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Deter mination of biogenic aminesin fermented product from soya beans by
high performance liquid chromatography

WANG Chong’, YI Shao-Ling

(Guangdong Food and Drug Vocational College, Guangzhou 510520, China)

ABSTRACT: Objective To assess the security of fermented product from soya beans, and give a reference
for their reference intakes. Methods To determine biogenic amines in lobster sauce, soy sauce and soybean
paste by high performance liquid chromatography (HPLC), the biogenic amines were extracted with 0.4 mol/L
perchloric acid solution, the pre-column derivatising agent was dansyl chloride, the mobile phase was
acetonitrile and water (V:V=60:40), and the flow rate was 1.0 mL /min. UV detector was used to determine the
biogenic amines, and the wavelength was 254 nm. Results Histamine was found in every kind of the
fermented product with soya beans, and the concentration was higher than 500 mg/kg, which was the level in
food that would cause harm to human body made by the Food and Drug Administration (FDA) in America. The
average concentration of histamine in the fermented product with soya beans determined was 469.19 mg/kg,
and different kinds of fermented products with soya beans had almost the same concentration of histamine.
While no tryptamine was found in these samples, there were 2-phenylethylamine, putrescine and cadaverine in
these fermented product from soya beans probably besides histamine. Conclusion There is a high
concentration of histamine in the fermented product from soya beans, and it will probably cause harm to human
body for a lot of intakes.
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Fig. 2 Calibration curve of histamine and tryptamine
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Fig. 3 Chromatogram of biogenic amines in lobster sauce (lobster sauce 2)
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Fig. 4 Chromatogram of biogenic amines in soy sauce (soy sauce 1)
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Fig. 5 Chromatogram of biogenic amines in soybean paste (soybean paste 3)
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Fig. 6 Chromatogram of biogenic amines in soy sauce (soy sauce 3)
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