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Abstract

This research studied deodorization from the simmer process and analyzed
the transformation of histidine into histamine, assuming the histamine and enzymes
are from achromator bacteria. The inhibition of achromator bacteria was inhibited by
deodorization with herbs such as vinegar, carbonated water, turmeric, lemongrass,
guava, and lime leaves and controlled for one to three days before the simmer
process. The condensed water was collected from all experiments and tested to
determine if histamine developed. The histamine test kit used 0.5 w/v of KMnO4 and
was left for three minutes, then the color solution was imaged with a scanner The
sample image was evaluated with the image J processing program “Image J” for
signal processing and to construct the calibration graph. From the results found,

fermentation with vinegar can reduce histamine from the simmer process after
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