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Is histamine produced by lipid oxidation?
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In this study, we investigated whether histamine are generated by lipid
oxides. We focused on various aldehydes as lipid oxides. The reactivity of aldehydes and histidine,
which is a precursor of histamine, was investigated. As a result, the highly reactive aldehydes had
chain structure, double bond, and 6 or 7 carbon atoms. Since these aldehydes are generated by the
oxidation of fatty acids contained in vegetable oil, animal meat, and fish meat, their presence is
predicted in foods with deteriorated quality. Although histamine itself could not be confirmed by
thig_study, the possibility of histamine production is predicted by changing the reaction
conditions.
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Trans-2-hexenal 84.5 734 101
4-Hydroxy-2-hexenal 96.2 75.5 25.6
4-Hydroxy-2-nonenal 97.0 76.7 25.6
1-Hexenal 10.3 6.3 8.6
Propanal 3.8 75 7.6
3-Deoxyglucosone 2.8 5.8 43
Methylglyoxal 105 10.1 49
Glyceraldehyde 444 46.9 76.3
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