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SUMMARY 

A total of 100 random samples, 20 samples of each 

Cheddar; Ras Damietta; Kariesh; cheese and yoghurt collected in 

their retail packages from different markets and dairy shops in 

Zagazig City. Collected samples were transferred directly to the 

laboratory in an ice box at 4
o
C under complete aseptic conditions 

without delay and then subjected to following examination:- 

Chemical analysis of examined samples:- 

The obtained results indicated that the mean values of pH in 

examined dairy products samples (Cheddar, Ras Damietta, Kariesh, 

cheese and yoghurt) were 5.50 ± 0.02; 4.79 ± 0.11; 4.97 ± 0.06; 

4.92 ± 0.06 and 4.34 ± 0.03, respectively. Mean values of salt 

concentration in examined cheese samples were 1.53 ± 0.04; 4.42 ± 

0.05%; 4.16 ± 0.11 and 1.72 ± 0.02, respectively. Mean values of 

moisture content in examined dairy products samples were 40.45 ± 

0.24; 38.64 ± 0.34; 55.76 ± 0.38; 74.60 ± 0.22 and 84.23 ± 0.99 %, 

respectively. 

Our results showed that that pH value was negatively 

correlated with tryptamine, putrescine and histamine ; moisture 

content was negatively correlated with tryptamine, PEA, putrescine 

and cadacerine, while salt concentration was positively correlated 

with (Histamine; putrescine and tryptamine) content. 
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Determination of biogenic amines:  

The obtained results indicated that the mean values of 

histamine values were 3.34 ± 0.89; 8.28 ± 1.03; 6.21 ± 1.01; 

11.20 ± 1.89 and 1.71 ± 0.22 mg/100g in Cheddar, Ras, 

Damietta, Kariesh cheese and yoghurt samples, respectively. 

Mean values of tyramine in examined samples were 5.29 ± 0.76; 

4.32 ± 0.74; 5.75 ± 1.52; 15.27 ± 2.40 and 2.60 ± 0.60 mg/100g, 

respectively. Mean values of cadaverine in examined samples 

were 1.39 ± 0.66; 3.68 ± 1.46; 2.40 ± 0.60; 5.58 ± 0.83 and 0.57 

± 0.12 mg/100g, respectively. Mean values of putrescine in 

examined samples were 1.94 ± 0.30; 7.44 ± 0.96; 2.80 ± 0.44; 

7.44 ± 1.68 and 0.74 ± 0.18 mg/100g, respectively. Mean values 

of treptamine in examined samples were 0.69 ± 0.11; 2.83 ± 

0.28; 1.01 ± 0.18; 0.63 ± 0.13 mg/100g and not detected, 

respectively. Mean values of PEA in examined Ras and Damietta 

cheese samples were 2.40 ± 0.17 and 1.26 ± 0.26 mg/100g, 

respectively but not detected in Cheddar, Kariesh cheese and 

yoghurt samples. 

Total mean values of different BAs (mg/ 100g) in the 

examined Cheddar; Ras; Damietta; Kariesh cheese and yoghurt 

samples were 12.65 ± 2.72; 28.95 ± 4.64; 19.43 ± 4.01; 40.12 ± 

6.93 and 5.62 ± 1.12 mg/ 100g, respectively 
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Permissible level of histamine in examined dairy products 

samples: 

Our results showed that 80; 40; 50; 50 and 100% of 

Cheddar; Ras; Damietta; Kariesh cheese and yoghurt samples 

were accepted, respectively according to (FDA, 2020) which 

stated that the permissible limit of histamine should not exceed 

than 5mg/100g. 

Control of biogenic amines:- 

Polymerase chain reaction (PCR) was used to select LAB 

strains that have (sufI) gene which involved in the degradation of 

BAs. Our results showed that SufI gene was found in 5 LAB 

strains (L. acidophilus MK 850930, L. brevis MK852397, L. 

plantarum MK806485, P.acidilactici MK871658 and P. 

pentosaceus MK852683) and gave an amplification product 

sizes of 329 bp. While L. rhamnosus LMG23522 was negative 

for amplification of sufI gene.  

 

 

 

 

 

 

 

 

 




