29 20 2017

Studies on a rapid simultaneous analysis method for non-volatile amines such as histamine in foods
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Histamine food poisoning is an allergy-like food poisoning caused by the ingestion of fish containing unusually
high levels of histamine generated due to improper temperature control In order to promptly investigate the cause

when food poisoning occurred, we studied a rapid simultaneous analysis method for non-volatile amines including

histamine

By using liquid chromatography-tandem mass spectrometry(LC-MS/MS) coupled with hydrophilic interaction
chromatography(HILIC) in isocratic elution mode, we could detect eight amines (histamine, agmatine cadaverine
phenethylamine putrescine spermidine tryptamine and tyramine) and an amino acid omithine at the same time
without derivatization As the evaluation of the validity of this method is good, it is considered that the method can be

used in rapid simultaneous analysis of non-volatile amines in foods
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