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Figure 1. TLC of toxins extracted from dried sea-
soned puffer fish fillet along with authentic
tetrodotoxin (TTX) and anhydrotetrodotoxin (anh-
TTX). Solvent system : pyridine-ethyl acetic-
acetic acid-water (15:5:3:6) (upper); n-butanol-
acetic acid-water (2:1:1) (lower). The plate was
sprayed with 10% KOH or weber reagent.
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Figure 2. Electrophoresis of toxins extracted from
dried seasoned puffer fish fillet along with authen-

tic tetrodotoxin (TTX) and anhydrotetrodotoxin
(anh-TTX).
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Figure 3. HPLC chromatogram of partially puri-
fied toxins extracted from dried seasoned puffer
fish fillet (lower) along with authentic tetrodotox-
in (TTX) and anhydrotetrodotoxin (anh-TTX)

(upper).
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First Report on Identification of Food Poisoning from Ingestion
of Dried Seasoned Puffer Fish Fillet
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ABSTRACT

Dried seasoned puffer fish fillet was suspected for a paralytic food poisoning incident
occurred in Taichung, Taiwan, in February 1998. Symptoms included severe numbness of lips.
The uneaten portion was analyzed for toxicity and toxic composition. The dried seasoned
puffer fish fillet showed a high toxicity of 525 mouse units per gram by tetrodotoxin bioassay.
The sample was purified with Diaflo YM-1 membrane ultrafiltration and run through Bio-Gel
P-2 chromatography. The purified toxin, analyzed with thin layer chromatography, elec-
trophoresis and high performance liquid chromatography, indicated that the causative toxic
agents were tetrodotoxin and anhydrotetrodotoxin.

Key words: dried seasoned fish fillet, tetrodotoxin, anhydrotetrodotoxin, food poisoning.
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