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Abstract

Formaldehyde or formalin is a substance that is prohibited in food because it is toxic to consumers
most of them are contaminated with seafood. The aim of research analyzed the amount of formalin
contaminated in fish at the fresh market and Tesco Lotus, Somdet District, Kalasin province. The method
compared formalin in two fish species: mackerel (Restrelliger neglectus) and saba (S.japonicus) during
September - December 2018, by collecting 4 weeks of samples. Formalin analyzed by UV-Visible at
wavelength 415 nm. The research found that formalin contents in fresh mackerel and Saba fish in the
market as follows: The research found that Formalin content in all 12 mackerel samples in 4 weeks,
formalin content was in the range of 5.384-5.421 mg/kg, and formalin content found in mackerel in
department stores found in the range of 5.381-5.418 mg/kg. This research has studied the amount of all
formalin in Saba fish samples from Somdet market showed formalin content in the range of 5.386-5.430
mg / kg, formalin content found in mackerel in department stores found in the range of 5.383-5.418 mg/kg.
The highest formalin contents in Saba at Lotus found 5.419mg/kg and the lowest in fresh mackerel,
market 5.381mg/kg, respectively. Therefore, those who eat fish should be washed thoroughly and

prepared to reduce the risk of Lessen formalin contamination.
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