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A Case Study of the Determination of Formalin Contaminated in Fresh Seafood

from Fresh Market with Far from Coastal Area Provinces
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Abstract

Seafood is one of the major economic natural products and a favorite diet of Thailand. Seafood
transportation is necessary for fresh preservation, especially for the province located far away from the coastal
area, therefore, seafood are preserved using frozen or freeze. However, the substance of formalin was used to
preserve food that cause botulism and negative effects on consumer health. In this study, aimed to screen for
formalin contamination with a test kit and detected the amount of formalin contamination using High
Performance Liquid Chromatography (HPLC) in seafood from fresh market in Provinces located far from the
coastal area in the 4 regions of 5 Provinces; including Pathum Thani, Nakhon Sawan, Chiang Mai,
Karnchanaburi and Ubon Ratchathani. Sampling random sample was designed to collect the fresh shrimp and
fresh squid of 91 samples derived from provinces of Pathum Thani 12 samples from 4 shops, Kanchanaburi 27
samples from 9 shops, Nakhon Sawan 27 samples from 9 shops, Chiang Mai 10 samples from 5 shops, and
Ubon Ratchathani 15 samples from 5 shops. The screening test results showed the formalin contamination in
food 11 samples (12.09%) which is derived from a squid 9 samples out of 59 samples (15.25%) and 2 shrimp
samples out of 32 samples (6.25%). Which was found in Ubon Ratchathani 7 from 15 samples representing for
46.67%. The formalin quantity ranged between 1.18-4.44 ppm and found in Kanchanaburi 4 from 27 samples,
representing for 14.82% with the formalin quantity varied from 1.04-1.38 ppm while the other provinces had not
contaminate of formalin in the samples. The results indicated that Ubon Ratchathani Province showed more
frequency of formalin contaminated followed by Kanchanaburi Province in which was found in fresh squid more
than fresh shrimp. Therefore, the preservation using formalin often found in the province far from the coastal
area. Because of a prolonged period of transportation as a result, buying must be very careful especially in the

afternoon to the evening.

Keywords: formalin, fresh seafood, fresh market, High Performance Liquid Chromatography

unidn

¥
a

Ussmnelng Thalssmemiliasmeilmeia uaslsvaunnudiBaludnumsssasingusi 11w 10 2esdani
HANARGIUAZNNITUANAWA T ST A AEUALIFI 7] Faust] w1, 2535 nalnAdadinesmalneiads 28-30 Alansu
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A3 au au au 3
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ngarranLurnistulleauansnefu1aulngds High Performance Liquid Chromatography (HPLC)
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A5 2 LAN1IAIRAANIBINTTLBILua e I AR luRIdInIIA

IR RTUIUNINA Faadreilinanagauiluuan
nin N4 593

Unuentl 12 0/8 0/4 0
NEYAULT 27 4/18 0/9 4
UATAIIIA 27 0/18 0/9 0
el 10 0/5 0/5 0
AUATT T 15 5/10 2/5 7
EREY 91 9 2 11
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HaN1IMI991 BN NN auans Neasunauludadensa TaeRs HPLC satinailfinatanainnig
[ 3 o o = 'Y a 1 o [ 3 a
AANTRYIUAINIARUATITETE WU LFunnuaanlainauluTag 1.18-4.44 ppm wazludsndaninyauys wuiFuin
& a ' = o | = o | 1%
a13naiNNauluga9 1.04 -1.38 ppm InanulFunnuIngalufaat19uln 4.44 ppm WAL FaeE4ie 2.63 ppm

AMNAINTAUAITEH AIUaAUA9N9 3

AN5MA 3 nan1sasavnInnnistuitlenasiesunauludedensaa 1aeRs High Performance Liquid

Chromatography (HPLC)

nimA RANIA FuEdAAIRENe  ANLTNDY (ppm)
nAnyileanReamile QUATITENT INVAS 2.63
A1/udin 4.44
A1/udin 1.52
B1/fja 1.61
B1/maN 1.21
B1/min 1.18
C1/miln 1.49
nMARZFUAN NIEYAULT A3MAN 1.26
B1/min 1.38
C1/miln 1.04
D1/udin 1.16
ARANTUNANNTIAE

n1sAsaannd1sesunaulue vmziaganiasn1made i nanads walsn1mageuianle
WAZAYINANNIZUANFNATT ﬂgmwmmuvxlﬂi’mﬁulummﬂmmu%mmmm%mauwméﬂﬂuﬁ%ﬁmmn FIAITY LAY
laiddufieansaanludiesdjiifinis Tmﬂﬁmmmwiqﬁﬂ@ﬂhﬂﬁ?@ﬂ@ﬁli:ﬁummﬁu%u 0.5 ppm LANL
seeunatantaaniuaslunguluaauazaislumm Faiflugnsfianunsany ¥ luenmaanusssuand (Knox &
Que Hee, 2010) At nsliganaaeuaaiiiditmnzdusuniai U linsaadinssiiesdiu lunisissss
sl ansvlesunauluenvng urnisiimaiia HPLC Wunnsnsaaniiunnnisuiiougnane sunauiidesin
TudiesfiRms aaillapanulunismsadisziunnnadindiu 0.01 ppm uaziipaudninzgs Samstiasgniand
AaaaLuazt AR st U BN sUudl enaesnsesinauluanns (Sebaei et al., 2018)
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o A

LanAIaAAnIasanslasnauI uiieulue v Imaana N AaaanTaaTIndaTisindlnae
nza 1 4 gRnna T dadaunuenil Smdanoyaull Sadnuasansd sariadedll uazdinguasaanil
wudn Fnnsthuilevansveiundulumaetng 11 faetna a1n 91 fanting Anidlibatay 12.09 Tnafliiunouesans
Wafunanaglugae 1.04-4.44 ppm ‘wuﬂwiﬂwﬁfauu’m?{Qmiué’qui’mqumwﬁﬂﬁ 7 A28EN9 AN 15 AaaEng

Anflubenas 46.67 TnonwuiBuiuarswaiuauetludas 1.18-4.44 ppm 598981 wuludsndanigauls
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4 fivting an 27 faade Anilutesay 14.81 Tnanuilsuiuansedunauedlugae 1.04-1.38 ppm Inesiaadng
WA UaNINeSNABNNNTIgA A 4.44 ppm 89aINN Aa 2.63 ppm lusnatinef
FadaaihafunnaseiunaunfAmedan i lunsinmaniwens viseenafinsuillewluriuded

o

T lunsnmanmanuanaesdnsun A luFetssaedudndun TellnavinlfitBuunainnaugsdy (Tansuwan &

1
a

Tansuwan, 2004) TagmuilszniAnsznsasansnsugaeiiun 511 2536 s lidinurinatsnaiuinaunn 14 luenins
TnapnularesanaseLszAUANNgANAMALRAS 0.5 ppm WAz World Health Organization (WHO) $1801N13WLIANS
wWafunaulusssumfrasanmzaan Ussnmuiinuazfis anunsomuansnessnaulusssumf i 1.8 ppm uaz 1.0-2.4
ppm ANNAAL (WHO, 2002) Aaiiu tisnaiinudAtunnnaninnvue walinelfiiinensfeunauaesmnafiuanyig
FaszsunsluidlevinelfifineinisaziiasdiAunnndd 10 ppm agnlsiau wnliFuaswasunfunszau 0.15 ppm
siadi Wussaznanunu AlananiWineensizesald (Yooyong, 2016)
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@ v aal \ A ' o A a 2 o gy a N =
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d” 1 =l dgl Adld dgl 1 dl 1 A 1 o 1Y 1 v a =l
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W&a819tN (Yooyong, 2016)
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o , A e @ \ .
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