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Factors Affecting on some Biogenic Amines in Beef Meat and Study it's Antioxidant Activity

Abstract of Thesis :

The study included preparation extracts of biogenic amines from veal beef and study the effect of certain
factors, eg. temperature (5, 20,35) c® and heat treatment (60,80) c¢® and treated with salt, sodium chloride
concentration 3% and 5% , and treatment with vinegar to see the effect of pH . samples preserved for 7
days and measure the concentrations of amines during periods of storage (one day and four and seven
days) using a High-Performance Liquid Chromatography (HPLC) in the presence of standard biogenic
amines, which included histamine, cadaverine , spermine , spermidine , puterscine and tyramine. It was
found that there is an increase in the concentrations of biogenic amines constantly for storage and at
storage temperature but decreased when treated meat (60, 80)c® and low concentrations biogenic amines
increase the salt concentration as concentrations were biogenic amines higher in the treatment of meat
with salt concentration of 3% compared to a concentration of 5 % and the low pH of the meat has led to
increased concentrations of biogenic amines in the extracts with the continued duration of storage, as
transactions conducted on meat stored for 7 days at concentrations biogenic amines formed did not
affect. Showed biogenic amines standard extracts prepared good effectiveness as anti-oxidant and has
the ability to configure the inhibition of peroxide and reductionist good power and portability to connect
ion iron good and portability to absorb hydrogen peroxide compared with BHT and ascorbic acid and
citric acid.




