and cephalopods from Galician waters: An updated
perspective. Parasitol. Res. 2001, 87, 492—-499. [CrossRef] [PubMed]

Mattiucci, S.; Giulietti, L.; Paoletti, M.; Cipriani, P; Gay, M.; Levsen, A.; Klapper, R.; Karl, H.; Bao, M.; Pierce, G.J.; et al. Population
genetic structure of the parasite Anisakis simplex (s.s.) collected in Clupea harengus L. from North-East Atlantic fishing grounds.
Fish. Res. 2018, 202, 103-111. [CrossRef]

Martell, D.J.; McClelland, G. Transmission of Pseudoterranova decipiens (Nematoda: Ascaridoidea) via benthic macrofauna to
sympatric flatfishes (Hippoglossoides platessoides; Pleuronectes ferrugineus; P. americanus) on Sable Island Bank; Canada. Mar. Biol.
1995, 122, 129-135. [CrossRef]

Diez, G.; Briaudeau, T.; Santurttin, M.; Aboitiz, X.; Mendibil, I.; Maceira, A.; Bilbao, E.; Abaroa, C.; Izagirre, U.; Soto, M. Infection
Rate in Seabasses Fed with Viscera Parasitised by Anisakidae Larvae. Acta Parasitol. 2022, 67, 835-841. [CrossRef]

Ferri, ER.; Saez, A.C.; Rodriguez, L.D.; Esteban, M.M.; Fernandez, M.A.; Suédrez, V.M. Informe del Comité Cientifico de la
Agencia Espafiola de Seguridad Alimentaria y Nutriciéon (AESAN) Sobre la Incidencia de la Eliminacion del Pescado o Partes
del Mismo en Relacion con la Reduccién de la Prevalencia de la Anisakiosis Humana. AESAN-2009-007. 2009. pp. 1-7. Avail-
able online: https://www.aesan.gob.es/ AECOSAN/docs/documentos/seguridad_alimentaria/evaluacion_riesgos/informes_
comite/REDUCCION_PREVALENCIA_ANISAKIOSIS.pdf (accessed on 20 September 2024).

EUMOFA. The EU Fish Market. Directorate-General for Maritime Affairs and Fisheries, B-1049 Brussels. 2022. Available
online: https:/ /op.europa.eu/en/publication-detail /- /publication/9ab6d1c4-71f2-11ed-9887-01aa75ed71al (accessed on 20
September 2024).

Feeste, C.K.; Plassen, C.; Lovberg, K.E.; Moen, A.; Egaas, E. Detection of Proteins from the Fish Parasite Anisakis simplex in
Norwegian Farmed Salmon and Processed Fish Products. Food Anal. Methods 2015, 8, 1390-1402. [CrossRef]

Feeste, C.K; Levsen, A.; Linb, A.H.; Larsen, N.; Plassen, C.; Moen, A.; Van Do, T.; Egaas, E. Fish feed as source of potentially
allergenic peptides from the fish parasite Anisakis simplex (s.1.). Anim. Feed. Sci. Technol. 2015, 202, 52—61. [CrossRef]

ICES. Working Group for the Bay of Biscay and the Iberian Waters Ecoregion (WGBIE). ICES Sci. Rep. 2021, 3, 1101. [CrossRef]
Diez, G. Conocimiento de la ecologia y minimizacién de la carga parasitaria de nematodos anisakidos en especies comerciales,
desde la extraccion a la comercializacion. In Informe Interno de AZTI para DAPA, EUSKO JAURLARITZA—GOBIERNOVASCO,
Ekonomiaren Garapen eta Azpiegitura Saila—Departamento de Desarrollo Economico e Infraestructuras, Nekazaritza; Arrantza eta EIi.
Politika sail—Vice. de Agricultura; Pesca y Politica Alimentaria; Direccion de Pesca y Acuicultura; AZTI: Sukarrieta, Spain, 2021; 166p.
Cipriani, P; Smaldone, G.; Acerra, V.; D’Angelo, L.; Anastasio, A.; Bellisario, B.; Palma, G.; Nascetti, G.; Mattiucci, S. Genetic
identification and distribution of the parasitic larvae of Anisakis pegreffii and Anisakis simplex (s. s.) in European hake Merluccius
merluccius from the Tyrrhenian Sea and Spanish Atlantic coast: Implications for food safety. Int. J. Food Microbiol. 2015, 198, 1-8.
[CrossRef]

Diez, G.; Chust, G.; Andonegi, E.; Santurtin, M.; Abaroa, C.; Bilbao, E.; Maceira, A.; Mendibil, I. Analysis of potential drivers
of spatial and temporal changes in Anisakidae larvae infection levels in European hake; Merluccius merluccius (L.); from the
North-East Atlantic fishing grounds. Parasitol. Res. 2022, 121, 1903-1920. [CrossRef]

Caballero, M.L.; Moneo, 1. Several allergens from Anisakis simplex are highly resistant to heat and pepsin treatments. Parasitol. Res.
2004, 93, 248-251. [CrossRef]

Sanchez-Alonso, I.; Carballeda-Sangiao, N.; Rodriguez, S.; Tejada, M.; Navas, A.; Arcos, S.C.; Gonzalez-Mufioz, M.; Careche, M.
Anisakis simplex (s.1.) resistance to the action of gastric enzymes depends upon previous treatments applied to infected fish mince
and affects antigen release. J. Sci. Food Agric. 2021, 101, 3908-3916. [CrossRef] [PubMed]


https://www.researchgate.net/publication/284723089
https://www.hiroshima-u.ac.jp/system/files/7855/07nagasawa.pdf
https://doi.org/10.1016/j.fishres.2017.06.018
https://doi.org/10.1016/S0091-6749(95)70301-2
https://www.ncbi.nlm.nih.gov/pubmed/7560669
https://doi.org/10.1016/S1471-4922(01)02152-3
https://www.ncbi.nlm.nih.gov/pubmed/11850010
https://doi.org/10.1128/CMR.00012-07
https://doi.org/10.1111/j.1398-9995.1997.tb02603.x
https://doi.org/10.1016/j.ijfoodmicro.2015.08.008
https://www.ncbi.nlm.nih.gov/pubmed/26318909
https://doi.org/10.1007/s004360100389
https://www.ncbi.nlm.nih.gov/pubmed/11411952
https://doi.org/10.1016/j.fishres.2017.08.002
https://doi.org/10.1007/BF00349286
https://doi.org/10.1007/s11686-022-00525-5
https://www.aesan.gob.es/AECOSAN/docs/documentos/seguridad_alimentaria/evaluacion_riesgos/informes_comite/REDUCCION_PREVALENCIA_ANISAKIOSIS.pdf
https://www.aesan.gob.es/AECOSAN/docs/documentos/seguridad_alimentaria/evaluacion_riesgos/informes_comite/REDUCCION_PREVALENCIA_ANISAKIOSIS.pdf
https://op.europa.eu/en/publication-detail/-/publication/9ab6d1c4-71f2-11ed-9887-01aa75ed71a1
https://doi.org/10.1007/s12161-014-0003-8
https://doi.org/10.1016/j.anifeedsci.2015.01.006
https://doi.org/10.17895/ices.pub.8212
https://doi.org/10.1016/j.ijfoodmicro.2014.11.019
https://doi.org/10.1007/s00436-022-07446-2
https://doi.org/10.1007/s00436-004-1099-3
https://doi.org/10.1002/jsfa.11031
https://www.ncbi.nlm.nih.gov/pubmed/33348457

Appl. Sci. 2024, 14, 10650 17 of 17

32.

33.

34.

35.

36.

37.

38.

39.

40.
41.

42.

43.

44.

45.

Morris, S.R.; Sakanari, J.A. Characterization of the Serine Protease and Serine Protease Inhibitor from the tissue-penetrating
Nematode Anisakis simplex. ]. Biol. Chem. 1994, 44, 27650-27656. [CrossRef] [PubMed]

Olsen, R.L.; Toppe, ]. Fish silage hydrolysates: Not only a feed nutrient; but also a useful feed additive. Trends Food Sci. Technol.
2017, 66, 93-97. [CrossRef]

Vannabun, A.; Ketnawa, S.; Phongthai, S.; Benjakul, S.; Rawdkuen, S. Characterization of acid and alkaline proteases from viscera
of farmed giant catfish. Food Biosci. 2014, 6, 9-16. [CrossRef]

Gutierrez, M.; San Martin, D.; Ibarruri, J.; Foti, G.; Bald, C.; Goienetxea, N.; Zufia, J.; Inarra, B. Recovery of savory compounds
from mussel cooking side stream as circular economy solution. Environ. Chall. 2024, 14, 100840. [CrossRef]

Bhaskar, N.; Benila, T.; Radha, C.; Lalitha, R.G. Optimization of enzymatic hydrolysis of visceral waste proteins of Catla (Catla
catla) for preparing protein hydrolysate using a commercial protease. Bioresour. Technol. 2008, 99, 335-343. [CrossRef] [PubMed]
Kochanowski, M.; Rézycki, M.; Dabrowska, J.; Belcik, A.; Karamon, J.; Sroka, J.; Cencek, T. Proteomic and Bioinformatic
Investigations of Heat-Treated Anisakis simplex Third-Stage Larvae. Biomolecules 2020, 10, 1066. [CrossRef]

Caballero, M.L.; Moneo, 1. Specific IgE determination to Ani s 1, a major allergen from Anisakis simplex, is a useful tool for
diagnosis. Ann. Allerqy; Asthma Immunol. 2002, 89, 74-77. [CrossRef] [PubMed]

Ivanovi¢, J.; Balti¢, M.Z.; Boskovi¢, M.; Kilibarda, N.; Dokmanovié¢, M.; Markovi¢, R.; Janji¢, ].; Balti¢, B. Anisakis allergy in human.
Trends Food Sci, Technol. 2017, 59, 25-29. [CrossRef]

Haaland, H.; Njaa, L.R. Total volatile nitrogen—A quality criterion for fish silage? Aquaculture 1989, 79, 311-316. [CrossRef]
van’t Land, M.; Vanderperren, E.; Raes, K. The effect of raw material combination on the nutritional composition and stability of
four types of autolyzed fish silage. Anim. Feed Sci. Technol. 2017, 234, 284-294. [CrossRef]

Opheim, M.; éliiyté, R.; Sterten, H.; Provan, F,; Larssen, E.; Kjos, N.P. Hydrolysis of Atlantic salmon (Salmo salar) rest raw
materials—Effect of raw material and processing on composition, nutritional value, and potential bioactive peptides in the
hydrolysates. Process Biochem. 2015, 50, 1247-1257. [CrossRef]

NRC. National Research Council—Nutrient Requirements of Fish; National Academy of Sciences: Washington, DC, USA, 1993; 124p.
Arason, S. Production of fish silage. In Fisheries Processing—DBiotechnological Applications, 1st ed.; Martin, A.M., Ed.; Chapman &
Hall: St. Johns, UK, 1994; pp. 244-272.

Bald, C.; Lavilla, M.; Abaroa, C.; Aboitiz, X.; Diez, G.; Ifiarra, B. Inactivation of Anisakis simplex in hake viscera by acid autolysis.
In Proceedings of the 10th International Conference on Sustainable Solid Waste Management, Chania, Greece, 21-24 June 2023.

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1016/S0021-9258(18)47035-4
https://www.ncbi.nlm.nih.gov/pubmed/7961683
https://doi.org/10.1016/j.tifs.2017.06.003
https://doi.org/10.1016/j.fbio.2014.01.001
https://doi.org/10.1016/j.envc.2024.100840
https://doi.org/10.1016/j.biortech.2006.12.015
https://www.ncbi.nlm.nih.gov/pubmed/17303414
https://doi.org/10.3390/biom10071066
https://doi.org/10.1016/S1081-1206(10)61914-X
https://www.ncbi.nlm.nih.gov/pubmed/12141725
https://doi.org/10.1016/j.tifs.2016.11.006
https://doi.org/10.1016/0044-8486(89)90472-9
https://doi.org/10.1016/j.anifeedsci.2017.10.009
https://doi.org/10.1016/j.procbio.2015.04.017

	Introduction 
	Materials and Methods 
	Hake Viscera 
	Silage Experiments 
	Anisakis Mortality 
	Patient Sera 
	Enzyme-Linked Immunosorbent Assay (ELISA) 
	Allergen Characterization 
	Presence of Anisakis in the Products 
	Amino Acid Profile 
	Molecular Size Profiling 

	Results and Discussion 
	Silage Evolution 
	Anisakis Survival 
	Presence of Anisakis allergens 
	Allergen Characterization and Amino Acid Profile 

	Conclusions 
	References

