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Table 2 Sensory evaluation criteria of sweet petals!
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Table 3 Standard curve of biogenic amines

& i 4 AR Hofe W 2 R
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T Ak B y=0.054x+0.077 0.999
e y=0.044x+0.068 0.998
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Fig.1  Colorimetric morphology of amine—producing

strains in colorimetric medium (a)

and LB plate culture (b)



5522 % 4510 W HHET P R e R bR AR R A AR 0 Tk i 193

Y20

FHIRE Rhizopus azygosporus UICC 539 LC514335.1

/NARRE Rhizopus microsporus var. CBS 536.80 MH861294.1
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B20
36 B32
53 TRYER ZEFUFTE Bacillus amyloliquefaciens W9 MH188056.1

65 fRVENR ZFHUFT B Bacillus amyloliquefaciens B3 MH521169.1

2 FRENNERZXER

Fig.2 Phylogenetic tree of amine—producing strains
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Fig.3 Bioamine content in culture medium of

amine—producing strain (mg/mL)
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Fig.4 The amine—producing capacity of the amine—
producing strain after back connecting with the
simulated system of sweet petal with 6%, 9% and
12% salinity
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Table 4 Screening results of non—amine—producing strains
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Fig.5 Fluorescence detection results of the initial screening of the aniline strain
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Fig.6  OD value of BAS culture medium

of bioamine—degrading strain
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Fig.7 Fluorescence detection results of biogenic amine

degrading strains
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Fig.8 Degradation rate of biogenic amines in culture

medium of BAS by amine-lowering strain (%)
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Fig.10  Sensory evaluation of aniline strain tieback

sweet petal simulation system
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Screening of Biogenic Amines Producing and Degrading Strains in Broad Bean Past—-meju
Li Heng"*?, Wang Zeliang', Deng Weiqin', Fan Zhiyi', Li Xiongbo', Wang Yulu', Li Jiezhi', Zhang Qisheng"*"
(‘Sichuan Academy of Food and Fermentation Industries Co., Ltd., Chengdu 611130
“Sichuan Dongpo Chinese Paocai Industrial Technology Research Institute, Meishan 620030, Sichuan
fiangnan University, Wuxi 214000, Jiangsu)
Abstract Broad bean past—meju fermentation is an important stage in the production of Pixian broad bean paste. There

is risk of high content biogenic amines in broad bean paste—meju, especially in low salt paste. Biological amine chro-
mogenic medium and biogenic amine medium (BAs) were used to culture and screen biological amine producing strains.
HPLC and qualitative analysis of fluorescence detection were used to analysis biological amine content. The amine pro-
ducing and amine reducing strains in different salinities of broad bean past-meju were screened and identified by 16S
rDNA, 18S rDNA and ITS sequencing. The results showed that most of the amine producing strains were Bacillus, En-
Bacillus B11 mg/kg and 546.5 mgkg of

phenylethylamine in 9% and 12% salinity’s meju. While the major amine reducing strains were Metschnikowia, Pediococ-

terobacter, Brevibacterium, and Rhizopus. subtilis can produce 233.9
cus and Lactobacillus. Lactobacillus farciminis FOO3 had strong growth ability in meju fermented with 6% salinity. 100
mg/L phenethylamine was degraded totally by FO03 in 6% meju fermented 16 d, and while the degrading rates of 100
mg/L. histamine, tyramine and spermine were 57.61%, 25.52% and 45.99%, respectively. The bioamine—degrading Lacto-
bacillus farciminis FOO3 strain was re—inoculation to meju fermented system with 6% salinity, the flavor of ester was
strong with no pungent smell. Bacillus subtilis was the main biogenic amines producing strain in the broad bean paste—
meju fermentation system. An efficient bioamine-degrading strain Lactobacillus farciminis FOO3 was screened, it can re-
duce the biogenic amines content in 6% meju effectively. This study provides a strain support for biogenic amines control
in broad bean paste—meju fermentation system.

Keywords broad bean paste—meju; biogenic amines; producing biogenic amines; degradation biogenic amines; strain



