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Tom tiit

Amin sinh hoc (Bioamine-BA) 13 nhém hop chit chta nito hiru co hinh thanh tir qua trinh
khtr carboxyl cia amino acid nhd enzyme decarboxylase tir vi sinh vat. Tiéu thu thuc pham
chtra BA cao c6 thé gay chong mat, nhirc dau, dj ung, ting huyét ap. BA (histamine, tyramine,
serotonin, tryptamine, phenylethylamine, putrescine, cadaverine, agmatine, spermidine va
spermine) dugc théy trong nhiéu loai thuc pham nhu ¢4, pho mat, thit, ruou vang, bia Vi ham
luong thay d6i phu thudc vao nguyén liu, diéu kién bao quan, ché bién, ching vi sinh vat...
BA ¢ san pham thit chira chit bao quan nitrit, nitrat co thé twong tac tao ra nitrosamine gay ung
thu. Trong truong hop binh thudng, con ngudi so hitu hé thong giai doc, tuy nhién trong mot
sd trudng hop khac, co ché nay c6 thé bi can tré, dan dén BA tich tu trong co thé va tré thanh
mdi nguy tiém an véi strc khoe cong dong do tac dong sinh 1y va doc tinh cia chung. Phong
ngtra sy tich lily BA trong thuc pham can phai dugc thuc hién thong qua viéc giam sat chit ché
cac yéu t6 lién quan dén vi sinh vat va diéu kién bao quan, két hop véi cac quy trinh kiém tra
chat luong sau khi san xudt dé dam bao san pham dat chuan an toan. Nghién ctru hién nay tap
trung vao viéc phat trién cac phuong phap phan tich nhanh, nhay va chinh xac dé phat hién BA,
d6ng thoi phat trién cac san phim méi voi thanh phan méi va cong nghé ché bién mai dé 1am
giam sy hinh thanh va tich tu BA, nang cao chét lugng va an toan thuc phém.
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Abstract

Bioamines (BA) are a group of organic nitrogen compounds formed from the amino acids
decarboxylation by enzyme decarboxylase of microorganisms. Consuming foods high in BA
can cause dizziness, headaches, allergies, and high blood pressure. BA (histamine, tyramine,
serotonin, tryptaminephenylethylamine, putrescine, cadaverine, agmatine, spermidine, and
spermine) is found in many foods such as fish, cheese, meat, wine, and beer with varying
content depending on the ingredients, preservation and processing method, microbial strains...
BA in meat products containing preservatives as nitrite and nitrate can interact to create
carcinogenic nitrosamines. In normal cases, humans possess a detoxification system, but in
some other cases, this mechanism can be hindered, leading to BA accumulating in the body and
becoming a potential threat to public health due to their physiological and toxic effects.
Prevention of BA accumulation in foods requires monitoring of microbial factors and storage
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conditions, combined with quality control procedures to ensure product safety. Current research
is focusing on developing rapid, sensitive and accurate analytical methods for detecting BA in
foods, as well as developing new products with new ingredients and new processing
technologies to reduce BA formation and accumulation, improving food quality and safety.
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