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Abstract
The presence of bioamines in food is a chemical indicator of food damage. Among the bioamines, histamine is
most involved in food poisoning. And to evaluate the ratios of histamine in Thunnus thynnus, In this study, 24
samples of 4 Thunnus thynnus were collected (for each group, 4 samples were taken from the back D and 4
samples from the abdomen E) Samples were collected in three different temperature conditions and stored fresh
(uncontaminated) Thunnus thynnus at temperatures of 0 °, 6 ° and 200 °C, (A, B, C) for 24, 72, 124 hours
respectively. All samples collected from the local market of Qasr Ahmed in Misrata— Libya, and the histamine and
the pH value were analyzed. Histamine was identified in all samples by the ELISA procedure and pH by pH meter.
By the results, the histamine level in group A was 50.0 ppm/100g<, whether they were in the back or abdominal
area, they are more above the limits allowed by the Libyan National Centre for Standardizations and Metrology
(Ppm/100g 10). In group B-D, the average histamine (+SD) level was found to be 11.0275+66845. 0 was within
the limits allowed by the Libyan National Centre for Standardizations and Metrology.
While the average histamine level (+SD) in Group B-is 20.240+ 1.205 is higher than the criteria of the Libyan
National Centre for Standardizations and Metrology, the average results of the C-D group for histamine (+SD) are
3.9750 £33151. The C-E group is 6.5625 +26056. They are below the standards of the Libyan National Centre
for Standardizations and Metrology. The pH values for samples were within the standards of the Libyan National
Centre for Standardizations and Metrology (6.8). Average pH values (+SE) for samples for A B & C the reading
was determined to be 6.0775 +.058, 5.8925+.046, 5.5550 + 0.058, respectively.
We can conclude that the degree to preserve fresh fish is 0°C. Based on the indicators, the ratios of histamine
levels start to increase at storage of 6°C and above. These results emphasize the importance of applying good
hygiene practices and respecting the cold chain.

Keywords: Histamine level, bluefin tuna, storage temperature, pH, storage.
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