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Abstract

The objective of this independent study was to analyze the quantity of Formaldehyde in
seafood, which sold in Mueang-Mai Market, Chiang Mai province. White leg shrimps and
splendid squids were sampling collect from wholesale seafood shops. After three times ( ten days
interval) screening test of formaldehyde content using test kit produced by Department of
Medical Sciences; Ministry of Public Health, it was found that three in eight samples of white leg
shrimps and one in eight samples of splendid squids were formaldehyde detected positively in
the first screening test. At the second screening test, the positive test were one in eight samples of
both white leg shrimps and splendid squids. The third screening test , white leg shrimps showed
the negative test but two in eight samples of splendid squids showed positive. After that, all
positive samples were analysed the amount of formaldehyde using Spectrophotometer
measurement of samples’ colour solution developed from test kit compared to colour solution of
known formaldehyde content. It was found that the maximum of formaldehyde content in white
leg shrimps was 0.44 ppm and in splendid squids was 1.15 ppm. These maximum formaldehyde
content were lower than critical amount in seafood provided from Department of Medical
Sciences; Ministry of Public Health (not more than 5 ppm). This study showed that there were

some detected formaldehyde in seafood samples, but it was accepted in legal level.



