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Are consumers aware of the risks related to Biogenic Amines in food?
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Food-fermenting lactic acid bacteria (LAB) are generally considered to be not-toxinogenic and not-pathogenic. Some
species of LAB, however, can produce biogenic amines. Biogenic amines (BA) are organic, basic, nitrogenous
compounds, mainly formed by the decarboxylation of amino acids. BA are present in a wide range of foods and can
occasionally accumulate in high concentrations. The presence of BA in foods has traditionally been used as an indicator of
undesired microbial activity. Relatively high levels of certain BA have also been reported to indicate the deterioration of
food products and/or their defective manufacture. The consumption of food containing large amounts of these amines can
have toxicological consequences. Although there is no specific legislation regarding BA content in many fermented
products, it is generally assumed that they should not be allowed to accumulate. The ability of microorganisms to
decarboxylate amino acids is highly variable, often being strain-specific. Therefore, the detection of bacteria possessing
aminoacid decarboxylase activity is of main importance to assess the risk of foods to contain biogenic amine and to
prevent their accumulation in food products.
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Introduction
Biogenic amines (BA) are naturally occurring low molecular weight compounds in humans. They are involved in
natural biological processes such as synaptic transmission, blood pressure control, allergic response and cellular growth
control. Nonetheless, BA may be hazardous to human health if their levels reaches a critical threshold. The main source
of exogenous amines is dietary, through the uptake of food containing high concentrations of these molecules [1-3].
The most important BA found in food are histamine, tyramine, putrescine and cadaverine which are produced by
microbial transformation of amino acids during fermentation or spoilage processes [4]. Lactic acid bacteria (LAB) are
the main cause of BA production within fermented foods [5]. Between LAB, strains belonging to the genera
Lactobacillus, Enterococcus, Carnobacterium, Pediococcus, Lactococcus and Leuconostoc may be able to
decarboxylate amino acids in several foods like cheese, fermented meat, vegetables and beverages [6-8].
Enterobacteriaceae belonging to the genera Citrobacter, Klebsiella, Escherichia, Proteus, Salmonella and Shigella are
associated with production of considerable amounts of putrescine, cadaverine and histamine in fish and meat products
or, more generally, in spoilage food [2, 9-11]. Decarboxylase activity was observed in some species belonging to the
genera Micrococcus and Staphylococcus in fermented sausages [12-14]. BA production ability was found to be both
species- and strain-dependent [7]. Some authors suggested that the genes encoding for the BA-producing pathway may
also be transferred by mobile elements [15, 16].
In general, histamine, tyramine and tryptamine, formed by decarboxilation of corresponding amino acids, are directly
responsible for food poisoning [17, 18]. Putrescine, a catabolic product of ornithine or arginine pathways, can be
converted in spermidine that can form spermine, being these three molecules interconvertible [19]. Putrescine,
spermidine, spermine and cadaverine, also known as polyamines, are mainly indicative of undesired microbial activity
[1, 20].
The BA production was suggested as a microbial strategy to survive to acidic environments or to supply alternative
metabolic energy when bacterial cells are exposed to suboptimal substrates conditions [21]. In the pathway of amino
acid catabolism, generally, the combined action of decarboxylases and a functional substrate/product transmembrane
exchanger, results in a proton motive force which generates alkalinization of the cytoplasm [22]. The developing of a
pH gradient across membrane is associated to metabolic energy production and would be particularly important to
microorganisms lacking a respiratory chain for generating high yields of ATP [23].
During food processing, the BA formation is possible only when three conditions are realized: availability of free
amino acids; presence of microorganisms with appropriate catabolic pathway; environment which is favourable to the
decarboxilation activity [5].
Prompted by the increasing awareness of the risks related to dietary uptake of high BA loads, in this review we report
about BA toxicological effects on the human health. An overview of the symptoms and clinical response in the major
BA-poisoning events is integrated with a discussion on the main microbiological and technological aspects affecting
BA levels during food-processing.
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Toxicological effects
Although BA are involved in important physiological processes, high levels in the organism represent a direct threat to
human health [2]. The key issue is therefore a correct functioning of the detoxification system, to prevent their
accumulation. The catabolic pathway of BA is generally regulated by mono- and di-amine oxidase (MAO and DAO)
enzymes. Alternatively, histamine and tryptamine can be removed by specific amine methyltransferases (MT) [24]. The
gastro-intestinal tract is the most important source of exogenous BA. Indeed, the higher activity of BA detoxification
system were measured in gut lumen and liver. In normal physiological conditions the enzymatic barrier, localized in the
intestinal epithelial cells, is considered to play a protective role against the resorption of dietary BA [25, 26]. However,
in individuals with a pathological reduction of AO activities, the ingestion of food products containing excess of BA
may cause adverse reactions [27, 28]. In addition, substances such as ethanol and some drugs compete or inhibit
enzymes of the BA catabolic pathways and may thus interfere with their degradation [29, 30].
Among BA, histamine is extensively reported to play an important role in food poisoning incidents [1, 18]. Histamine
acts as neurotransmitter and vasodilator on the central nervous system and on the cardiovascular system, respectively.
High histamine levels can induce migraine, headaches [31], vertigo, nausea, vomiting, hypotension, arrhythmia,
anaphylaxia [32]. Histamine excites the smooth muscles of the uterus and gastrointestinal tract, often enhancing the
release of acid secretion from the gastric mucosa, provoking dysmenorrhea, cramps, stomach ache and diarrhea [32,
33]. Nose congestion, rhinorrhea, and sneezing may occur as a result of histamine-mediated stimulation of mucus
secretions and endothelial permeability of the airway. Besides, typical symptoms of histaminosis are the simil-allergic
responses of skin, including flush, pruritus and urticaria [32].
Tyramine, tryptamine, and β-phenylethylamine are included in the group of vasoactive amines [1]. Tyramine
promotes the efflux of catecholamines from the sympathetic nervous system and the adrenal medulla and may cause an
increase of the mean arterial blood pressure and heart rate by peripheral vasoconstriction, resulting in hypertensive
crisis [34]. Tyramine also dilates the pupils and the palpebral tissue, causes lacrimation and salivation, accelerates
respiration and increases the blood sugar content [1, 35].
Unlike histamine and tyramine, which may cause food poisonings, polyamines are generally not hazardous for
human health at the levels of ordinary dietary intake [36]. However, putrescine and cadaverine in particular, may
enhance histamine toxicity by inhibiting its catabolism [2]. In addition, since polyamines are involved in cell
proliferation, they have been associated with cancer growth and development [37-39]. Evidences of a positive
correlation between cancer occurrence and polyamines concentration, are extensively reported [40-42]. As well,
polyamines can act as possible mutagenic precursor by formation of carcinogenic N-nitrosamine, such as Nnitrosopyrrolidine or N-nitrosopiperidine, when exposed to nitrite [1, 2, 43].

Scombroid poisoning and fish
Scombroid fish poisoning, also known as histaminosis, is a food-borne illness caused by consumption of fish containing
high concentrations of histamine [18, 44, 45]. This disease state occurs generally after consumption of tuna and other
fish belonging to the Scombridae and Scomberesocidae families, such as mackerel, bonito and saury that contain high
levels of free histidine in their muscles. However, many clinical cases of scombroid poisoning have been also reported
with nonscombroid fish, such as bluefish, mahi-mahi, sardine, anchovy, herring, and marlin [46-49].
The European Union regulations stipulate that the critical levels of histamine is 200 mg/kg or 100 mg/kg according to
whether the products have undergone enzyme maturation treatment in brine or not [50]. In the United States, a more
stringent level of 50 mg/kg is established [51]. However, a histamine concentration of 1270 mg/kg is reported in
mackerel [1]. Besides fish, even cheese can be associated to histamine poisoning. Some cases have been reported in the
Netherlands, United States, France and Canada that have involved Swiss cheese and aged Cheddar cheese that
contained up to more than 100 mg histamine for 100 g of cheese [17].
Histaminosis symptoms occur up to few hours after the poisoning and resemble an allergic reaction [52]. The main
clinical manifestations affect the skin (rash, urticaria, oedema and localised inflammation), the gastrointestinal tract
(nausea, vomiting, diarrhoea), the haemodynamic (hypotension) and neurological functions (headache, palpitations,
tingling, burning, itching) [18]. The most frequent symptoms reported by Lavon et al., [53], included rash, flushing,
gastrointestinal complaints and headache. In previous clinical studies, the sign described were similar, with a
widespread incidence of diarrhea and skin rush [54-58]. Although scombroid fish poisoning is a mild illness that is
resolved with the administration of antihistamine drugs, in severe cases serious complications such as bronchospasm,
cardiac and respiratory distress may develop in susceptible individuals [59-60].
Histamine accumulates in fish as a consequence of the microbial decarboxylation of histidine, which is mainly
carried out by gram negative bacteria [61-64]. Even if histamine is the most abundant BA in fish, other amines can be
generated during the storage [65]. However, only the strongest histamine producers Hafnia aluei, Morganella morganii,
Klebsiella pneumonia and, more recently, Photobacterium phosphoreum have been isolated from fish incriminated of
scombroid poisoning incidents [66, 67].
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Several study report the effects of storage time and temperature on the microflora and consequent BA production
[68-70]. Although the control of temperature plays an essential role during the storage of fish by inhibition of
mesophilic microorganism growth, the occurrence of psychrotrophic bacteria can result in biogenic amines formation
also in properly chilled-store samples [67, 71, 72]. Recently, Morganella psychrotolerans sp. nov., capable to produce
toxic concentrations of histamine at 0-5°C was identified [73]. In another study, Kanki et al. [74], suggested that the
enzymatic activity of hystidine decarboxylase was responsible for histamine formation and its action could continue
even after the bacterial autolysis.

Cheese reaction and dairy products
The cheese reaction is a pathological condition that is commonly associated to adverse interaction between monoamine
oxidase inhibitors (MAOIs), a class of antidepressant drugs, and high amounts of dietary tyramine [75, 77]. MAOIs
hamper the catabolic pathway of serotonin, relieving the depressive crisis of patients. An adverse side effect is the
concurrent failure to inactivate the potent vasopressor tyramine [78]. The resulting hypertensive reactions in more
severe cases can lead to stock and death by brain hemorrhage [79-81].
An ordinary meal contains only 40 mg of tyramine, but in normal physiological conditions up to 400 mg of tyramine
can be ingested without causing hypertensive reactions. However, when MAO are irreversibly inhibited, an intake of 8
mg of tyramine is sufficient to increase blood pressure [82, 83]. Though events of similar hypertensive crisis were
reported also following consumption of meat products [84, 85], fruit [86] and alcoholic beverages [87], the main dietary
intake of tyramine is with cheese [17, 88].
BA are often distributed unevenly within the cheese, depending by several production conditions [89]. Proteolysis is
a crucial factor, because it is directly related to availability of free amino acids that provide a rich substrate for BA
formation. It was reported that conditions of accelerated or enhanced proteolysis resulted in a dramatic increase of BA
during cheese ripening [90-92]. Novella-Rodríguez et al. [93] found that aged, hard cheeses always contained higher
levels of BA than unripened cheeses.
Another critical issue is the occurrence of microflora able to transform the free amino acid into the correspondent
BA. In cheese, the main microorganisms with decarboxylase activity belong to the genera Enterococcus and
Lactobacillus. In particular, Enterococcus faecalis, Enterococcus faecium and Enterococcus durans strains are
considered very strong tyramine-producers [94, 95]. The ability to form histamine, tyramine and putrescine by
Lactobacilli is not uniformly shared. Strains of Lactobacillus buchneri, Lactobacillus curvatus were identified as
histidine decarboxilase-positive, while Lactobacillus brevis and Lactococcus lactis were capable to produce tyramine
[90, 96]. Tyramine and putrescine were the main BA in mature samples [97], histamine was detected at the end of
cheese ripening process [98] and cadaverine has been described as the most abundant BA in Brazilian cheeses [99].
In addition, the combined effect of temperature, salt concentration and pH may further affect the BA production
[100]. Therefore, although tyramine is the most frequent BA found in cheese, reaching levels higher than 1000 mg/kg
[101], it is difficult to correlate BA concentration with microorganism content.

Biogenic amines and fermented beverages
Fermented beverages represent an important category of foodstuff that can supply significant quantities of BA [102].
Since alcohol is an inhibitor of MAOs, the control of BA in fermented beverages is of considerable importance for
consumer's health. BA in wine could also cause commercial import and export difficulties. Certain countries legislation
allow the rejections of wines with histamine content higher than legal limits. The upper limits for histamine in wine in
some European countries are (mg/L histamine): Germany (2), Holland (3), Finland (5), Belgium (5 to 6), France (8),
Switzerland and Austria (10) [103].
Although BA content in wine can vary over a wide range depending on several oenological factors, histamine,
tyramine and putrescine are the most abundant BA commonly found [104]. Phenylethylamine and cadaverine were also
frequently found, but at lower concentrations [105]. A similar chemical profile was described in cider [106,107].
Putrescine, cadaverine and tyramine are the most representative BA in beer [108, 109].
In wine, the levels of BA, relatively low at the end of alcoholic fermentation, could raise up during malolactic
fermentation, suggesting that LAB (but not the yeasts), were responsible for their production. It was proposed that the
bacteria exploit the decarboxilation of amino acids as a system for extracting as much metabolic energy as possible
from their substrates and allowing to survive the harsh environment of wine [110]. Oenococcus, Leuconostoc,
Lactobacillus and Pediococcus spp. are the predominant bacterial microflora in wine [8, 111]. For a long time the
formation of histamine was attributed to contamination of spoilage Pediococcus strains [112]. Instead, in recent years, it
has been reported that some Oenococcus oeni strains are responsible for histamine accumulation in wine [113, 114].
Molecular methods for the detection of histamine-producing LAB were reported [115], while strains of Leuconostoc
mesenteroides, Lactobacillus brevis and Lactobacillus hilgardii were found to be able to produce high levels of
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tyramine and putrescine [116, 117]. At present, antimicrobial compounds (e.g. sulphite) represent the only alternative to
control the potential problem of BA, by inhibiting the growth of BA-producing microorganisms [103].

Control of biogenic amines in food
Although at present a shared regulation limiting the amounts of BA in foods is still lacking, their presence beyond the
limits recommended or suggested by scientific literature may have negative commercial implications. Since the
reduction of BA content for the food industry represents a challenge for the future, efforts should be addressed to
optimize the technologies that may aid in controlling their formation [118, 119]. The development of analytical standard
methods for determination of BA in foodstuff is of great interest not only due to their toxicity, but also because they can
be used as food quality markers, allowing BA monitoring from raw materials to processed food [120].
In parallel, methods for the detection of BA-producing bacteria have been developed, to estimate the risk of BA-food
content and to prevent their accumulation in food products. In the last years, molecular-based techniques, such as PCR
and DNA hybridization, allowed a faster detection and identification of food-borne bacteria and the introduction of
early control measures to avoid the development of these bacteria [121, 122]. However, adherence to good hygiene
practices, in both raw material and manufacturing environment, is always the best recommendation to reduce the risk of
microbial contamination [2, 123]. The selection of microflora involved in the fermentation process is also advised, by
adopting microbial starters lacking the pathways to degrade the amino acids [8, 124, 125]. Leuscnher et al., [126],
proposed to prevent an accumulation of biogenic amines by inoculation of histamine- and tyramine-degrading bacteria.
Alternatively, the use of bacteriocin-producing LAB has been advocated, in order to inhibit growth of histamineproducers in cheese [127].
During the manufacturing of food, all the operations leading to an increase of substrates or to favourable conditions
for microbial growth, should be limited or avoided. For example, typical oenological practices such as maceration or
prolonged contact with yeast lees enhance the amount of free aminoacids, resulting in a worse quality of wine [128].
The control of parameters such as temperature, pH, salt concentration, presence of organic acids, is extensively reported
to influence bacterial growth and their metabolic activities [100, 129, 130]. Prolonged storage periods make the food
more susceptible to amine formation [131, 132]. For this reason, low temperatures should be applied during storage to
inhibit proteolytic and decarboxylase activity of bacteria [72, 133]. In the last years, in order to minimize the risk of
toxicological events, the maintenance of cold chain coupled with the use of a modified atmosphere, vacuum packaging
or oxygen scavenger, is emerging successfully [65, 134, 135].

Consumer awareness
Attention to the poisoning by BA has been recently increasing, with the aim of ensuring consumer safety. However, the
wide variation in clinical response, depending on many factors, both technological and physiological, results in a
confused awareness of consumers to the problem. Consequently, the ingestion of food containing high levels of BA is
generally underestimated and poorly understood.
Indeed, though the incidence of BA is worldwide-reported and extensively discussed in scientific works, at present, a
specific legislation concerning the maximum concentrations of BA in food is still lacking. While for fish products there
are clear limits for histamine, upper levels for BA in other foods have only been recommended or suggested [136].
On the other hand, BA-foodborne intoxications are generally under-reported. Several cases are missed because of the
usually mild nature of the disturbances, for which patients do not to seek medical attention, or because, due to
resemblance to allergic reaction, they may be misdiagnosed [18, 53]. In addition, many countries do not have adequate
systems for reporting foodborne diseases and do not keep official records on poisoning incidents. Therefore, although
the most frequent events are reported in Japan, United States and Great Britain, it is very likely that many incidents in
other countries are underdetected [18].
Another critical question is the wide variation of the clinical response depending on the amount of ingested BA and
on the individual susceptibility. Large quantities of BA are not harmful if they are quickly and properly removed from
detoxification system. However genetic characteristics, health state, metabolic alterations, age and inhibition by
simultaneous consumption of alcoholic beverages, other food components or some drugs, can decrease the activity of
intestinal AO and MT.
In addition to the diet, the gut microflora may also contribute to the formation of BA in the intestinal lumen.
Moreover, LAB are known for their high resistance to the gastrointestinal stress and frequently can have adhesive
properties that allow them to colonize the intestinal tract [137]. Less visible is the threat formed by the BA producing
organism that comes with the food and, in principle, introduces the capacity to form BA in situ even if the food product
itself does not contain high BA levels.
Despite the average levels of BA uptake with a normal diet have been reported [36, 138], the amounts supplied from
a single meal have not been evaluated yet. Therefore, while it is known that some foodstuff may be potentially at risk,
large differences in BA content are found in the same categories of foods. On the contrary, foodstuffs containing high
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levels of BA, such as histamine or tyramine, don't produce “off-flavors”, making the consumer unable to distinguish an
altered product. As well, even if the analytical detection of some BA is performed, the existence of suspected enhancer
compounds is not verified yet. Thus, when subjected to particular physiological or pathological conditions, the only
recommended solution is a dietary restriction, by avoiding the intake of food at higher risk.

Conclusions
Safety is the basic requirement that must be always satisfied in food production. Although high levels of BA are
strongly related to consumer health, their concentrations in food have not yet been adequately standardized by
regulatory agencies. Currently, there is no common legislation defining the limits of BA tolerance in foodstuff. BA
levels are unevenly distributed within food, but a more severe control should be exercised on fermented products of
regional origin or obtained with traditional methods. It is considered that the occurrence of BA-foodborne poisoning is
generally underestimated because of under-reporting or misdiagnosis. We believe that the scientific dissemination of the
mechanisms that determine the formation of BA in food and the risks associated with their ingestion, may contribute to
increase the awareness of the operators involved, encouraging a more responsible consumption and a production of
higher quality and safety.
Acknowledgment This work was supported by the EU commission in the framework of the BIAMFOOD project (Controlling
Biogenic Amines in Traditional Food Fermentations in Regional FP7– project number 211441).

References
[1] Shalaby A R. Significance of biogenic amines in food safety and human health. Food Research International. 1996;29:675–690.
[2] Silla Santos M H. Biogenic amines: their importance in food. International Journal of Food Microbiology. 1996;29:213–231.
[3] Premont R T, Gainetdinov R R, Caron M G. Following the trace of elusive amines. Proceedings of the National Academy of
Sciences of the United States of America. 2001;98:9474–9475.
[4] Halász A, Baráth A, Simon-Sarkadi L, Holzapfel W. Biogenic amines and their production by micro-organisms in food. Trends in
Food Science and Technology. 1994;5:42– 48.
[5] ten Brink B, Damink C, Joosten H M L, Huis in’t Veld J H J. Occurrence and formation of biologically active amines in foods.
International Journal of Food Microbiology. 1990;11:73–84.
[6] Maijala R L. Formation of histamine and tyramine by some lactic acid bacteria in MRS broth and modified decarboxylation agar.
Letters in Applied Microbiology. 1993;17:40–43.
[7] Bover-Cid S, Holzapfel W. Improved screening procedure for biogenic amine production by lactic acid bacteria. International
Journal of Food Microbiology. 1999;53:33–41.
[8] Moreno-Arribas V, Polo M C, Jorganes F, Muñoz R. Screening of biogenic amine production by lactic acid bacteria isolated from
grape must and wine. International Journal of Food Microbiology. 2003;84:117–123.
[9] Marino M, Maifreni M, Moret S, Rondinini G. The capacity of Enterobacteriaceae to produce biogenic amines in cheese. Letters
in Applied Microbiology. 2000;31:169–173.
[10] Bover-Cid S, Hugas M, Izquierdo-Pulido M, Vidal-Carou M C. Amino acid-decarboxylase activity of bacteria isolated from
fermented pork sausages. International Journal of Food Microbiology. 2001;66:185–189.
[11] Suzzi G, Gardini F. Biogenic amines in dry fermented sausages: a review. International Journal of Food Microbiology.
2003;88:41–51.
[12] Straub B W, Kicherer M, Schilcher S M, Hammes W P. The formation of biogenic amines by fermentation organisms.
Zeitschrift für Lebensmittel-Untersuchung und -Forschung. 1995;201:79–82.
[13] Masson F, Talon R, Montel M C. Histamine and tyramine production by bacteria from meat products. International Journal of
Food Microbiology. 1996;32:199–207.
[14] de las Rivas B, Ruiz-Capillas C, Carrascosa A V, Curiel J A, Jiménez-Colmenero F, Muñoz R. Biogenic amine production by
Gram-positive bacteria isolated from Spanish dry-cured “chorizo” sausage treated with high pressure and kept in chilled
storage. Meat Science. 2008;80:272–277.
[15] Marcobal A, de las Rivas B, Moreno-Arribas M V, Muñoz R. Evidence for horizontal gene transfer as origin of putrescine
production in Oenococcus oeni RM83. Applied and Environmental Microbiology. 2006;72:7954–7958.
[16] Coton E, Coton M. Evidence of horizontal transfer as origin of strain to strain variation of the tyramine production trait in
Lactobacillus brevis. Food Microbiology. 2009;26:52–57.
[17] Stratton J E, Hutkins R W, Taylor S L. Biogenic amines in cheese and other fermented foods: a review. Journal of Food
Protection. 1991;54:460–470.
[18] Lehane L, Olley J. Histamine fish poisoning revisited. International Journal of Food Microbiology. 2000;58:1–37.
[19] Pegg A E. Recent advances in the biochemistry of polyamines in eukaryotes. Biochemical Journal. 1986;234:249–262.
[20] Tabor C W, Tabor H. Polyamines in microorganisms. Microbiological Reviews. 1985;49:81–99.
[21] Cotter P D, Hill C. Surviving the acid test: responses of Gram-positive bacteria to low pH. Microbiology and Molecular Biology
Reviews. 2003;67:429–445.
[22] Wolken W A, Lucas P M, Lonvaud-Funel A, Lolkema J S. The mechanism of the tyrosine transporter TyrP supports a proton
motive decarboxylation pathway in Lactobacillus brevis. Journal of Bacteriology. 2006;188:2198–2206.
[23] Vido K, Le Bars D, Mistou M Y, Anglade P, Gruss A, Gaudu P. Proteome analyses of heme-dependent respiration in
Lactococcus lactis: involvement of the proteolytic system. Journal of Bacteriology. 2004;186:1648–1657.

©FORMATEX 2010

1091

Current Research, Technology and Education Topics in Applied Microbiology and Microbial Biotechnology
A.
Méndez-Vilas (Ed.)
_______________________________________________________________________________________

[24] Seiler N. Catabolism of polyamines. Amino Acids. 2004;26(3):217–233.
[25] Bieganski T, Kusche J, Lorenz W, Hesterberg R, Stahlknecht CD, Feussner KD. Distribution and properties of human intestinal
diamine oxidase and its relevance for the histamine catabolism. Biochimica et Biophysica Acta. 1983;756:196 –203.
[26] Schwelberger H G. Histamine intolerance: Overestimated or underestimated? Inflammation Research. 2009;58(suppl):S51–S52.
[27] Raithel M, Küfner M, Ulrich P, Hahn E G. The involvement of the histamine degradation pathway by diamine oxidase in
manifest gastrointestinal allergies. Inflammation Research. 1999;48(suppl):S75–S76.
[28] Kuefner M A, Schwelberger H G, Weidenhiller M, Hahn E G, Raithel M. Both catabolic pathways of histamine via histamineN-methyltransferase and diamine oxidase are diminished in the colonic mucosa of patients with food allergy. Inflammation
Research. 2004;53(suppl):S31–S32.
[29] Zimatkin S M, Anichtchik O V. Alcohol-histamine interactions. Alcohol and Alcoholism. 1999;34:141–147.
[30] Horton J R, Sawada K, Nishibori M, Cheng X. Structural basis for inhibition of histamine N-methyltransferase by diverse drugs.
Journal of Molecular Biology. 2005;353:334–344.
[31] Akerman S, Williamson D J, Kaube H, Goadsby P J. The role of histamine in dural vessel dilation. Brain Research.
2002;956:96–102.
[32] Maintz L, Novak N. Histamine and histamine intolerance. American Journal of Clinical Nutrition. 2007;85:1185–1196.
[33] Amon U, Bangha E, Küster T, Menne A, Vollrath I B, Gibbs B F. Enteral histaminosis: Clinical implications. Inflammation
Research. 1999;47:291–295.
[34] Caston J C, Eaton C L, Gheorghui B P, Ware L L. Tyramine induced hypertensive episodes, panic attacks in hereditary deficient
monoamine oxidase patients: case reports. Journal of the South Carolina Medical Association. 2002;98:187–192.
[35] Joosten H M L G. The biogenic amine contents of Dutch cheese and their toxicological significance. Netherlands Milk and
Dairy Journal. 1988;42:2542.
[36] Bardócz S. Polyamines in food and their consequences for quality and human health. Trends in Food Science and Technology.
1995;6:341–346.
[37] Jänne J, Pösö H, Raina A. Polyamines in rapid growth and cancer. Biochimica et Biophysica Acta. 1978;473:241–293.
[38] Seiler N, Sarhan S, Grauffel C, Jones R, Knödgen B, Moulinoux J P. Endogenous and exogenous polyamines in support of
tumor growth. Cancer Research. 1990;50:5077–5083.
[39] Gerner E W, Meyskens F L. Polyamines and cancer: old molecules, new understanding. Nature Reviews Cancer. 2004;4:781–
792.
[40] Pegg A E. Polyamine metabolism and its importance in neoplastic growth and as a target for chemotherapy. Cancer Research.
1988;48:759–774.
[41] Thomas T, Thomas T J. Polyamines in cell growth and cell death: molecular mechanisms and therapeutic applications. Cellular
and Molecular Life Sciences. 2001;58:244–258.
[42] Moinard C, Cynober L, de Bandt J P. Polyamines: metabolism and implications in human diseases. Clinical Nutrition.
2005;24:184–197.
[43] Hotchkiss J H. Preformed N-nitroso compounds in foods and beverages. Cancer Surveys. 1989;8:295–321.
[44] Taylor S L. Histamine food poisoning: toxicology and clinical aspects. Critical Reviews in Toxicology. 1986;17:91–128.
[45] Hungerford J M. Scombroid poisoning: a review. Toxicon. 2010;56(2):231–243.
[46] Rawles D D, Flick G J, Martin R E. Biogenic amines in fish and shellfish. Advances in Food and Nutrition Research.
1996;39:329–364.
[47] Auerswald L, Morrom C, Lopata A L. Histamine levels in seventeen species of fresh and processed South African seafood.
Food Chemistry. 2006;98:231–239.
[48] Anderson A. K. Biogenic and volatile amine-related qualities of three popular fish species sold at Kuwait fish markets. Food
Chemistry. 2008;107:761–767.
[49] Hwang C C, Lee Y C, Huang Y R, Lin C M, Shiau C Y, Hwang D F, Tsai Y H. Biogenic amines content, histamine-forming
bacteria and adulteration of bonito in tuna candy products. Food Control. 2010;21:845–850.
[50] EU, 2005. Commission regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs. Official
Journal of the European Union. 2005:338;1–25.
[51] FDA (CFSAN). Scombrotoxin (histamine) formation. In: fish and fishery products hazards and controls guide, third ed..
Department of Health and Human Services, Public Health Service, Food and Drug Administration, Center for Food Safety and
Applied Nutrition. Office of Seafood, Washington, DC. 2001;73.
[52] Taylor S L, Stratton J E, Nordlee J A. Histamine poisoning (scombroid fish poisoning): an allergy-like intoxication. Clinical
Toxicology. 1989;27:225–240.
[53] Lavon O, Lurie Y, Yedidia B. Scombroid fish poisoning in Israel, 2005–2007. Israel Medical Association Journal.
2008;10:789–792.
[54] Gilbert R J, Hobbs G, Murray C K, Cruickshank J G, Young S E J. Scombrotoxic fish poisoning: features of the first 50
incidents to be reported in Britain (1976–1979). British Medical Journal. 1980;281:70–73.
[55] Muller G J, Lamprecht J H, Barnes J M, deVilliers R V P, Honeth B R, Hoffman B A. Scombroid poisoning. Case series of 10
incidents involving 22 patients. South African Medical Journal. 1992;81:427–430.
[56] Sánchez-Guerrero I M, Vidal J B, Escudero A I. Scombroid fish poisoning: a potentially life-threatening allergic-like reaction.
Journal of Allergy and Clinical Immunology. 1997;100:433–434.
[57] Becker K, Southwick K, Reardon J, Berg R, MacCormack J N. Histamine poisoning associated with eating tuna burgers.
Journal of the American Medical Association. 2001;285:1327–1330.
[58] Predy G, Honish L, Hohn W, Jones S. Was it something she ate? Case report and discussion of scombroid poisoning. Canadian
Medical Association Journal. 2003;168:587–588.
[59] Russell F E, Maretic Z. Scombroid poisoning: mini review with case histories. Toxicon. 1986;24:967–973.
[60] Ascione A, Barresi L S, Sarullo F M, De Silvestre G. Two cases of ‘‘scombroid syndrome’’ with severe cardiovascular
compromise. Cardiologia. 1997;42:1285–1288.

1092

©FORMATEX 2010

Current Research, Technology and Education Topics in Applied Microbiology and Microbial Biotechnology
A. Méndez-Vilas (Ed.)
_______________________________________________________________________________________

[61] Yoshinaga D H, Frank H A. Histamine-producing bacteria in decomposing skipjack tuna (Katsuwonus pelamis). Applied and
Environmental Microbiology. 1982;44:447–452.
[62] López-Sabater E I, Rodríguez-Jerez J J, Hernández-Herrero M, Mora-Ventura M T. Evaluation of histidine decarboxylase
actvity of bacteria isolated from sardine (Sardina pilchardus) by an enzymic method. Letters in Applied Microbiology.
1994;19:70–75.
[63] Kim S H, Barros-Velazquez J, Ben-Gigirey B, Eun J B, Jun S H, Wei C, An H. Identification of the main bacteria contributing
to histamine formation n in seafood to ensure product safety. Food Science and Biotechnology. 2003;12:451–460.
[64] Kung H F, Wang T Y, Huang Y R, Lin C S, Wua W S, Lin C M. Isolation and identification of histamine-forming bacteria in
tuna sandwiches. Food Control. 2009;20:1013–1017.
[65] Özogul F, Özogul Y. Biogenic amine content and biogenic amine quality indices of sardines (Sardina pilchardus) stored in
modified atmosphere packaging and vacuum packaging. Food Chemistry. 2006;99:574–578.
[66] Taylor S L, Speckhard M W. Isolation of histamine producing bacteria from frozen tuna. Marine Fisheries Review. 1983;45:35–
39.
[67] Kanki M, Yoda T, Ishibashi M, Tsukamoto T. Photobacterium phosphoreum caused a histamine fish poisoning incident.
International Journal of Food Microbiology. 2004.;92:79–87.
[68] Middlebrooks B L, Toom P M, Douglas W L, Harrison R E, McDowell S. Effects of storage time and temperature on the
microflora and amine development in Spanish mackerel. Journal of Food Science. 1988;53:1024–1029.
[69] Kim M K, Mah J H, Hwang H J. Biogenic amine formation and bacterial contribution in fish, squid and shellfish. Food
Chemistry. 2009;116:87–95.
[70] Bakar J, Yassoralipour A, Bakar F A, Rahman R A. Biogenic amine changes in barramundi (Lates calcarifer) slices stored at
0°C and 4°C. Food Chemistry. 2010;119:467–470.
[71] Lakshmanan R, Shakila R J, Jeyasekaran G. Survival of amine forming bacteria after the ice storage of fish and shrimp. Food
Microbiology. 2002;19:617–625.
[72] Rezaei M, Montazeri N, Langrudi H E, Mokhayer B, Parviz M, Nazarinia A. The biogenic amines and bacterial changes of
farmed rainbow trout (Oncorhynchus mykiss) stored in ice. Food Chemistry. 2007;103:150–154.
[73] Emborg J, Dalgaard P, Ahrens P. Morganella psychrotolerans sp. nov., a histamine producing bacterium isolated from various
seafoods. International Journal of Systematic and Evolutionary Microbiology. 2006;56:2473–2479.
[74] Kanki M, Yoda T, Tsukamoto T, Baba E. Histidine decarboxylases and their role in accumulation of histamine in tuna and dried
saury. Applied and Environmental Microbiology. 2007;73:1467–1473.
[75] Blackwell B. Hypertensive crisis due to monoamine oxidase inhibitors. Lancet. 1963;2:849–951.
[76] Horwitz D, Lovenberg W, Engelman K, Sjoredsma A, Bethesda M. Monoamine oxidase inhibitors, tyramine and cheese.
Journal of the American Medical Association. 1964;188:1108–1110.
[77] McCabe-Sellers B J, Staggs C G, Bogle M L. Tyramine in foods and monoamine oxidase inhibitor drugs: a crossroad where
medicine, nutrition, pharmacy, and food industry converge. Journal of Food Composition and Analysis. 2006;19:58–65.
[78] McCabe B J. Dietary tyramine and other pressor amines in MAOI regimens: a review. Journal of the American Dietetic
Association. 1986;86:1059–1064.
[79] Marley E, Blackwell B. Interactions of monoamine oxidase inhibitors, amines and foodstuffs. Advances in Pharmacology and
Chemotherapy. 1970;8:186–239.
[80] Elsworth J D, Glover V, Reynolds G P, Sandler M, Lees A J, Phuapradit P, Shaw K M, Stern G M, Kumar P. Deprenyl administ
ration in man: a selective monoamine oxidase B inhibitor without the 'cheese effect'. Psychopharmacology. 1978;57:33–38.
[81] Edwards S T, Sandine S L. Public health significance of amine in cheese. Journal of Dairy Science. 1981;64:2431–2438.
[82] McCabe B J, Tsuang M T. Dietary considerations in MAO inhibitor regimens. Journal of Clinical Psychiatry. 1982;43:178–181.
[83] Stahl S M, Felker A. Monoamine oxidase inhibitors: a modern guide to an unrequited class of antidepressants. CNS Spectrums.
2008;13:855–870.
[84] Boulton A A, Cookson B, Paulton R. Hypertensive crisis in a patient on MAOI antidepressants following a meal of beef liver.
Canadian Medical Association Journal. 1970;102:1394–1395.
[85] Hedberg D L, Gordon M W, Blueck B C. Six cases of hypertensive crisis in patients on tranylcypromine after eating chicken
livers. American Journal of Psychiatry. 1966;122:933–937.
[86] Generali J A, Hogan L C, McFarlane M, Schwab S, Hartman C R. Hypertensive crisis resulting from avocados and a
monoamine oxidase inhibitor. Drug Intelligence in Clinical Pharmacy. 1981;15:904–906.
[87] Tailor S A, Shulman K I, Walker S E, Moss J, Gardner D. Hypertensive episode associated with phenelzine and tap beer.
Journal of Clinical Psychopharmacology. 1994;14:5–14.
[88] Gardner D M, Shulman K I, Walker S E, Tailor S A. The making of a user friendly MAOI diet. Journal of Clinical Psychiatry.
1996;57:99–104.
[89] Linares D M, Martín M C, Ladero V, Alvarez M A and Fernández M. Biogenic amines in dairy products. Critical Reviews in
Food Science and Nutrition. In press.
[90] Joosten H M L J, Northolt M D. Detection, growth and amine-producing capacity of lactobacilli in cheese. Applied and
Environmental Microbiology. 1989;55:2356-2359.
[91] Leuschner R G K, Kurihara R, Hammes W P. Formation of biogenic amines by proteolytic enterococci during cheese ripening.
Journal of the Science of Food and Agriculture. 1999;79:1141–1144.
[92] Fernández-García E, Tomillo J, Núñez M. Effect of added proteinases and level of starter culture on the formation of biogenic
amines in raw milk Manchego cheese. International Journal of Food Microbiology. 1999;52:189–196.
[93] Novella-Rodríguez S, Veciana-Nogués M T, Izquierdo-Pulido M M, Vidal-Carou M C. Distribution of biogenic amines and
polyamines in cheese. Journal of Food Science. 2003;68:750–755.
[94] Fernández M, Linares D M, Rodríguez A, Alvarez M A. Factors affecting tyramine production in Enterococcus durans IPLA
655. Applied Microbiology and Biotechnology. 2007;73:1400–1406.

©FORMATEX 2010

1093

Current Research, Technology and Education Topics in Applied Microbiology and Microbial Biotechnology
A.
Méndez-Vilas (Ed.)
_______________________________________________________________________________________

[95] Burdychová R, Komprda T. Biogenic amine-forming microbial communities in cheese. FEMS Microbiology Letters.
2007;276:149–155.
[96] Fernández M, Linares D M, Alvarez M A. Sequencing of the tyrosine decarboxylase cluster of Lactococcus lactis IPLA 655 and
the development of a PCR method for detecting tyrosine decarboxylating lactic acid bacteria. Journal of Food Protection.
2004;67:2521–2529.
[97] Valsamaki K, Michaelidou A, Polychroniadou A. Biogenic amine production in feta cheese. Food Chemistry. 2000;71:259–266.
[98] Galgano F, Suzzi G, Favati F, Caruso M, Martuscelli M, Gardini F, Salzano G. Biogenic amines during ripening in ‘‘Semicotto
Caprino’’ cheese: role of enterococci. International Journal of Food Science and Technology. 2001;36:153–160.
[99] Vale S R, Glória M B A. Biogenic amines in Brazilian cheeses. Food Chemistry. 1998;63:343–348.
[100] Gardini F, Martuscelli M, Caruso M C, Galgano F, Crudele M A, Favatti F, Guerzoni M E, Suzzi G. Effects of pH, temperature
and NaCl concentration on the growth kinetics, proteolytic activity and biogenic amine production of Enterococcus faecalis.
International Journal of Food Microbiology. 2001;64:105–117.
[101] Fernández M, del Río B, Linares D M, Martín M C and Alvarez M A. Real time polymerase chain reaction for quantitative
detection of histamine-producing bacteria: use in cheese production. Journal of Dairy Science. 2006;89:3763-3769.
[102] Fiocco D, Pardo I, Palermo C, Massa S, Spano G. Biogenic amine formation in fermented beverages: targets, tools and
triumphs. Food 2007;1:49–55.
[103] Smit A Y, du Toit W J, du Toit M. Biogenic amines in wine: understanding the headache. South African Journal of Enology
and Viticulture. 2008;29(2):109–127.
[104] Soufleros E, Barrios M L, Bertrand A. Correlation between the content of biogenic amines and other wine compounds.
American Journal of Enology and Viticulture. 1998;49:266–278.
[105] Landete J M, Pardo I, Ferrer S. Tyramine and phenylethylamine production among lactic acid bacteria isolated from wine.
International Journal of Food Microbiology. 2007;115:364–368.
[106] Garai G, Dueñas M T, Irastoza A, Martín-Álvarez P J, Moreno-Arribas M V. Biogenic amines in natural ciders. Journal of
Food Protection. 2006;69:3006–3012.
[107] Garai G, Dueñas M T, Irastoza A, Moreno-Arribas M V. Biogenic amine production by lactic acid bacteria isolated from cider.
Letters in Applied Microbiology. 2007;45:473–478.
[108] Glória M, Beatriz A, Izquierdo-Pulido M. Levels and significance of biogenic amines in brazilian beers. Journal of Food
Composition and Analysis. 1999;12:129–136.
[109] Loret S, Deloyer P, Dandrifosse G. Levels of biogenic amines as a measure of the quality of the beer fermentation process: data
from Belgian samples. Food Chemistry. 2005;89:519–525.
[110] Lonvaud-Funel A. Biogenic amines in wines: role of lactic acid bacteria. FEMS Microbiology Letters. 2001;199:9–13.
[111] Landete J M, Ferrer S, Pardo I. Which lactic acid bacteria are responsible for histamine production in wine? Journal of Applied
Microbiology. 2005;99:580–586.
[112] Delfini C. Ability of wine malolactic bacteria to produce histamine. Sciences des Aliments. 1989;9:413–416.
[113] Lonvaud-Funel A, Joyeux A. Histamine production by wine lactic acid bacteria: isolation of a histamine-producing strain of
Leuconostoc oenos. Journal of Applied Bacteriology. 1994;77:401–407.
[114] Guerrini S, Mangani S, Granchi L, Vincenzini M. Biogenic amine production by Oenococcus oeni. Current Microbiology.
2002;44:374–378.
[115] Coton E, Rollan G, Bertrand A, Lonvaud-Funel A. Histamine-producing lactic acid bacteria in wines: early detection,
frequency and distribution. American Journal of Enology and Viticulture. 1998;49:199–204.
[116] Moreno-Arribas V, Lonvaud-Funel A. Tyrosine decarboxylase activity of Lactobacillus brevis IOEB 9809 isolated from wine
and Lb. brevis ATCC 367. FEMS Microbiology Letters. 1999;180:55–60.
[117] Landete J M, Ferrer S, Pardo I. Biogenic amine production by lactic acid bacteria, acetic bacteria and yeast isolated from wine.
Food Control. 2007;18:1569–1574.
[118] Bodmer S, Imark C, Kneubühl M. Biogenic amines in foods: histamine and food processing. Inflammation Research.
1999;48:296–300.
[119] Martín-Álvarez P J, Marcobal A, Polo C, Moreno-Arribas M V. Influence of technological practices on biogenic amine
contents in red wines. European Food Research and Technology. 2006;222:420–424.
[120] Önal A. A review: current analytical methods for the determination of biogenic amines in foods. Food Chemistry.
2007;103:1475–1486.
[121] Marcobal A, de las Rivas B, Muñoz R. Methods for the detection of bacteria producing biogenic amines on foods: a survey.
Journal of Consumer Protection and Food Safety. 2006;1:187–196.
[122] Landete J M, de las Rivas B, Marcobal A, Muñoz R. Molecular methods for the detection of biogenic amine-producing bacteria
on foods. International Journal of Food Microbiology. 2007;117:258–269.
[123] Del Prete V, Costantini A, Cecchini F, Morassut M, Garcia-Moruno E. Occurrence of biogenic amines in wine: the role of
grapes. Food Chemistry. 2009;112:474–481.
[124] Novella-Rodríguez S, Veciana-Nogués M T, Roig-Sagués A X, Trujillo-Mesa A J, Vidal-Carou M C. Influence of starter and
nonstarter on the formation of biogenic amine in goat cheese during ripening. Journal of Dairy Science. 2002;85:2471–2478.
[125] Komprda T, Smělá D, Pechová P, Kalhotka L, Štencl J, Klejdus B. Effect of starter culture, spice mix and storage time and
temperature on biogenic amine content of dry fermented sausages. Meat Science. 2004;67:607–616.
[126] Leuschner R G, Heidel M, Hammes W P. Histamine and tyramine degradation by food fermenting microorganisms.
International Journal of Food Microbiology. 1998;39:1–10.
[127] Joosten H M L J, Nuñez M. Prevention of histamine formation in cheese by bacteriocin-producing lactic acid bacteria. Applied
and Environmental Microbiology. 1996;62:1178–1181.
[128] Marques A P, Leitão M C, San Romão M V. Biogenic amines in wines: influence of oenological factors. Food Chemistry.
2008;107:853–860.

1094

©FORMATEX 2010

Current Research, Technology and Education Topics in Applied Microbiology and Microbial Biotechnology
A. Méndez-Vilas (Ed.)
_______________________________________________________________________________________

[129] Alberto M R, Arena M E, Manca de Nadra M C. Putrescine production from agmatine by Lactobacillus hilgardii: effect of
phenolic compounds. Food Control. 2007;18:898–903.
[130] Arena M E, Landete J M, Manca de Nadra M C, Pardo I, Ferrer S. Factors affecting the production of putrescine from agmatine
by Lactobacillus hilgardii X1B isolated from wine. Journal of Applied Microbiology. 2008;105:158–165.
[131] Pinho O, Ferreira I M P L V O, Mendes E, Oliveira B M, Ferreira M. Effect of temperature on evolution of free amino acid and
biogenic amines contents during storage of Azeitâo cheese. Food Chemistry. 2001;75:287–291.
[132] Hernández-Orte P, Lapeña A C, Peña-Gallego A, Astrain J, Baron C, Pardo I, Polo L, Ferrer S, Cacho J, Ferreira V. Biogenic
amine determination in wine fermented in oak barrels. Factors affecting formation. Food Research International. 2008;41:697–
706.
[133] Komprda T, Smělá D, Novická K, Kalhotka L, Šustová K, Pechová P. Content and distribution of biogenic amines in Dutchtype hard cheese. Food Chemistry. 2007;102:129–137.
[134] Křížek M, Vácha F, Vorlová L, Lukásová J, Cupáková S. Biogenic amines in vacuum-packed and non-vacuumpacked flesh of
carp (Cyprinus carpio) stored at different temperatures. Food Chemistry. 2004;88:185–191.
[135] Mohan C O, Ravishankar C N, Gopal T K S, Kumar K A, Lalitha K V. Biogenic amines formation in seer fish
(Scomberomorus commerson) steaks packed with O2 scavenger during chilled storage. Food Research International.
2009;42:411 – 416.
[136] Spano G, Russo P, Lonvaud-Funel A, Lucas P, Alexandre H, Grandvalet C, Coton E, Coton M, Barnavon L, Bach B, Rattray
F, Bunte A, Magni C, Ladero V, Alvarez M, Fernández M, López P, Fernández de Palencia P, Corbí A, Trip H, Lolkema J S.
Biogenic amines in fermented foods. European Journal of Clinical Nutrition. In press.
[137] Greene J D, Klaenhammer T R. Factors involved in adherence of lactobacilli to human Caco-2 cells. Applied and
Environmental Microbiology. 1994;60:4487–4494.
[138] Eliassen K A, Reistad R, Risøen U, Rønning H F. Dietary polyamines. Food Chemistry. 2002;78:273–280.

©FORMATEX 2010

1095

