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Survey of Free Formaldehyde in Seafoods
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Abstract
In Thailand, formaldehyde is a prohibited substance. However, it can be occurred and presented
naturally in both free and bound forms. Free form formaldehyde mostly is toxic. Trimethylamine oxide
changed to formaldehyde is also found in marine animals. The level is varied depending on size and
preserving process. The aims of this study were to investigate and determine natural free formaldehyde in
seafoods. A total of 160 samples consisting of thai squid, imported squid, giant squid parts, fish and shrimp
were collected from fishing boats and markets from February to April 2019. The samples were extracted with
0.1% v/v acetic acid, after that derivatized by 2,4-dinitrophenylhydrazine and analyzed with HPLC-UV. The
results showed that the free formaldehyde found in thai squid, imported squid, giant squid parts, fish and
shrimp were 0-2.05, 0-35.9, 0-4.02, 0-2.69, and 0-1.27 mg/kg, respectively, complied with legal maximum
limits in some countries at <5 and <10 mg/kg. The levels of free formaldehyde found in seafoods were <5
mg/kg excepted in imported squid which found <10 mg/kg (73%). This study reported the available amount of
natural free formaldehyde in seafoods. Factors influencing the formation of natural free formaldehyde in
seafoods should be further studied, and occurrence in different foods should be additionally investigated to

determine the legal maximum limit of formaldehyde in foods.
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