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Biochemical Studies on Squid Meat Food Poisoning

I. Increase and decline of amines of squid

meat during preservation.

Kiichi MURATA, Keiichi O1SHI and Atsushi ITDA

Abstract

_ The authors have previously, identified many amines accumulated during the period of
preservation of squid meat. In this paper, are reported quantitative analyses of three amines:
trimethylamine, histamine and tyramine, comparing samples with the pure reagents chromato-
graphically.

General speaking, the inclination was observed for trimethylamine to increase in accordance
with the increase of the volatile basic nitrogen, and tbe higer the temperature at which the
samples were preserved, the larger became the quantity of trimethylamine determined. A slight
amount of histamine was detectable after 96 hours from the catching time for all the samples,
therefore it seems not to play any important part in the food poisoning caused by the squid
meat. Tyramine content was slight and increased gradually.
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Fig. 1. Relation between the concentration of
trimethylamine-N and optical density

Table 1. Changes in the amount of trimethylamine of squid meat (mg%;)

Time elasped
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Sample No.
(Mean temp.
of

preservation) N

. 120
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Fig. 2. Changes in the amount of trimethylamine
of "squid meat
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Fig. 3. Relation between the concentration of
histamine—dihydrochloride and optical density

Table 2. Changes in the amount of histamine of squid meat (mg%)

Time élasped
(in hrs.)

Sample No.

(Mean temp.
of

__preservation)

8”{‘;%01) 0 0 | 025 | 0.31 | 0.20 | 0.33 | 0.48 | 0.47

g?};,%g) 0 0 | 031 | 046 | 0.40 . 050 ; 0.65 | 0.57

?z?%%g) 0 0 | 059 | 1.04 | 3.67 1.85 | 159 | 0.76
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Fig. 4. Changes in the amount of histamine
of squid meat
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Fig. 5. Relation between the concentration of
tyramine-hydrochloride and optical density

Table 3. Changes in the amount of tyramine of squid meat (mg%">

Time elasped'_[r |
(in hrs.)

P
1

Sample No.
(Mean temp.
f

of
preservation)

120

8’1‘"‘5%5) 0 0 1.69 1.09 1.05

1.08

8?%%5) 0 0 2.24 1.4 1.19

1.61

?zr;l:)%g) 0 0 3.46 1.72 2.39

2.69
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Fig. 6. Changes in the amount of tyramine
of squid meat
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