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Test for the Toxicity of the Liver and Gonad of the Cultured Takifugu rubripes
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The pufferfish, known to have a severe toxin, is one of the favorite foods in Korea. Test for the toxicity of
the liver and gonad of the cultured Takifugu rubripes was examined. There were no toxicities in the muscles.
livers, testis and ovary of the culture Takifugu rubripes. These results showed that food poisoning might not
occur if we eat the eggs and muscles of culture pufferfish and that the culture pufferfish liver oil might be a

potent source of natural biologically active agents, without toxic effects.
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Table 1. Toxicity in the culture Takifugu rubripes

Toxicity ( MU/g )
Eggs Testis

Pufferfish

Livers = Muscles

TR" N.D.* N.D.

TRY : Takifugu rubripes
N.D.?: Not detected by mouse assay

N.D. N.D.

ARz HEZEENY SHe 299 ue 3
¥ B 1000MU o) 4ele B50l2 a2, 100 - 1000
MUS 2019 2%, 10 - 10MU 4209 oS0
o 39 10MU ol3h) 39 FSojgn FHa]
5402 A3sA gn Y H2AAFA 1 MU
AS we2dA FA F 5REOE AgsE Qe
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