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Review on microorganism of producing biogenic amines and detection
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ABSTRACT: Biogenic amines are a class of biologically active small molecule organic compounds containing
amino groups, which widely exist in protein rich foods. The appropriate amount of biogenic amines in organisms can
enhance metabolism and promote growth, but when the content reaches a critical value, it will produce many adverse
effects. The biogenic amine content is higher in food which has a large number of microorganisms. The type and
content biogenic amines are also very different in the same kind of fermented meat products, and the fermentation
time, storage time and the packaging materials have effects on them. This paper mainly introduced the common types

and physiological effects of biogenic amines, and microbial species producing biogenic amines in fermented meat
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products, forming ways, strain screening methods and detection methods, in order to provide supports for the further
study of biogenic amines in fermented meat products in the future, and provide a reference for quality guarantee of
fermented meat products.
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