Detection of Mercury Contamination in Fish by Fluorescent method
[bookmark: _GoBack]Sidra Nazeer*1, Dr. M. Atif Randhawa, Anam Hameed1, Asmat Matloob1
1National Institute of Food Science & Technology, University of Agriculture, Faisalabad.

Sources of mercury contamination mainly are industrial waste and anthropogenic sources that contaminate the environment especially sea areas of Karachi. Fish grown by pisciculture have low level of mercury as compared to wild fish. Mercury is considered as heavy metal present in two forms such as organic and inorganic. Organic form is methylated and more toxic than inorganic approximately 100 times more toxic. Mercury contamination has negative health impacts like liver problems, affecting the immune system by lowering the total leukocyte count. It also retard the fetal growth. Minamata disease is neurological disorder that caused by mercury toxicity. Normal mercury level in blood is usually less than 10ng/ml. level beyond 10 ng/ml may cause severe complications in human beings. So, recognition of mercury in fish is very necessary to protect the consumer from mercury toxicity. 0.5 ppm is safe level for meat fish. A modern fluorescent method is developed by researchers of university of Burgos (Spain). JG25 is fluorescent polymer that remains in contact with fish sample by emitting bluish light when UV light is irradiated. The intensity of emitting radiations vary according to presence of methyl mercury or inorganic mercury in sample. Fluorescent method is more accurate and provide quickly measurement as compared to other methods. The detection of mercury by fluorescent is 0.2 ppt. So, florescent method is most promising method to provide safe white meat currently to assess mercury contamination.
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