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Fate of non-volatile amines in foods depending on storage conditions

Yuka OTANI, Shion ITO, Sekiko UKAWA, Minako MOCHIZUKI,

Satoshi INOUE, Hiroto SHINOMIYA

Histamine is a non-volatile amine produced by bacteria from histidine in food when the food is stored in an inappropriate

temperature environment, and ingesting large amounts causes allergic food poisoning. Its action is enhanced by the

coexistence of other amines such as tyramine.

To prevent health damage caused by amines such as histamine food poisoning, it is necessary to clarify under which

conditions amines increase, and the storage conditions (storage period, temperature, Etc.) was investigated.

As aresult, it was revealed that many amines increase with time. In particular, histamine exceeded levels that caused severe

food poisoning when stored at room temperature for 24 hours. Furthermore, amines increased when stored for a long time

even at low temperatures.

Therefore, it was found that temperature control is an important factor in food preservation.
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0.1
mol/L 500 pug/mL
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UPLC ACQUITY BEH HILIC 2.1>100mm 1.7pam Waters
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(8) Agm Cad Him Phm Put Spd Tpm Tym Orn  |(Cad+Him+Put+Tym)
0 N.D. N.D. N.D. N.D. N.D. 1.7 N.D. N.D. 43 0
1 N.D. N.D. N.D. N.D. N.D. 26 N.D. N.D. 39 0
T 2 N.D. N.D. N.D. N.D. N.D. 3.2 N.D. N.D. 55 0
7 29 5.0 N.D. N.D. 12 24 N.D. N.D. 28 17
14 N.D. 190 6.5 N.D. 65 1.5 N.D. 3.7 2.5 266
0 N.D. N.D. N.D. N.D. N.D. 6.7 N.D. N.D. 43 0
1 N.D. N.D. N.D. N.D. N.D. 5.8 N.D. N.D. 54 0
H\ 2 N.D. N.D. N.D. N.D. N.D. 5.3 N.D. N.D. 5.8 0
7 67 130 N.D. 20 N.D. 5.9 N.D. 29 14 159
14 160 220 ag 20 N.D, 56 N.D. 140 42 364
] N.D. N.D. N.D. N.D. N.D. 42 ND N.D. 59 ]
1 N.D. N.D. N.D. N.D. N.D 49 N.D N.D, 110 ]
I3 2 N.D. N.D. H.D. N.D. N.D. 45 H.D. N.D B0 ]
7 N.D ND N.D. N.D. 26 6.4 ND N.D 28 26
14 N.D 16 2.7 N.D 96 50 N.D 39 87 119
0 MO MN.D N.D MO N.D 17 ND M. kK] 1]
1 ND N.D N.D. N.D N.D B.6 N.D N.D 44 ]
y 2 N.D. N.D. N.D. N.D. N.D. 74 N.D. N.D. az ]
7 N.D. 49 1.3 N.D. 29 76 N.D. 47 24 40
14 N.D. 26 28 N.D. a9 1.7 N.D 33 22 176
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Ho/g
H1
25°C 4°C 25°C
MLk FE(EMD |k k(B MR IR (REESD) W W (RS
Agm N.D. 20 20 240 N.D. N.D. 4.0 N.D.
Cad N.D. N.D. 220 430 N.D. N.D. 1200 N.D.
Him N.D. N.D. 1100 330 N.D. N.D. 4800 N.D.
Phm N.D. N.D. N.D. 20 N.D. N.D. 93 N.D.
Put N.D. 2.1 170 7.7 N.D. N.D. 500 N.D.
Spd 3.2 3.0 N.D. 26 53 4.2 5.0 4.0
Tpm N.D. N.D. N.D. N.D. N.D. N.D. 4.7 N.D.
Tym N.D. N.D. 24 88 N.D. N.D. 320 N.D.
Ormn 55 67 3.5 87 58 99 150 16
25
35 24
Him 1000
ne/g
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