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ABSTRACT: Fermented foods are popular with people because of their diverse beneficial effects on health, special
flavor, and storage convenience. However, the content of biogenic amines (BA) will arise and accumulate along with
the process of fermentation. Excessive intake of BA will be harmful to human health. BA are non-volatile
low-molecularweight nitrogenous organic bases, derived through decarboxylation of corresponding amino acids. For
fermented foods, the control of BA generation is difficult due to the influence of microorganisms, chemical and
physical conditions, which brings safety problem for the fermented foods. To date, there are relatively mature
methods for the detection of BA and amino acid decarboxylase-positive microorganisms. However, the specific
measures to eliminate BA from fermented foods are still scarce. The addition of microorganism with BA-degrading
ability to the fermented foods is a feasible measure for the control of BA content. However, there are still many

problems for the large-scale applications of this method. Based on the existing literature, this article reviewed the
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harmful effects of BA, the detection and strategies for prevention of BA accumulation, and the ability of food

microorganisms to degrade BA, aiming to make people aware of the possible safety risks of BA, and at the same time

make the fermentation industry know the feasibility of using BA-degrading microorganism.
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Table 1 Biogenic amines in fermented foods and their physiological and toxicological effects
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Table 2 Studies reporting biogenic amines degradation by food microorganisms
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