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on histamine in fresh nd,-'qewmed g

Fresh tuﬁa were dii 1-ded; Lg;":'i:yngps gmund or whole fish and

v
deheaded and gutted fish:both @ tat various temperatures
: 3

o o Ol
30+ 2¢C, 20+ 2@} 1077

o —iO o
9-Cyai ‘ana -zj_aj‘t 2 C. At each tempera- :

ture, the histaminescentent, totaleviable count, histidine decarboxylase

saoteric, 1ol Ghsarul bt bt P oo asgpunee

(p < 0.05) betwaen whole fish and deheaded and guttedsfish.

se 10| ciperdpll ke rlsdridelmlon Voo kiltier thon et

of at Ingh temperature. But at 0 C or below, the histamine content
did not significantly increase (P < 0.05). The contents of total
viable count, histidine decarboxylase bacteria and total volatile bases
during the storage increased more rapidly at the high temperatures than
at low temperature which wa: similar to the increase of histamine.

The result of sensory analysis showed that tuna was rejected or decom--



pasediat the h'igtwnine Zevel> 100 ppm, the vhiAstidine decarboxylase
‘bacteria > 105 per gram and total volatile bases) 10 mg%.

According to the kinetie parameters, the reaction rate constant (k)
of histamine formation in fresh tuna during storage at 3000, 2006' and
1000 were 0.1856, 0.1378 and 0.060 min~1 in whole tuna and 0. 1787,
0.1191 and 10,0068 min~! in dokd

The activation energy ( '  al'o7 ﬁﬁ KJ/mole in:whole tuna

note in @éd.tuna, respectively.
This resea/ ere was no significant difference

(P 0.05) among y 2 \ 500 ppn and ) 1000 ppm

~ in tuna before andsaft / ste: 'L" omn at 2 temperatures .

o o oM y Y, N4
(112 + 1 C 75 min q 1.¢ 40°min). These canned tuna were then
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