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Histamine or scombrotoxin is a food toxin that is associated with the consumption of fish, especially species belonging to Scombridae and Scomberesocidae families (scombroid fish) such as mackerel and tuna. Histamine will begin to develop as soon as the tuna is dead. Thanks to modern cooling and freezing methods, only in very rare
cases, tuna products are found to contain histamine levels that will threaten human health. Currently, advanced on-board storage, food safety and quality procedures in the tuna industry, as well as inspections by national health authorities, have reduced the problem to a level where it is unlikely to occur any more. The amount of histamine
has been brought to a minimum level, which is not harmful to consumers. Typically, the current levels of histamine in canned tuna range from 1 ppm to 30 ppm. Within these ranges the tuna is perfectly safe to consume. Food regulations in most countries allow you to count up to 50 or 100 ppm. Scombrotoxic poisoning is also known as
histamine poisoning, as histamine is considered a major toxic component of scombrotoxin, although other compounds may be involved. Histamine (C5H9N3) is a biogenic amine and can be produced during the processing and/or storage of tuna and some other food, usually under the influence of spoil bacteria. Histamine or combrotoxin
formation is the result of the time and temperature abuse of certain species of scombroid fish. In other words, if the tuna is not immediately chilled below 4 degrees Celsius or frozen aboard a fishing vessel, after it has been caught, histamine may begin to develop to an unacceptable level. Responsibly processing tuna on board, and during
the production process, histamine counts can be stored well below 50 ppm. In most cases, histamine levels in disease-causing fish were above 200 ppm, often above 500 ppm. However, there is some evidence that other chemicals (such as biogenic amines such as putrescin and cadaver) may also play a role in the disease. In countries
with small coastal vessels, lack of ice reserves, insufficient cold supply chains and poor sanitation, histamine is unfortunately still common and is known to reach high levels. When transported in an uncooled truck or outdoors, especially in tropical temperatures, the development of histamine can accelerate to unacceptable levels.
Histamine or sembrotoxin in fish is produced by decarboxylation of the amino acid histidine and fish species that have high levels of free histidine in their tissues are most likely to develop histamine levels. This is usually the result of the action of the enzyme histidine decarboxylase, which is found in a number of bacterial species that may
occur in fish. Scombrotoxin is most commonly associated with comcombid fish, especially tuna, skipjack, bonito and mackerel, but in addition, non-competitive fish such as sardines, herring, pilchard, marlin and mahi mahi were involved in outbreaks. The effects of Scombrotoxic (histamine) poisoning are chemical intoxication, in which
symptoms usually develop rapidly (from 10 minutes to two hours) after eating food containing toxic histamine levels. The range of symptoms experienced is quite wide, but can include oral burning or tingling, skin rash and localized inflammation, hypotension, headaches and flushing. In some cases, vomiting and diarrhea may develop and
elderly or sick people may need hospital treatment. Symptoms are usually resolved within 24 hours. The tuna catching and processing industry takes many preventive measures to avoid the presence of this toxin in their catches and therefore in the finished product. Control of primary processors, such as tuna fishermen and processors
(fresh, frozen and canning), temperature and time control are important as key measures to prevent the production of histamine in tuna. Intensive and continuous testing is being carried out throughout the tuna supply chain, processing plants and health authorities to protect and control histamine levels and food safety. It is important to
note that the process of cooking or sterilization will destroy both histamine production and bacterial descarboxylases, but not histamine itself or scombrotoxin. Since once it is in tuna meat there is no way to remove it anymore. Hygiene, good treatment on board a fishing vessel, during landing, transportation and processing, remain a
necessary and highest priority to prevent or minimize pollution. Recommendations for raw materials at processing plants Guidelines set by the U.S. FDA and DG SANCO EU; 50 ppm is the limit associated with the analysis of one fish (individual analysis) when taking raw materials. The tuna industry adjusted this histamine level to 30 ppm
for individual analysis to have tolerance for cooking and exercising a cleaning process that might increase histamine concentration. For sensory analysis, U.S. and EU food safety authorities recommended that 118 tunas be evaluated with a intake level of less than 2.5 percent of decomposed fish per lot. The species of fish most frequently
implicated in histamine toxicity are scombroid dark meat fish (e.g. tuna, mackerel, skids, bonitos, marlin) and non-combroid species such as mahi mahi (dolphinfish), amber, sardine, yellowtail, herring, and blue fish. Although this is rare, cases involving whitefish have also been reported. The production of toxins occurs when insufficient
cooling after the catch allows the multiplying of bacteria that contain histidine decarboxylase, which converts the amino acid histidine into fish in histamine. Histidine decarboxilase can continue histamine in fish, even if the bacteria are inactivated; In addition, the enzyme remains stable during freezing and can be activated very quickly after
thawing. Subsequent cooking, smoking or canning of fish does not eliminate histamine, so both raw and cooked fish can cause symptoms. The affected fish do not have a distinctive appearance or smell. Once cooked, the fish may look cellular. Taste is a relatively insensitive measure of toxicity, since the lowest levels of histamine are
enough to cause symptoms may not be tasted. Sometimes fish with a higher concentration of histamine can have a pungent, peppery taste. Bacterial proliferation (and therefore histamine production) occurs unevenly in fish, partly depending on temperature differences. For example, the tissue closer to the surface of the previously frozen
mass of the fish will melt earlier and may contain more histamine. The degree of symptoms in people consuming the same food can be very variable. The magnitude of symptoms may be related to the following: Individual differences in sensitivity to or metabolism of histamine (e.g., symptoms may be noticeably worse in individuals taking
isoniazid due to the blockade of the GI tract hisse) the size of the portion consumed by the amount of histamine in the consumed part of Lee part was from the same fish Number and type of other foods consumed along with fish If you have intolerance histamines. : Histamine is present in many foods from eggs and cheese to meat and
fish. If you don't want to give up eating fish, here's how to enjoy your meal without regret. Proteins are a vital component of our daily diet. They are necessary for building muscles, cells, organs, tissues and bones. They also control important metabolic processes and support the immune system. But too much protein can be harmful to
health - especially if you suffer from histamine intolerance. Histamine is a natural product of the decomposition of the amino acid histidine. Amino acids are the building blocks of proteins: So where proteins are present, there is also histamine. Anyone who suffers from histamine intolerance should avoid foods with high histamine levels.
Histamine is produced during fermentation. Therefore, products such as hard cheese, red wine, beer, vinegar, sauerkraut and soy should be avoided. Histamine is also produced in fish during storage: High levels of histamine in fish indicate damage. In addition, there are still many products that are not very well tolerated. These include
eggs, meat, ham, sausage, mushrooms, tomatoes, wheat, yeast, nuts, spinach, avocados, bananas and citrus fruits. Approximately 1 per cent of the population suffers; most of them are women. Histamine levels of histamine intolerant fish are slightly different other food intolerances: There are a few common signs about foods that allowed
or prohibited. Histamine levels are naturally highly fluctuating. For example, freshly caught fish contains almost no histamine. However, histamine levels increase rapidly during storage. As long as the fish gets into the store counter, it can contain very high levels of histamine. Therefore, the freshness of the product is key. The table below
provides a general overview of histamine levels in different types of fish: Fish productHistamine level Fresh fish (e.g. salmon, saithe, redfish, cod, haeck, hoki, plaice, trout, zander) low-histamine frozen fish (also fish sticks) low-histamine capsules of fish oil tuna, anchovies, sardines, mackerel, herring, rollmops)rich histamine smoked or
dried fish (e.g. smoked salmon, fish, salted herring) rich , squid, mussels) histamine-rich crustaceans (e.g. shrimp). By continuing to browse this site, you agree to our use of cookies. Browse our cookie information for more information. OK Food Safety Focus (150th issue, January 2019) - The Food Safety Platform, announced by Mr.
Kenneth Young, a researcher in the Risk Assessment Section, The Food Safety Center is an important part of many of the cuisines we enjoy. However, consumption of fish and fish products containing high levels of histamine can cause fish smbbrotoxin poisoning (SFP), also called histamine poisoning. In Hong Kong, the Department of
Health's Health Centre recorded a total of 26 local SFP cases, in which 45 people were injured between 2009 and 2018. In this article we discuss how histamine is formed and ways to control histamine levels in fish and fish products. Examples of fish that contain elevated levels of natural histidine: (a) mackerel, b) sardine, (c) tuna and (d)
anchovies. It has also been found that some of their respective foods contain high levels of histamine. Histamine formation in fish and fish products is a toxic metabolite produced by histamine-producing bacteria during the spoiling and fermentation of fish and fish products. Many of the bacteria that produce histamine are part of the natural
microflora of the skin, gills and intestines of freshly caught fish. Histidine decarboxylase enzymes (HDC), synthesized by the bacteria that produce histamine when they reproduce, convert the amino acid histidine, which is naturally present in fish, into histamine. Histamine levels in fish and fish products mainly depend on fish species and
temperature control time. Some fish, such as mackerel, sardine, tuna and anchovies, naturally contain large amounts of histidine and related to SFP cases in Hong Kong and/or other locations. Time and temperature control is the most effective method of ensuring food safety for fish, fish, fish, fish, fish, fish, fish, and fish, Production. In the
absence of proper temperature control of time, such as cooling and freezing, histamine formation can occur anywhere in the entire supply chain. Previous research conducted jointly by the Department of Food and Environmental Health and the Consumer Council found that high levels of histamine (up to 2,600 mg/kg) that can cause SFP
were found in open samples of canned fish that were left at room temperature for 24 hours. However, histamine was not detected in samples that were stored at 2 degrees Celsius for 168 hours. The health effects of histamine SFP are caused by eating foods containing high levels of histamine, i.e. consuming a serving of 250 grams of fish
or fish product with a histamine level exceeding 200 mg/kg can cause symptoms in healthy people. Symptoms of SFP include tingling and burning around the mouth, flushing the face and sweating, nausea, vomiting, headache, palpitations, dizziness and rash. Aggravation of asthma and more serious cardiac manifestations have been
reported in more severe cases. The onset of symptoms within a few hours of consumption, and these symptoms usually disappear in 12 hours without long-term effect. Control of histamine in fish and fish products High levels of histamine can develop in fish and fish products before the signs of spoiling (e.g. bad smell or taste) develop.
Therefore, measures to control histamine should be taken along the food chain from harvest to consumption. The cold chain should be kept at or below 4 degrees throughout the supply chain, including transmission points such as unloading fish from the vessel and processing procedures. Frozen fish and fish products should be stored at
or below -18 degrees Celsius. Vehicles or vessels must be properly equipped to ensure that the fish is cold and pre-chilled before loading the fish where applicable. Adequate heat treatment (e.g. cooking, hot smoking) can kill the bacteria that produce histamine and inactivate HRK enzymes, but cannot destroy pre-formed histamine. To
ensure food safety, the Recommendations in the Fish and Fish Practices Code (CAC/RCP 52-2003) issued by the Child support Code Commission should be complied with. (a) The cold chain should be maintained throughout the supply chain. (b) Cooled fish and fish products should be stored at or below 4 degrees Celsius. (c) The time
of cold-room time that fish products store at ambient temperature should be kept to a minimum. At the consumer level, the fish should cool quickly after purchase. For pre-packaged fish and fish products, store according to the instructions (e.g. refrigerate). If cooked fish and ready-to-eat fish products (such as tuna sandwiches and open
canned fish) are placed at room temperature throughout the day, they can be re-incriminated and histamine can form. So if these foods are not eaten They should be kept in the fridge and be finished as soon as possible. It's possible. histamine in fish sauce. histamine in fishmeal. histamine in fish eu regulation. histamine in fish oil.
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