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Abstract

This study includes information on the potential risks of eating food contaminated with
formalin and formalin that exists in natural foods. It was crucial to choose foods that were
considered safe to eat, as formalin could cause negative health impacts. Food intolerances and
allergies may develop from consuming tainted formalin. It had an impact on the immunological
system of the body, causing conditions like respiratory system inflammation or asthma Natural
foods include formaldehyde, which was generally safe and beneficial to health, including
improving digestion and lowering the risk of cardiovascular disease. We could decide to eat safe
food to safeguard and manage. Pay close attention to the food labels and properly prepare meals

to lower the amount of formalin. Making informed food decisions in our daily lives could be
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facilitated by being aware of the benefits and hazards of formaldehyde in food. Individuals with
allergies or those that might be at risk should speak with a physician or pharmacist for advice and

suitable care.

Keywords: Formalin, Food safety, Contaminated, Immune system
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