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ABSTRACT: Objective To investigate the content of biogenic amines in 3 types of soybean products, such as
sufu, soybean paste and fermented soybean paste, and to understand the existence of biogenic amines in fermented
soybean products. Methods According to GB 5009.208-2016 National Food Safety Standard-Determination of
Biogenic Amine in Food, the content of biogenic amines in 6 kinds of sufu, 3 kinds of soybean paste and 6 kinds of
fermented soybean paste was determined by high performance liquid chromatography. Results The content of
biogenic amines in sufu was obviously higher than that of the other two types, with the average content of total
biogenic amines reaching 472.35 mg/kg. The biogenic amines in soybean paste with 196.77 mg/kg were slightly
higher than those in fermented soybean paste with 171.46 mg/kg. The biogenic amines with the highest content in
sufu, fermented soybean paste and soybean paste were tyramine, the second was putrescine in sufu, octopamine in
fermented soybean paste and fermented soybean paste, and the spermidine and spermine contents in the samples of the
three varieties were less. Conclusion On the whole, the biogenic amines in the three fermented bean products were
within a safe range.
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Fig.1 Chromatogram of mixed standard
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Fig.5 Biogenic amine content of three types of fermented bean products (n=3)
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Table 3 Biogenic amine in sufu (mg/kg, n=3)
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S1  ©23.84+0.42 °6.62+0.04 ©123.89+0.47 99.01+0.03  '81.56+0.33 °42.55+0.68 €182.11+0.45 0+0 °0.05+0.01 %469.63+1.53
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S5 914.59£0.19 913.35+£0.05 “86.82+0.18 C©11.19+0.27 ©34.21x0.39 954.31+0.49 °27.84+0.16 00  “0.01+0 °242.31+0.58
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Table 4 Biogenic amine in soybean paste (mg/kg, n=3)
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S7 %0.28+0.05 *52.35+0.06 1%4.04+0.19 2.07+0.23 °21.1440.18 ©42.44+0.32 ®109.62+0.19 1.09+£0.25 0.1+0.02 *243.09+1.03
S8 ®0.19+0.03 °10.32+0.05 ©1.63+0.09 °1.03+0.05 *28.7+0.15 *61.13+0.41 *124.49+1.67 1.34+0.07 0.11+£0.01 °228.95+1.56
S9 0.14+0.02 ©3.77£0.09 °5.69+0.19 °1.13£0.23 €19.2+0.13 °48.76+0.19 €38.68+0.16 0.8£0.14 0.1£0.02 ©118.28+0.3
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Table 5 Biogenic amine in fermented soybean paste (mg/kg, n=3)
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S10 90.31£0.08  €10.59+0.1  14.2+0.16 °2.72+0.07 °2.45+£0.12 °40.41+0.24 ©11.97+0.12  ‘0+0 0+0  ©82.65+0.23

S11 €1.78£0.13  *34.68+0.1 10.47+0.17 *17.37+0.22 ©1.44+0.04 *136.84+0.81 °179.89+0.16 %00  €0.2+0.02 382.68+1.31
S12 ©0.06+0.01  1.97+0.07  8.11x0.14 ©1.67£0.09 °0.44+0.02 ‘44.46+0.62 °0.49+0.03 €0.09+0.02 %0.03£0 °57.3+0.74
S13 4.95+0.06 ©33.57£0.03  7.18+0.17 “1.27£0.17 *21.27+0.19 €60.35+0.72 “240.11£0.12  0+0  °0.44+0.01 °369.14+1.41
S14 °2.81£0.17  °1.72£0.06  4.22+0.07 °0.76+0.08 %0.69+0.09 "68.83+0.17 97.25£0.04 °0.46+0.01°0.06=0.01 ‘86.8+0.28
S15 €00 f0.45£0.02  3.28+0.09 ©0.64£0.04 °0.22£0.04 %44.18+0.42  f0.05:0  °0.88+0.03 *0.49+0.04 °50.2+0.48
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