Bull. Korean Fish. Soc. 13(1), 15—22, 1980

HaKEE 13(1), 15—22, 1980

FRERAEY B 9 T histamined B9 L
[. 325, Aol & Holalo] Yojrle ##4k

HEEE" - K - XY - gESE

CHANGES IN HISTAMINE CONTENT IN THE MUSCLE OF
DARK-FLESHED FISHES DURING STORAGE AND PROCESSING

I. Changes in Histamine Content in the Muscle of Common Mackerel,
Gizzard-Shad and Small Sardine

Yeung-Ho PARK®, Dong-Sco KiM*, Soon-Seun KiM** and Seun-Bong KiM*

It has been well known that histamine is presumably the causative material of an outbreak of

allergy-like food poisoning from cating of the meat of dark-fleshed fishes.

The present paper was conducted to elucidate the changes in histamine content in the muscle

of the dark-fleshed fishes, such as, common mackerel, Scomber japonicus, gizzard-shad, Konosirus

punctatus and small sardine,

Sardinops melanosticta,

under different condition of storage and

process. In general, the formation of histamine was markedly different depending upon the kind

of fish and the storage temperature.

The highest value of the amount of histamine was observed in common mackerel showing thirty
folds of gizzard-shad, and gizzard-shad showed the lowest value.

Referring to temperature, the formation of histamine at 10°C was observed more rapid than

that of at 25°C.

According to the each products, the higher value observed in the sample of sun dried, and those
of salted and hot-air dried were similar and boiled-dried of small sardine was observed the lower

value.
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Table 1. Chemical compositior of raw, salted, sun dried and hot-air dried samples

of common mackerel

Raw Salted Sun dried Hot-air dried

Moisture (%) 73.3 53.3 22.7 27.9
Crude protein (%) 21.9 24.2 52.8 48.4
Crude fat (%) 3.3 11.8 20.8 20.7
Crude ash (%) 1.5 12.3 3.7 3.0
VBN (mg/100g) 16.7 74.7 799.4 124, 7
Amino nitrogen (mg/100g) 134.0 332.4 2,215.7 411. 4
pH 5.8 5.9 6.7 6.1
Salinity (%) 14.0

Table 2. Chemical composition of raw, salted, sun dried and hot-air dried samples

of gizzard-shad

Salted Sun dried

Raw Hot-air dried

Moisture (%) 73.2 54.5 20.5 21.5
Crude protein (%) 21.1 19.8 60.0 55.2
Crude fat (%) 4.3 4.9 14.3 18.2
Crude ash (%) 1.4 17.5 5.2 5.3
VBN (mg/100g) 18.9 64.7 108. 4 64.5
Amino nitrogen (mg/100g) 66.8 95.5 162. 3 217.4
pH 6.2 6.6 6.4 6.5
Salinity (%) 20.8
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Table 3. Chemical composition of raw, salted, sun dried, hot-air dried and boiled-
dried samples of small sardine

Raw Salted Sun dried Hot-air dried  Boiled-dried
Moisture (%) 73.6 53.6 21.1 22.9 17.3
Crude protein (%) 20.0 24.6 62.9 59.6 62.2
Crude fat (%) 3.5 5.0 10. 4 12.4 11.1
Crude ash (%) 1.9 16.6 5.6 5.1 © 9.4
VBN (mg/1002) 20.6 19.6 294.6 84.1 32.6
Amino nitrogen (mg/100g) 119.2 203.6 908. 5 710.2 268. 4
pH 5.7 5.7 6.3 6.2 6.2
Salinity (%) 16.8
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Fig.3. Changes in VBN contents during the
storage of common mackerel(A), gizzard
~shad(B) and small sardine(C).
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Fig. 4. Changes in histamine contents during the
storage of common mackerel(A), gizzard
-shad(B) and small sardine(C).
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salted, sun dried and hot-air dried samples
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