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Study on removal of histamine in foods to prevent allergic food poisoning
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Histamine food poisoning is an allergy-like food poisoning that occurs when
food rich in histamine is eaten. Histamine is colorless and odorless, and it is difficult to
pre-label contaminated foods. Furthermore, since it is not usually decomposed by heating, a method
for removing histamine other than heating is required. Histamine is water-soluble and may be able to

remove histamine from food by boiling or immersion. Plants are known to have histamine degrading
enzymes, which may be able to remove histamine in food. We examined the removal of histamine in food
by boiling and soaking, plant-derived enzymes, and other methods.
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Fig. 1 Effect of corona discharge on (&) 556 ng and (b) 55.6 ng histamine at different discharge times.
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