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AI]STRACT

Histalrine rnay also be ptescnt in celtajn foocls containing fiee histidinc. and is gcnclatecl

by certrin bactcLia dutjlrg spoilage and ie nenlirtion ol tisl1. Sctonrbotoxin lish p'rrrlrring

is a worldwlde tbod salety problcrn allal is a comlnon causc of tish poisoning thal occtlrs

in hunans. Thc|etbre, thc aitn ol ihis fresent sllLdy lvas to analyzc the hisla1ninc collte[t

of yello\,lin tuna lancled liorn local mltlti-day boilts. Ycllowtin tuna tish sam|les 
"vcle

analyzed fir iristaminc content in two diilcrent flshcry harbouls elld three djli'crcnr rnulti-

day boals. istarnine contcnt wirs sig ificantly diilcrcnce (p':0.05) anlollg thc lishery

hcrbours.'Ihe results of this stud-v re\caLcd that, Histaminc conlellt was slgnilicantl]'

(pr0.05) highe| in Ncgombo fishcrl' halbor ycllowtin tuna sarnples than Dikkowita

fishely harbor tish samples. Histaninc cortent was signilicantly difi'erencc (p<005)

among the Llit'lcrcnt mulli-da), boirts in Dikko\\'ita fishelr harbor" Histamine content \\as

signiflcantly (p'.0.05) higher in yclllowlin turra tisli samples ol l)oat l l-owcr hislanlinc

cortent was obsqvcd in yellowfin tuna fish samples ofboat l.lntermediatc histanilrc

contcnt wus obscrvcd in Rain boat .1.

Fish prcser\0iidr is a ver) irrpoitant dspocl olthe lishcrlcs Fisli prescrvation mcthods

are can bc used as ihe prevent lonnation of lhc histalnine lbnning bacteda. Pickle crlaics

a low risk of firod poisoning and has a long shelf lil'e Thclefi)re: lhc eim of this Prcsent

study wes to analvzc thc physico-chenrical parametcrs i]nd sensory eVaLuation ai ( lil l'crclrl

r,olumc of vincgar. rc physico-chemicel (ash. rrroisturc. titrlble acidity. pli. hi(t'nrife

contents) and sensory Lrhiu'itclcristics (colour. appcardnce. tcxture. ilrolDa. soLrnlcss'

saltiness dnd ovcrall ircccptability) wcrc analyzed. it day l- wccl( I and l'cck 2 of



Al the dr! oue reedillg. thc uttributcs rnoisturc. aslr. pFI. titrrble aciclit),. und histanrinc

content wcrc signrllcarlll] (p.0.05) ditlerencc llnong thc trcatmc ts. 70rnl ol vinegur

addccl pickle showcrl thc highcst lowcst llislomine content. Irhvsico chcrrical anrhsis of

lieshll rnade )ellowfiu tLrna lish picklc rcvcaled. lltere tvas incrcrsc rrroistllrc. tsh

contcnt. titrablc ecidity af(l lrislrmille colltent * ith thc incrcasc in llre volume of t inegar.

As \rell irs deureilse pH \rith thc incrcnsc in thc volurne ol'\incgrr. Scusory cvalurtion ol

ii-cshly nradc picklc tirnnulnlions sho\\'cd thrt thc picklc rvith -]i)rnl r.olLune ol riueg

ilnd 5ornl!olurrc ol \ inegirr were ulost prctcrrL-d tinnulation 0t dlly ou preparati(rt bilscd

on thc ph\sico-chcmicrl rnd orguolcplic poinl ol r.ie$. lvlost prcf'crrcd two pjckle

sarnples \\,crc storccl in I wccks it dlnbient (10-il0C) tcmpcratUrc.

Durirrg the stuage rroisture. ash contcnt. pll. tjtlable acidily itncl histumirlc contcltt $,crc

siglliticantly (l).0.05) changcd. Thc pir\,sico-ahemicul prrdlncters slrch ns rroislure. pH.

histr|riirc contcnt dccr'casc and litraLrLe acidity rnll ash conterlt iLrcleuse in dillcreot

linccrr conccntratiou lirnnurlrlions. C)rganolcptic charectcrislics ol-\,cllo\'tin tUnr picklc

have lighLly chirngcd dLrring thc storoec pcriod. Microblol stlrdics wclc slrowtr thxt tlte

ol)scNation ou brclcriel cololties irt Lhc eDd ol thc stortgc pcriod nmong the inoculrtcd

s.lnplcs. Thcrc Vrirs l]o hunrlul ctlcct on thc qualily ol'lhe ploducl. finullv. it coulcl bc

conclu(lcd ilrirt the picklc \rith -\01n1 \olumc of rinegur \\as lhc bcst in chcntical enri

organolcptic quillitv colrlpilred lo oth(jr coml)inrtions.
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