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Effects of Biogenic Amine on Beer Quality

WU Yan—-dong

Bioengineering and Chemical Engineering Department of Huaiyin Technical Institute Huai’an Jiangsu 223001 China

Abstract  Biogenic amine is a kind of low molecular compounds belonging to nitric fatty group or heterocycle group. Raw materials
quality  fermentation techniques  microbial contamination in brewing and storage  and sanitary conditions has close correlations with
the content of biogenic amine in beer. The usual biogenic amine in beer is tyramine. Tryptamine cadaverine and histamine produced
during beer brewing could improve beer flavor and beer quality. Biogenic amine content in beer is dominated by substrate amino acid
content  biogenic amine—produced microbes and pH values. The control of biogenic amine content includes the following measures
limit of amino acid content in wort strengthening sanitary management prevention of microbial contamination and adequate addition
of inhibitor. Tran. by YUE Yang
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