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Histamine has been known to be one of the causative materials of allergy-like food poisoning
from the dark-fleshed fishes.

In the early stage of spoilage, the dark-fleshed fishes have been known to be accumulated the
level of 100mg/100g associated with outbreak of allergy-like poisoning.

The present paper was conducted to elucidate the changes of histamine content in the canned
boiled dark-fleshed fishes, such as common mackerel, Scomber japonicus, and sardine, Sardinops
melanosticta, under different condition of processing and storage.

Additionally, histamine content was determined in the canned boiled common mackerel, sar-
dine and mackerel pike purchased from the supermarket.

The results summarized are as follows :

Changes of histamine content during storage of the canned fishes were nearly not found.

The both factors of the storage time and temperature were not to the histamine content.

Histamine was detected in concentrations of 7.24 to 14mg/100g in the canned sardine, 11.38 to
28.8mg/100g in the common mackerel, and 13.88 to 21mg/100g in the canned mackerel pike
purchased from the supermarket. The amount of histamine in the canned dark-fleshed fishes is
less than that of inducing allergy-like food poisoning, and from the viewpoint of food hygiene

these canned fishes are assessed to be safe.
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Table 1. Chemical composition of raw

samples of common mackerel
and sardine

Common mackerel Sardine

Moisture(%) 73.3 72.3
Crude protein(%) 21.7 21.3
Crude fat(%) 3.2 4.5
Crude ash(%) 1.8 1.9
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Fig. 1. Change, in pH values during

processing and storage of canned
common mackerel(A & B) and
sardine (C).

VBN content of raw muscle, A: 17.9
mg/100g B: 27.6mg/100g C: 18.8mg/
100g
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Fig. 2. Changes in free amino nitrogen

contents during processing and
storage of canned common mackerel
(A & B) and sardine (C).

VBN content of raw muscle, A: 17.9
mg/100g B: 27.6mg/100g C: 18.8mg/
100g
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Fig. 3. Changes in VBN contents during
processing and storage of canned
common mackerel (A & B) and sar-
dine (C).

VBN content of raw muscle, A: 17.9
mg/100g B: 27.6mg/100g C: 18.8mg/
100g
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Fig. 4. Changes in histamine contents dur-
ing processing and storage of canned
common mackerel (A & B) and sar~
dine ().

VBN content of raw muscle, A: 17.9
mg/100g B: 27,6mg/100g C: 18.8m/
100g
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100g9] W ¢] histamine4 £ (Fig. 4—A) @ VBNo]
27.6mg/100g9) «} 9] histamine4 & (Fig. 4—B)3}
dlmate] & = ¥ A,CH histamined B2 ¥
2] VBN4 fto] 17.9mg/100g9) =} 2] histamined;
B3} v &8t FRARY MET BT 2R iR
T 4 il ot i B, DY histamine & 3kt
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H(Fig. 4—B)3} vl et S2HFERAY HERA
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o},
el & Bl #AES WHAEHERTEY
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v 2EdExDe] & FelAvn & 4 A 2
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Br} o Feow, ofF Bxy SREENY @
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Table 2. Histamine and VBN contents in the canned dark-fleshed fishes on the

processing factory

Histamine VBN Manufacturing
Sample (mg/100g) (mg/100g) date
Sardine A 14.00 53.35 ’81, 4, 14
B 7.24 57.11 ’81, 7, 6
A 11.38 50.74 ’81, 9, 22
Common mackerel B 28. 80 63. 35 ’81, 6, 28
C i5.74 51.35 ’81, 2, 24
D 24.64 48.52 ’81, 7, 1
A 19.€9 49.40 ’81, 6, 22
Mackerel pike B 13.88 55.89 ’81, 7, 20
C 21.00 55.12 ’81, 5, 8
D i8.83 46.88 ’81, 7, 4
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