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ABSTRACT

This study had the purpose to analyze the amount of formalin residue contaminated in
seafood sold in fresh markets of Chiangmai municipality. The seafood sampleswere collected
from 14 markets which were registeredto Chiangmai municipality. From the survey and
screening, it was shown that there were only nine markets where sold fresh seafood products.
There were two seafood products (splendid squidand white leg shrimp) which were sold in every
markets. There were 14 venders which sold both products. So, in this study, both seafood
products were selected. Each product was collected three times per a vender at the period of
August 2011. There were 42 samples per each product. After the samples were analyzed by
formalin test kit, it was found that there were four vender’s samples which had positive
results.These positive results indicated that there was more than 0.5 ppm of formalin
contamination. After that, only positive result samples were analyzed the amount of formalin by
colorimetric method. The results showed that the average of formalin contamination in splendid
squid and white leg shrimpwere 17.52 + 4.52and 18.90 £ 5.02ppm, respectively.Both formalin
concentrations were higher than the amount of natural formalin in squid and shrimp which were
recommended by World Health Organization(1.8 and 1.0 — 2.4 ppm, respectively). From this
study, it could indicate that both seafood products from the previous venders trended to risk of

formalin contamination which should not be safe for consumption.



