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Summarization of Histamine of Aquatic Product Bringing
M echanism and Effect Factors Resear ch

XIE Chao, WANG Y angguang, DEGN Shanggui
(College of Food and Pharmacology, Zhejiang Ocean University, Zhoushan 316000, China)

Abstract: Histamine is an amic which is formed by dissociat histidine in the fish body putt off suo in the
enzyme of histamine.histamine product toxicity by action the twain accepting system(H, and H,).In
order to let consumers and producers realizing histamine,this text expounds histamine of aquatic
product bringing mechanism and effect factors research,which will supply the base of theory for producers,
operators, consumers and so on.
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0-2 CaS0, 0.16g/dL,

Mgs0, 0.25g/dL,

MgBr, 0.01g/dL,
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0.38g/dL, KCI 0.08, NaCl 3.12g/dL
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