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evaluate their freshness and safety. Methods Taking 4 kinds of marine fishery products as the research object, the
main freshness indexes [total volatile basic nitrogen (TVB-N)] and the content of 9 kinds of biogenic amines
(phenylethylamine, tyramine, histamine, tryptamine, cadaverine, putrescine, octopamine, spermine and spermidine)
of marine products during storage at 4 °C were measured. The influence of storage time on the content change was
analyzed, and the freshness and safety of marine products were evaluated on this basis. Results There were some
differences in TVB-N content and biogenic amine content of 4 kinds of seafood stored at 4 °C. The TVB-N content of
4 kinds of seafood increased gradually with the extension of storage time, and there was a significant correlation with
time. The growth rate of Solenocera melantho was significantly higher than that of the other 3 kinds of seafood
(P<0.05) after 2 days; under the same conditions, the content and change of biogenic amines were significantly
different in different seafood, Pneumatophorus japonicus could produce many kinds and high content of biogenic
amines, especially histamine and tyramine, which were harmful to human health in a short time, and the content
increased significantly with the extension of storage time, which needed the attention of consumers. The content of
spermidine and spermine in seafood was low and had no obvious change; octopamine was not detected in 4 kinds of
seafood. Conclusion The content of TVB-N, cadaverine and putrescine in 4 kinds of seafood are significantly
correlated with storage time (P<0.01); the type and content of biogenic amines produced by seafood are closely
related to the variety of seafood, the content of biogenic amines varies with the variety of seafood, biogenic amines
and storage time. Even under the same storage conditions, the freshness and edible safety of different seafood need to

be evaluated independently.
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Fig.1 Changes in TVB-N content during storage conditions at
4 °C (n=3)
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Fig.2 Changes in tryptamine content during storage conditions at
4 °C (n=3)
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Fig.3 Changes in phenethylamine content during storage
conditions at 4 °C (n=3)
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Fig.4 Changes in putrescine content during storage conditions at
4 °C (n=3)
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Fig.5 Changes in cadaverine content during storage conditions at
4 °C (n=3)
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Fig.6 Changes in histamine content during storage conditions at
4 °C (n=3)
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Table 1 Correlation analysis of TVB-N and biogenic amines aontent with the storage time of 4 kinds of seafood

TVB-N N M i P J 4 1% e
KA HEIT r 0.9670 0.800 0.9480 0.8730 0.9430
P 0.0002 0.010 0.0030 0.0140 0.0008
it r 0.8700 0.850 0.9760 0.9260 0.940 0.9390
P 0.0040 0.006 0.0005 0.0010 0.003 0.0009
T b r 0.9530 0.894 0.9840 0.9480 0.920 0.9350
P 0.0005 0.003 0.0002 0.0006 0.002 0.0010
ffta r 0.9580 0.9690 0.9750
P 0.0004 0.0009 0.0006

TE: -FRRTG; r TR REG P<0.05 HAA B EME, P<0.01 HA W WFE,
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