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Content of biogenic amines from Hunan bacon and its quality analysis
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Abstract: Objective: This experiment is to judge the comprehen-
sive quality of Hunan bacon. Methods: The contents of 8 biogenic
amines in Hunan bacon were determined by HPLC-UV. The con-
tents of moisture content, peroxide value and nitrite were meas-
ured. Results: The facts showed the total amount of biogenic a-
mines was 127.22~166.24 mg/kg. which were mainly composed
of cadaverine, putrescine, spermine and tyramine. The content of
histamine was 0.43~10.24 mg/kg while the content of tyramine
was 2.11~57.60 mg/kg. As for the physical and chemical indica-
tors, the moisture content in the sample ranged from 13% ~
23% ., the detection range of peroxide value was 0. 014 2 ~
0.035 0 g/100 g, with the nitrite content ranging from 2.15 to
7.50 mg/kg. Conclusion: The content of biogenic amines in

Hunan bacon products is lower than the European Union and US
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Table 1 The gradient elution program
fif 8] / min ARBaEiK/ % B2/ %
0 35 65
5 30 70
20 0 100
24 0 100
25 35 65
30 35 65

1.3.4  HALIRFR I 2 T ik

(1) JK4% 4% GB 5009.3—2016 $h47.

(2) FEALME 3% GB 5009.227—2016 $447 .

(3) WAHEREL - ¥ GB 5009.33—2016 $447
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Figure 1 Chromatogram of eight biogenic amines using

mixed standards
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Table 2 Regression equations, R* and precision

LR S [l )9 )y R? RSD(n=8)/%
IET 4.0% R AA RIF B . @ Y=20353x+432  0.999 4 114
2.2 WEMERARSRENEOMENEE KM Y=25918x+4294 0.999 3 1.37
M 8 ATAL8 AR DI (LG P 2 Mk ik Ji5 e Y=65892x+2 086  0.999 5 0.59
TE 1 e B AT 3 R T R R . e AR ALY e Y=58 19524541 0.999 3 Lo
ND~8.46 mg/ke, % Z B & R I 2 A [ o 10.71~ il Y=44 4882 +2 608  0.999 6 2.21
17.21 mg/ ke, Ji Wz & = 19 7228 A 95 ]y 15,37 ~40.59 mg/kg.,
% Y=39 8702+2 587 0.999 1 1.73
e & i B 22 AR TE B D ND~80.36 mg/kg, 4 i & i 1) ‘
BALEI Yy 043 — 1024 me/ke. B I & F 9 25 ft 1 WK M Y=51067x—1397 0.9995 3.87
S 2.11~57.60 ma/kg, T K e 4 5 A0 456 PR 153 ~ o iz Y=415762x—2 328  0.999 6 1.28
K3 WEBRARRTHNEYRESE
Table 3 Contents of biogenic amines in Hunan bacon mg/kg
RS @ LM W i Al e L Bl ERSA
1 ND 12.064:0.51 21.3520.87 40.28=%1.51 7.0940.30 29.0041.23 2.8640.06 14.820.57  127.46
2 ND 10.7140.29 30.21%1.37 ND 0.4340.02 57.6042.45 6.7940.20 39.47+1.16  145.21
3 ND 15.64%0.31 15.374£0.52 80.36+2.51 1.6140.03 2.1140.11 1.5340.07 11.17+0.41  127.79
4 ND 13.2440.54 40.5940.86 52.03+2.61 8.4740.31 35.0840.92 1.5640.04 12.08+0.31  163.05
5 ND 17.2140.32 34.67+1.37 48.2042.04 10.2440.25 30.1741.30 5.3440.17 20.41+0.62  166.24
6 8.464:0.29 16.6840.49 23.100.06 44.49+1.36 1.1740.02 13.9040.57 5.3640.20 14.06+0.43  127.22
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Figure 2 Average contents of various biogenic

amines in bacon
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Figure 4 The moisture content in bacon
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Figure 5 The peroxide value in bacon
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Figure 6 The nitrite content in bacon
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