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Colorimetric Determination of Biogenic Amines Contents in Fermented Foods
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ABSTRACT

In this study, a developed method determining the biogenic amines in fermented food by
enzyme coupling assay of is described. The reaction mixture composed of diamine oxidase,
bromoperoxidase from sea weed, potassium bromide and phenol red in the buffer pH 7.0. Calibration
curves of putrescine, cadaverine and histamine were settled for evaluation biogenic amines in
fermented foods in the concentration of 0-8 mg/ml. In this study, 3 M perchloric acid was used as
extraction medium for nham and fermented pork sausage. The ratio of sample and extraction
medium was 1: 2 (w/v). Re-extraction for 3 times resulted highest recovery of 72.63% and 76.49% for

biogenic amine contents of 340.70 mg/kg and 267.21 mg/kg in nham and fermented pork sausage,
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respectively. The reaction mixture solution could be preserved to maintain enzyme activity with

adding glycerol at least for 16 weeks at 4°C.
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