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Research progress on the control of biogenic amines in the
processing and storage of fermented foods
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ABSTRACT: Biogenic amines are a class of low molecular weight, biologically active nitrogenous organic compounds
widely present in fermented foods and fortified foods rich in amino acids and proteins,especially in fermented foods,
biogenic amines are mainly produced by the action of amine-producing bacteria on the decarboxylation of free amino
acids in fermented foods. The production of biogenic amines can cause deterioration of food quality and shorten shelf
life, and excessive intake of biogenic amines can pose a great threat to consumers’ health. Therefore, the establishment
of safe and efficient biogenic amine control technology is of great practical significance to further improve the quality
and safety of fermented foods. Based on a brief overview of biogenic amines and the formation pathways of biogenic
amines in fermented foods, this paper focused on the research progress of the effective inhibition of biogenic amines in
fermented foods through the control of raw materials, improvement of fermentation strains and artificial regulation
during the processing and storage processes, respectively, which provides solutions and references for the control of
biogenic amines in the processing and storage of fermented food.
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Table 1 Production and action of common biogenic amines
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Fig.l Metabolic pathway of biogenic amines in fermented foods
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