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Detection of Formalin in Seafood’s Soaking at a Market in

Nakhon Ratchasima Province
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Abstract

Formalin or formaldehyde is a chemical prohibit in food. Thailand food’s law
(B.E. 2522) acting by Ministry of Public Health issue 151 do not allowed adding that
chemical into food. Merchants have been sneaking use formalin to keeping food
freshness. The aim of this study was to detected formalin in seafood soaking at a
market in Nakhon Ratchasima province. Thirty-five seafood soaking samples were

collected from 8 shops for the detection. Formalin test kit of Department of Medical
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Science, Ministry of Public Health was used as formalin detector. Results, 6 samples
(17.14%) of seafood soaking were formalin positive when detecting with the Kkit.
Formalin concentration was between 0.5 and 10.0 ppm. The positive formalin were
found in squid, crispy squid, big fin reef squid, fish and armature squid soaking that 1,
2,1, 1 and 1 sample, respectively. It was 82.86 % of 29 samples of seafood soaking
were formalin free. This research showed the formalin is still adding to seafood for
keeping the freshness by sellers at the market in Nakhon Ratchasima province,
especially in squid soaking.
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