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Abstract

The purpose of this report is to present a list of Korean foods containing histamine, that is known to cause
food allergy and chronic urticaria. For the measurement of histamine in foods, the application of spec-
trofluorimeter is used. Among the food groups, sea foods (mackerel, pacific saury, spanish mackerel, anchovy,
hair tail, tuna) contain most high amount of histamine, and the contents of see weeds (sea mustard, laverare)
are also high. Milk and milk products (mozzarella cheese, yogurt) contain more histamine than animal meats.
Plant foods like cereals, vegetables or fruits contain much less histamine than other food groups, except spi-
nach. The contents of dried sesame, sesame oil, and mugicha, green tea, ginseng tea, mayonnaise, tomato
ketchup are relatively high. This paper will be used as a fundamental guideline in planning dietary manage-
ment of allergy and for the operational plans for the future nutrition education intervention. Because the foods
rich in histamine may cause allergy-like syptoms, it may be required to label the foods containing histamine.
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