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Investigation of formaldehyde content of seafood and its products from 8 provinces in China
MAO Wei-feng, ZHAO Tian-qi, SUI Hai-xia, LI Jian-wen, LIU Zhao-ping, ZHANG Lei
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To understand the formaldehyde content of common seafood and its products from different
provinces in China. Methods 530 samples from 6 kinds of common seafood and its products (ice fresh squid, water-
swollen squid, shredded squid, shrimp, shelled shrimp and grilled fillet) were collected randomly from rural markets and
city supermarkets in 8 provinces, and the samples were analyzed by the determination of formaldehyde content in food-high
performance liquid chromatography ( HPLC) method. Results The formaldehyde was detected in all 6 kinds of seafood
and their products. The detection rate was 40.57% , and the range of content was 0.00-950. 00 mg/kg. The average
content of formaldehyde in descending order were shredded squid, water-swollen squid, grilled fillet, ice fresh squid,
shelled shrimp and shrimp, and the detection rate were 52. 78% , 57.45% , 42.50% , 57.45% , 23.08% and 12.24% ,
respectively. Conclusion Formaldehyde contents were different in different kinds of seafood and their products, that may
rooted in the formaldehyde baseline, its changing rule or illegal adulteration. Overall, it should be concerned if the

formaldehyde content was above 100 mg/kg, especially above 200 mg/kg.
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Table 1  Results of formaldehyde content in seafood and its products

P Al 2 B/ K 3R/ % e W/ (mg/kg) K/ (mg/kg) SFHME/ (mg/kg)
VK B £ 129 49.61(64/129) MB 0.06 ~172. 00 2.50 12. 06 +24. 37
JK & il fa 47 57.45(27/47) MB 0. 06 ~950. 00 1.74 51.61 £155.16
fift 61 22 108 52.78(57/108) MB 0. 625 ~899. 00 6.98 58.12 +153.45
Vi WF 49 12.24(6/49) LB 0.00 ~6. 80 0. 00 0.31 =1.15

UB 0.001 2 ~6.80 1. 00 0.77 £1.12
HR A~ 117 23.08(27/117) LB 0.00 ~111.00 0. 00 4.56 £15. 10

UB 0.12 ~111.00 1.70 6.73 +14.56
Hetl F 80 42.50(34/80) MB 0.625 ~132.50 0.85 13.06 £25. 61
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Figure 1  Distribution of formaldehyde content in seafood

and its products
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Table 2 Formaldehyde content of sampling sites and sample
origin of shredded squid and grilled fillet
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Table 3 Comparison formaldehyde content in different seafood

and its products with published data
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