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Determination of Histamine in Fish Samples Based on Colloidal

Gold Modified Electrode
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Abstract: A simple and sensitive method was established for the detection of histamine by using the
current — time curve based on a colloidal gold modified glass carbon electrode ( AuCS/GCE). The
electrochemical properties of the modified electrode were investigated. The pH value of the base solu-
tion, and the electrochemical detection methods and conditions for histamine were optimized. Results
showed that there was a good linear relationship for the response current( —/, wA) of histamine on
the AuCS/GCE in the concentration(c¢, pmol/L) range of 0. 1 —64 wmol/L, with the detection limit
of 0. 033 pwmol/L. The recoveries for histamine in the hairtail and yellow croaker samples were in the
ranges of 94.4% —106% and 91.8% - 106% , respectively. The method was simple, rapid and
low cost, and was suitable for the determination of histamine in food samples such as hairtail and
yellow croaker.
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Fig. 2 Electrochemical response of histamine( 1. 0 mmol/L) in different pH PBS solutions( A) and different concentrations
of histamine ( configured with pH 12. 0 PBS) (B)
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Fig. 4 Linear relationship of the current response of histamine
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