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Sudy on the safe utilization of puffer fish
Wang Meoq et d.
(National Ingtitute for Nutrition and Food Sfety ,China CDC ,Beijing  100021)

Abdract : In order to ensure the sffety in the consumption of puffer fish ,a project was carried out to gudy the
toxic characteridics of the fish and the methods for determination of the toxin it contains. The results showed
that the toxin tetrodotoxin (TTX) in its body was not evenly digributed and the content of the toxin varied with
different seaons in a year ,different organs of the body aswell as different gecies of the fish. Methods for de-
termination of the toxin were gudied and the results obtained by HALC and H_ISA were proved reliable. By
means of the HACCP sygem \we ascertained the critica control points in the process of pufer utilization and
advocated measures and gandards in raw meterial acceptance ,termporary maintenance of living pufers ,detoxifi-
cation methods ,c00king process and importance of keeping records of each gage. Observed the advocated pro-
cedures ,no intoxication occurred in 284 200 trialsof eating the fish in the period 1995 2002. It is concluded
that the HACCP sygem is of crucia inportance for the sfe utilization of the puffer resurce.

Key Wor ds: Sdamandridae ;tetrodotoxin ; Sfety Measures
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