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1. ARESERIES o hEBSAERE CNS
8052.
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4 #, 3 4 % (ppm)
® M & #H | # #

R I& & 2 ¥ R &K EF + ¥ & F
& H K O H 41 4.6 46 17.4
# & A % H 21 8 47.6 18.9
& % T # 2 4.5 4.8 4.6
# & % i+ H 47 4.6 30 13.6
& o it M 9 10.5 41 29.3
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THE INVESTIGATION ON THE CONCENTRATION
OF HISTAMINE IN CAN FISHES

PING-PING LEE AND CHIEU-CHEN CHENG
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ABSTRACT

In an attempt to understand the status
of histamine concentration in can fishes,
120 samples including Tunas, Bonitos and
Sardine were randomly purchased from
markets in northern, central southern and
‘eastern area of Taiwan during 1986.

Histamine concentration was analyzed
by flurometry, The résult showed that 41
samples of oil soaked tunas contained his-
tamine with an average of 17.4ppm, 21
samples of Vegatable cooked tunas

contained histamine with an average of
18.9ppm 2 samples of tomato pasted tunas
contained histamine with an average of 4.5
ppm, 47 samples of tonate pasted sardine
contained histamine with an average of
13.6ppm. and 9 samples of tomato pasted
bonitos contained histamine with an aver-
age of 29.3ppm.

47.6ppm was the maximum found in
vegatable cooked tunas and total of 120
samples weren’t higher than 100ppm.
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