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ABSTRACT

The purpose of this study is to determine the viability of

Opisthorchis viverrini metacercaria in various forms of Koi-Pla. The

Koi~Pla recipes were represented from three provinces in Northeast
Thailand (i.e. Khon-Kaen, Kalasin, and Mahasalakam). Koi-Pla consists
of two forms A-form (moderate taste) and B-form (concentrated taste).
A-form and B-form divided into two subforms, A-1 form and B-1l form were
chopped-fish mixed with fish sauce, chilli powder and limejuice and A-2
form and B-2 form were chopped fish mixed with lime juice and then the
excess juice was removed before mixing with fish sauce and chilli powder.
This study was disigned into three experiments, experiment I composed

of Koi-Pla, A-1 form, B-1 form, and control 1, experiment II composed

of Koi-Pla, A-2 form, B~-2 form and control 2, experiment IIT consisted
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of chopped-fish mixed with each of the three ingredients and control 3.
The effect of various forms of Koi-Pla on the viability and incubation

period of Opisthorchis viverrini at different intervals (0, 1, 3, 5 and

ol hours) in the experimental hamsters were carried out. The results
indicated that the viability of O.viverrini metacercaria decreased when
the time of exposure to various forms of Koi-Fla corresponding increased.
Fish sauce was the ingredient which proved have some effect to the infec-
tivity and incubation period of Q.viverrini metacercariae in hamsters

as compared to the other ingredients (chilli powder and lime juice).

This effect should be studied in the future., The infectivity of
g,viverrini metacercaria in Koi-Pla, B-1 form and B-2 form (concen-

trated taste) was zero at 24 hours.

These recipes of Koi-Pla did not have any effect on the incu-
bation period of O.viverrini metacercaria except for the fish sauce
ingredient. ‘The shorter incubation period of the life cycle of
g,yiverrini was observed in those metacercariae after exposure to fish
sauce. It indicated that the incubation period of metacercaria obtained
during January was shorter than those obtained from other seasons.

The results suggested that the infectivity of Q.viverrini was low when
Koi-Pla was kept for 24 hours. So the proper method to eat Koi-Pla
should be that it is thoroughly cooked. It was also noted in the early
dry .season (January) the infection rates of Q.viverrini metacercaria
were highef and the incubation period was shorter than the other months,
indicating that extra precautions should be taken during this season

with Koi-Pla preparation,



