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On the Formation of Amine in Fish Muscle-V

—Influence of Temperature on the Formation
of Histamine in Fish Muscle (2)—

Fuyuo OTA and Kosuke KANEKO

The relation between the formation of histamine and that of ammonia in round red-flesh fish
spoiled at various temperatures was examined.

The rate of histamine and ammonia fomation in the process of spoilage of fish varied according
to the difference of the storage temperature, and, if kept within the range of 7 to 32°C., the higher
the temperature generally the swifter it was.

But, at 7 to 9°C., little histamine produced, while ammonia considerably increased, and so his-
tamine formation at such low temperature as this or below it, may be put out of consideration.

On the other hand, histamine value corresponding to ammonia value at incipient spoilage,
before and after it, of fish at such high temperature, changed remarkably with a slight variation
of the latter, (Figs. 1,2 and 6) and, consequently, it was presumed that from the sanitary point of
view it would be irrelevant to measure the quality of fish stored at temperature above 15°C. by
only estimating the ammonia content.

For keeping the quality of fish, especially for reducing the histamne formation in it during
storage, eviscerating was found to be effective.
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