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The degradation of non-volatile-amines by microorganisms were investigated. The degra-
ding activity could be noted in four strains isolated from fermented sardine sauce, and
those were Pseudomonas aeruginosa, Pseudomonas fluorescens P-2, Pseudomonas fluorescens
P-3 and Ewnterobacter aerogenes. The strongest degrading activity of non-volatile-amines was
showed in Pseudomonas fluorescens P-3 among the four strains isolated. The optimum tem-
perature for degradation by Pseudomonas fluorescens P-3 was 35C, corresponding to the
optimum temperature for growth of this strain, pH between 7.0 and 7.5 could gave effec-
tive degradation and the optimum concentration of NaCl was 0 and or 1%.
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Table 1. Medium for the isolation of amine-degrada-
tive bacteria
Histamine dihydrochloride 0.2¢
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Fig. 1. Elution pattern of NBD-F derivatives of non-volatile-amines by HPLC: Instrument; Waters 2,000, Column;

U-bondapak C 18, Mobilephase: E-OH: 0.1M phosphate buffer=47:53, Flow rate;

cence detector; Ext 470nm, Emi 530nm.
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Table 2. Biological characteristics of isolated strains

Items P-1 P-2 P-3 E-1
Gram stain - - -
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Glucose + + +

Sucrose - - -
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Trehalose - - -
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Fig. 2. Degradation of non-volatile-amines by four experimental strains at 35 C.

O, Pseudomonas aeruginosa P-1;
O, Pseudomonas fluorescens P-2;
©®, Pseudomonas fluorescens P-3;
A, Enterobacter aerogenes E-1.
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Fig. 3. Effect of temperature on the degradation of non-volatile-amines by Pseudomonas fluorescens P-3.

0, 20t; 0, 25C; A, 30T; @, 35C.
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Fig. 5. Degradation rate of non-volatile-amines by
Pseudomonas fluorescens P-3, at various NaCl co-
ncentrations after incubating for 40 hrs.
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g. 4. Effect of pH on the degradation of non-volatileamines by Pseudomonas fluorescens P-3.
O.pH 85; A, pH 7.0; [J, pH 7.5; @. pH 8.0.
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