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Survey of Biogenic Amines Contents in Commercial Beers
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Fourteen commercial beers (eight domestic and six imported) were investigated for their biogenic amine contents.
In all products, six biogenic amines, putrescine, cadaverine, tryptamine, B-phenylethylamine, spermine, and
tyramine, were detected at different contents among the products, with the spermine content being the highest.
Contents of cadaverine and B-phenylethylamine in domestic beers, and P-phenylethylamine and tyramine in
imported ones were not significantly different. Results indicate that continuous monitoring of biogenic amine
levels in commercial beers is needed to maintain chemical safety and qualities.
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Table 1. Domestic and imported beers used in this study

Sample Type of beer Alcohol content (%)?
AY Lager 4.5
B Lager 4.5
C Lager 42
. D Lager 42
Domestic beer E Lager 45
F Lager 4.1
G Lager 5.0
H Dark 5.0
I Lager 4.6
J Lager 5.0
K Lager 50
Imported beer L Lager 50
M Lager 5.0
N Dark 5.0

USample: A-N, the beers were remarked irrespective of their own
brand.
PAlcohol content labelled in beers.
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Table 2. Biogenic amines in domestic beers selling in Korea
(unit: mg%)

Biogenic amines

Sample”

PUT? CAD TRP PHE SPM TYR
A 8.3 0.7 1.9 3.8 168.0° 0.3%*
B 12.1° 13 3.9% 42 65.7¢ 0.3%
C 8.8 0.7 2.1° 39 137.4° 04>
D 7.3¢ 1.0 3.0° 40 148.2° 0.5%
E 12.5° 0.8 3.1 4.1 169.7* 0.3>
F 7.7° 11 3.9% 44 79.3° 0.6°
G 24.8° 1.7 5.4° 35 334° ND¥™
H 9.4° 0.7 5.2* 4.1 84.4° 0.2°

SEM” 2.01 0.38 0.85 0.61 578 006

UThe beers were remarked irrespective of their own brand.

D Abbreviations: PUT,; putrescine, CAD; cadaverine, TRP; tryptamine,
PHE; B-phenylethylamine, SPM; spermine, TYR; tyramine.

9Values with different letters within a column with the same biogenic
amine differ significantly (P<0.05).

ND: not detected.

SSEM: standard errors of mean (n=24).
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Table 3. Biogenic amines in imported beers selling in Korea
(unit: mg%)

Biogenic amines

Sample”
PUT? CAD TRP PHE SPM TYR
I 11.1® 0.6™ 34 4.5 166.2* 03
J 7.7 0.3% 3.6 33 179.5* 02
K 11.7¢ 1.7% 2.4% 3.8 159.4* 02
L 11.5° 1.0° 4.1* 43 98.8° 03
M 5.8° 0.1¢ 1.6° 3.0 158.2* 02
N 7.2° 0.3% 3.1® 34 172.3° 0.3

SEM® 0.80 0.12 047 0.54 846  0.06

UThe beers were remarked irrespective of their own brand.
?Abbreviations: PUT; putrescine, CAD; cadaverine, TRP; tryptamine,
PHE; B-phenylethylamine, SPM; spermine, TYR; tyramine.

PValues with different letters within a column with the same biogenic
amine differ significantly (P<0.05).

YSEM: standard errors of mean (n=18).
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