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On the Formation of Amine in Fish Muscle-VI

— Influence of Seasonings on the Formation of
Histamine in Fish Muscle —

Fuyuo OTA and Toshikatsu HAENO

Test was carried out to ascertain the influence of several seasonings mixed in fish muscle on the
formation of histamine and ammonia in it during storage.

For the formation of ammonia, sodium chloride was inhibitory, soy a little acceleratory and
others (sweet wine, vinegar, spirits and sugars) not influential. On the other hand, for the forma-
tion of histamine, sodium chloride was inhibitory, cane sugar and glucose not influential or in-
hibitory while pH value o’ muscle added with sugar changed to acid side, and others were not
influential.

Therefore, it was considered that the influence of seasonings on the production of histamine in
the processed fish products was almost not appreciable, and was far from being accelerating, while
in accordance with adding conditions they showed somewhat inhibitory tendencies.
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Fig. 1. Influence of soy on the forma- Fig. 2. Influence of sweet wine “mirin”
tion of histamine and ammonia on the formation of histamine
in muscle of mackerel stored at and ammonia in muscle of ma-
202G ckerel stored at 20°C.
x,0, 4 and [Jindicate 0, 1, 3 and x,0, A and [Jindicate 0, 1, 3 and
5% of soy, respectively. 5% of sweet wine, respectively.
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Fig. 3. Influence of cane sugar on the for-
mation of histamine and ammonia in
muscle of mackerel stored at 20°C. (1)
%,0, and O indicate 0, 1, 3 and 5%
of cane sugar, respectively.
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Fig. 4. Influence of cane sugar on the for-
mation of histamine and ammonia in
muscle of mackerel stored at 20°C.(2)

x,0,A and Dindicate 0, 5, 10 and15%
of cane sugar, respectively.
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