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Effect of Food Additives on the Histamine Formation during Processing
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In succession to the previous paper, the effect of the addition of food additives, such as glucose,
glycine, sucrose and sorbic acid on the histamine formation and histidine decarboxylase activity in
mackere] muscle during storage at 25°C was studied.

Additionally, the effect of different rasping condition of mackerel muscle on the histamine formation
was also studied.

It was estimated that the rasping condition of mackerel muscle also affected to the histamine form-
ation, by showing that much histamine was detected in homogenized muscle than in ground muscle
when glucose and sucrose were added. The addition of glycine was inhibitory upon the histamine form-
ation and histidine decarboxylase activity, which, in the muscle added 10% of glycine, the histamine
content was below the critical concentration of poisoning for histamine during storage for 5 days at
25°C. The addition of sorbic acid was also inhibited the histamine formation and histidine decarboxylase
activity, and the inhibitory effect of 0.2% addition was greater than 0.1% addition.

*% i 2% A bRl AMNY slLEhlE&RA A=

Al A FEBAEs 52 &
TS BIE (32 R A 198464 &H, citric Simidu & Hibiki(1955)%& glycine, urea @@ TMAO
acid, malic acid, succinic acid ¥ D-sorbitol 59} (trimethylamine oxide) & mFolHid 3 tste

HAHEo] slzebule] & vl ¥ HFfel sl zetnld el wA] e %S #HED 23 olE A
2 AR e ol % H Bl SlLebule A4S o spEe] sl2eal RS At FHRA Atz
APre AFE HEHEE v Qo). 3tglex], Ota ¥ Haeno(1975)= AH§, glucose &

Adfo] A BiHe] o]s) glucose, sucrose, glycine sucrose 5-& TEol Wl ArHgk A5} g utul %
9 sorbic acid 59} HrlEe] sl 2elul el A o dste] £HE dA"Hd EZAE Jehigey
FaFe] wisle] WE, HEfeldd o). glucose Y sucroses JAl Aol AV EE Fuigk o

— 485 —



2 2

& dehiA @gtte BEsach
=3k, Hibiki @ Simidu(1959)3= glucose, sucrose,
glycogen B ¥ %—% ZERe H AL A
AEe FHY 9%
dAAQ AFE el
7HgEd vE st AA 37t

sucrose B glycogen
v, 53] sucrosey 3
e @t

&, Ota(1972) m3oiegxt B4 A=Y 2 B
HA glucosed: Arbsta sl&eb el wA =
FT HED A3 BRAC AT AL sl&eln

&l AR KE, Bs B9 fedddes 2
88 ] A=A 4,

o] AL #ako] o3lw, fHe] glucose, sucrose 5
€ A& A A o2 S ER] o
A=Ae stv, 28 @l el wtzal Fdgt
e JehiA e 43 BRAY BuEEd ==
A Bl zEluldple] WAy 9] FeidAne A
&+ g

A K A HREHEES Sl R
A e A% AFAEY dFE fiFste o,
HERY iRl dlEtl &R w3 A
R ek wstel B MRS & LEIER
¥=2 3}e] o]e) glucose, sucrose, glycine ¥ sorbic
acid 5-& 93 %4 Hststed 25°Cq] AAsle Tz
A7) e B ieh ARk Wb ol e
REREERS EES @fste o1, BERY BRE

£ 2 s E A9 szl gRY BT Wi

wastgd =

bk R R

1. ZH&

A EHBA AL3E 5o (Scomber joponicus)i=
19834 78 7H L 19834 8H 13H« LUtFMAT
Bl BB BET A& TIAoH, BEL 200
~510g°1 07 BES 30~37cmolgict. MERA)
7t el &d A€ Adstd BB g

2. By HMER
A EHHAA AR Ho1E B glucose, gly-

cine, sucrose 4l sorbic acide]®}. &, homogenizer
2 3BT BRE W glucose, sucrose @ glycined
WERe Wt A7 5% % 10%4 Avkska sor-
bic acid:= 0.1% 2 0.2% % FH7}8}o] polyethylene

S Yepl R ek ot  glucose, .

Bk & 5

filme 24 F4ele] 25°Co] A Asted Tz GRS
L2 FzedRe BEE ki REa .
&l B BREBECL 8|29 dykel )
A e 9ekE #HAss g5t KBRS homogenizer
= ERE v A A ERY A2 U
o} glucose 9 sucrose® 77 5% R 10%% A7}t

o 25°Ce] Azt Fx 3 Zelnl 4R BEE K

. mEsh o

e HEEE AHEE A7A dm RERE
BRI B& 2ALE Ageted Tn Jlketol
o,

3. —#EA S AT

&Koy, HFEEs, HEAHE, HKs 2 85 5& %
Hoz Aysldon, MBEHEEEHE(volatile basic
nitrogen, VBN)X st BRI
HEE(HA E&4, 1960022 AFYgitgdw, =g
amino-N-& Spies @ Chamber(1951)9] Koz 2
Baigteh.

Conway unitE

4. szl it

BUSR(E 2 kb, 1084)9L 7o) FIHE(1974)8] ion
exchange chromatographyzk o 8 A3} =,

5. S|AEIXRKER BRENES W

RISR(E B b 1980} Zro] Wh(1982)9) ik
o] F3ted FA 5.

A HR AL £RH —~BRES-S Table 15}
7.

=3 FEFY K-S homogenizerzs] HEAL
3} glucose, glycine W sucrose 5& A7 5% 2
10% 4 A7 F 25°Ce] AAsld T BEHL
2 pH, VBN, slxgl 48BY 32 BKREER
Eike] LS #BES FAE Fig. 1~Fig. 4o et
A9l

Fig. 1.& A71ES Asstn 48 HEEY S
E Jehigles, pH R VBN A7 3o =teh A
A 275 A% 8H sl pHE: 7.9, VBN &
863.8mg/100g & Jeldiglon, &8 ¥ BRRE
2e] FEiE 4 el HRE QR FEE F
7hete] BEFRS FEHES A} 36 B mlel REMEU

— 486 —



2%l mI P R slzenl &R 1A= dmmpe] 9%

Table 1. Chemical composition of raw mack-
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Chemical compcsition Sample 1 Sample 2
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