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ABSTRACT: The freshness of seawater fish reflects the edible value of fish. The green-skinned and red-fleshed fish
in seawater contain high histidine, which will lead to the increase of histamine content in the body due to improper
preservation and harm the health of consumers. Histamine is a food-borne chemical hazard, which can easily lead to
poisoning in allergic people. Histamine poisoning, also known as mackerel poisoning, is caused by capillary
dilatation and bronchial contraction caused by histamine. Studies have shown that mackerel fish have high histidine
content. Histidine can produce histamine under the action of histamine-producing microorganisms' histidine
decarboxylase. The most effective method to determine histamine poisoning is to detect histamine content in
mackerel. Low levels of histamine do not pose a threat to human body. Too much histamine intake will do harm to
human body, and histamine has become one of the criteria for evaluating mackerel quality. In this paper, the methods
of sensory and physicochemical evaluation of mackerel quality (histamine, K value, volatile base nitrogen, etc.) were
reviewed, and the influencing factors of histamine production, such as microorganism, temperature, species of fish

were summarized, which provided basis for mackerel quality identification and histamine content control.
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Table 1 Mackerel sensory evaluation table
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