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Quantity of Free Formaldehyde in Squid using Formalin

e Wanaan RN 493uIng uay wundad naenananeu

Vorapong Prommana, Nittaya Suwannapho and Panawan Kluengklangdon

dinAninnuazANLaeninenng nsuanenAaninsuwng

Bureau of Quality and Safety of Food, Department of Medical Sciences

UNAREa
N o o y R de A -~

nsliesunanluenmaiudsiangunnglng ieasanwefunauinuluwenmeaiiniadn dowlunjesu
sUnaiunanladaasy aaleiulsznuasiiuiesiefizing lu T w.a. 2562 MHAnwDefunnedunanlafeass
Anulwileninn Mwafuaw Inaweses HPLC-UV  Iasdnmnmanuduiudssndnaiunaunesunaunldsy
NefuNaR lEFadsENNTIANL ANNAIFRT9Na5HNAR laRadss LasAn®M3an1sanBuninasunam lafadass i

= 1 '8 a a d’l = QI dgj '8 = t:ll a = o/ o '8 ¥
A3ANEINLAN Brnanasunas lasaass lulaniniindunuiBun e sunauniul A uduiusuuudunsa
o =< dl 16 & A o = di @ a 1@ o) o o 1
AuAsEnaaaning i liuar e funau Weiulugmuugiuguds -20°C w1 way 2 dandf wudniunmn
WeasunanladaasyliuansiesanaABufiuee1eluadAty (p=0.81>0.05, ANOVA) uakANFIAINATLAL N
S o 4 e anoem. A A D2 e e .

grunnAties 24 9alus TedinnsanasaasiiuiuneiuianlafaassrsanieannenEusiu 4 miunisantBunm
Wasuanlasaasyluninildneinnau Tnanisudly Wy Bunde wastinantinduasg B1u 10 WIA WU
namledunanlassaszinuluiugatindne lifiaauunnsiiseenslibigAty (p=0.06>0.05, ANOVA) Aatiis
nsldnndnaaiuitnireuasdssudn n1sAnetvinlinaudeyadessivaesnisldnefunauluieniin Tne
snaulaiunas ladsaseludendniinaunuifiuinmefuinauings daouasdoiaiiulugungiugudals
w1 2 dUa9f warnslfinazensdlunisaniFunaefunan lafaaszngasaanuazilszvs

AdnAty: WeTunan lafaasy, Wafundu, wiln, HPLC-UV

Abstract

The use of formalin in food is illegal in Thailand since these added formalin are in free
formaldehyde form, causing toxic to consumers. It was aimed to study the amount of free formaldehyde found
in squid using formalin by HPLC-UV in 2019 to study the relationship between the amount of formalin used
and the free formaldehyde detected, the stability of free formaldehyde and how to reduce free formaldehyde.
It was found that the amount of free formaldehyde in squid using formalin increased with the amount of
formalin added in a straight line. The result of stability study of natural squid and squid using formalin stored
at -20°C for 1 and 2 weeks was shown that the amount of free formaldehyde was not significantly different
from the initial value, (p= 0.81> 0.05, ANOVA). But it was different from keeping at room temperature for 24
hours, of which the amount of free formaldehyde was reduced by half from the initial value. To reduce free
formaldehyde by soaking in water, saline solution or water mixed with vinegar for 10 min, it did not show
significant differences (p = 0.06> 0.05, ANOVA). Therefore, washing with water is both easy and economical.
This study provided basic information about the amount of free formaldehyde in squid related to the amount of
formalin added, the stability of free formaldehyde and washing with water to reduce free formaldehyde.
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