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Abstract
To prevent the histamine food poisoning, hygiene management investigation of the processing place and histamine
generation of the detection histamine generation bacterium were investigated as an example of the tuna. The coliform group
was detected though Vibrio parahaemolyticus were not detection in the bacillus inspection of the fish. A nonvolatile amine
such as histamine in the fish was not detection. Storage in ice for seawater tuna epidermal partially apparatus detect culture
day culture histamine generate. The thoroughness in a further sanitary supervision was suggested from and proper
management result to the handling such as seawater and apparatus for the storage in ice roughly the processing place.
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