7S e A Al40d A1Z (2017)
Korean J Vet Serv, 2017, 40(1), 35-40
ISSN 1225-6552, eISSN 2287-7630
https://doi.org/10.7853/kjvs.2017.40.1.35

< Original Article >

Korean Journal of
Veterinary Service

Available online at http://kjves.org

= — —
HHENS0{2 S|AEIDI M3} XA
Il X
-E2ag7| ZMoz-
TS by - PSe - o2 - ol M - AAY - S - ZF - oHE
QB A RARH AT

Investigating changes of histamine content in salted mackerel
- on storage containers -
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In order to find a way to reduce histamine formation when storing salted mackerel at home, a series
of experiments were carried to monitor the time-related changes of histamine content, total aerobic bac-
teria and coliform quality of mackerel marketed in Incheon by the type of storage containers (clean,
zipper and vacuum bag) during storage at 4°C, 24°C and —20°C for 10 days. Histamine formation was
continuously increased with passing time during storage at 4°C, whereas it was decreased after 3 days
during storage at 24°C. The initial value of histamine was maintained during storage at —20°C for 10
days. During storage at 4°C, total aerobic bacteria and coliform showed a tendency to increased rapidly
till 3day and then decreased gradually. The formation of histamine was increased in the order of vacuum

bag <zipper bag<clean bag during storage at 4°C.
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Table 1. HPLC parameters for the analysis of histamine

Description Condition
Column CAPCELL PAK C18
MGII 5 pL, 4.6 mm IDx250 mm, Shiseido,
Tokyo, Japan
Detector PDA (1024 ch, 190 ~700 nm), 254 nm
Gradient (%) 0 min 10 min 15 min 25 min
ACN:DW 55:45 55:45 65:35 80:20
30 min 35 min 36 min 45 min
90:10 90:10 55:45 55:45
Flow rate 1.0 mL/min

Column temp. 40°C
Data program  Agilent OpenLAB CDS (EZChrom, A.04.07)
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Fig. 1. HPLC chromatogram and calibration curve of histamine (1,
5, 10, 25,40 mg/L).
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Fig. 2. Time-related changes of histamine formation of salted mack-
erel by storage containers during storage at 4°C (refrigerator) & 24°C
(ambient). Each value represents the meantstandard deviation in
triplicate.
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Fig. 3. Time-related changes of total acrobic bacteria&coliform with
comparing histamine of salted mackerel by storage containers during
storage at 4°C (a, b and c¢) with —20°C (d).
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Fig. 4. Elapsed time to reach specific concentration of histamine
during storage at 4°C by the type of storage containers.
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at 4°C by the type of storage containers.
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