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Determination of histamine content in aquatic products by high performance
liquid chromatography with ultraviolet detector

XU Li, LIU Lin, WANG Zong-Qi, MENG Hui-Qin, ZHANG Xue-Yan

(Shandong Entry-Exit Inspection and Quarantine Bureau, Qingdao 266001, China)

ABSTRACT: Objective To improve the method of high performance liquid chromatography (HPLC) for
determination of histamine in aquatic product (mackerel fish), and to develop a method with simple extraction,
stable derivatives, and easy to operate. Method The perchloric acid solution 0.4 mol/L was used to extract
histamine of aquatic products, dansyl chloride solution 10 mg/mL as derivative agent, methanol and water as
the HPLC flow phase to gradient elution. The histamine content was detected by high performance liquid
chromatography with ultraviolet detector. Results The method had the advantages of complete extraction,
simple operation, ideal peak, less interference of histamine peak. The recovery rate was more than 90%, and the
detection limit was 50 mg/kg. Conclusion It can meet the requirements of determination of histamine in
aquatic products, and is an ideal method for detection of histamine.
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