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Rapid determination of histamine and tyramine content in milk by azo dye-spectroscopy
CHEN Xueying', FAN Jingjing', SONG Shufeng®, GAO Jie*, QIANG Wei', JIANG Dingguo’,
HE Weiwei?, LIU Qingz, YANG Dajinz, YANG Xin®
(1. ANPEL Laboratory Technologies (Shanghai) Inc. , Shanghai 201609, China;

2. China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective A rapid method for determination of histamine and tyramine in milk was designed and studied by
azo dye-spectroscopy. Methods Histamine and tyramine in samples were extracted by hydrochloric acid solution, and
dyed reaction was acted with azo reagent. Spectral method was used for detection within 10-15 min. External standard
method was used for qualitative and quantitative analysis. Results The limits of quantification of histamine and tyramine
were both 10 mg/kg, which met the minimum limit requirement of 50 mg/kg specified in the current domestic and foreign

standards for histamine. The recovery rate was about 90% and the relative standard deviation was about 10%. The results
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met the relevant requirements of food physical and chemical analysis. Conclusion

The detection method is fast,

efficient, stable, reliable and cost saving. It is suitable for the rapid detection of histamine and tyramine in milk.

Key words: Milk; histamine; tyramine; azo dye-spectroscopy; rapid detection method
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Figure 2 Relationship between histamine absorbance

change and time
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Figure 3 The relationship between tyramine absorbance

change and time
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Table 2 Linear equations, linear ranges, correlation

coefficients, limits of quantification of histamine and tyramine
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Table 3 Day—to—day stability and intra—day stability of

histamine and tyramine
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