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Detection methods of biogenic amines in alcoholic beverage
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ABSTRACT: Biogenic amines are a kind of low molecular weight bioactive organic compounds widely existing in
food. When the content is within a certain range, it is bioactive substances beneficial to human body, but if it exceeds
the limit, it will bring serious impact on human body. Therefore, effective detection of biogenic amines in food is
particularly important for ensuring people's health. The biogenic amines in beverage wine mainly come from the
fermentation process, so the detection of biogenic amines at home and abroad is mainly concentrated in beer, wine,
yellow wine and other fermented wine. With the development of modern detection and analysis technology, the
detection methods with low detection line, high sensitivity and high accuracy have been emerging continuously,
realizing the leap from the detection of past major components to the detection of trace or even ultra-trace
components. This paper reviewed the detection methods of biogenic amines in beer, wine and yellow rice wine were,
in order to provide convenience for the detection of biogenic amines in the future.
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