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Abstract: In order to build a suitable method for determination of
histamine content in fermented meat products, liquid chromatogra-
phy (HPLC) method, the national standard method and the im-
proved national standard method were used to determine histamine
content in fermented meat products. It was shown that the standard
curve of the three methods showed a good linear relationship. HPLC
method presented the highest precision with a good relative standard
deviation (RSD << 1%), while the national standard method exhibi-
ted the worst precision and the relative standard deviation was close
to 5%. The range of recovery rate of both HPLC method and the im-
proved national standard method were higher than 90% and were
better than that of the national standard method. The results re-
vealed that HPLC method and the improved national standard meth-
od could meet the determination of histamine content in fermented
meat products experimental requirements.
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Table 1 Results of precision test of liquid chromatography method, the national

standard method and the improved national standard method (7 =6)
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Table 2 Results of accuracy test of liquid chromatography method, the national standard

method and the improved national standard method (n=6)
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