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Research Progress on Biogenic Amines in Salted Fish
WU Man-ling, SHI Rui, HU Jin-peng, CHENG Wen-jian "

(College of Food Science, Fujian Agriculture and Forestry University , Fuzhou 350002 , China)

Abstract ; Biogenic amine is a general term of bioactive low molecular weight nitrogen—containing organic compounds, which is
mainly produced by amino acid decarboxylase.As a traditional preserved aquatic product,salted fish is delicious and rich in a
large number of free amino acids, however, it is a good carrier for the growth and reproduction of amine — producing
microorganisms , resulting in the formation and accumulation of biological amines. Excessive intake of biological amines has a
potential risk to human health. According to the worldwide research reports published in recent years,this review elaborates the
species, functions and production mechanism of biological amines in salted fish, the factors which have influence on the
formation of the biogenic amine are analyzed, the methods for controlling biological amines in the processing of salted fish
products are summarized. Finally, study tendency and future hot issues on controlling biological amines in salted fish are
prospected.
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Fig.1 Formation of biogenic amines
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Table 1  Common biogenic amines and their producing strains
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