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Establishment of histamine poisoning prevention technology by coupling reaction
of amine oxidase and aldehyde oxidase

Usui, Masakatsu
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There is no technology to eliminate histamine, which causes food poisoning,
and preventive measures have been limited to preventing its increase. We have discovered FAO/ALOX
that a coupling reaction system using FAO, an amine oxidase from fungi, and ALOX, an aldehyde
oxidase complex from acetic acid bacteria. FAO/ALOX oxidized amines to the corresponding carboxylic
acids. We established a histamine elimination method Using this coupling reaction system. In
addition, an example of eliminating histamine from dried fish and soup stock was also shown, and
k?gw!edg@ was obtained that suggests a method for improving the flavor of fermented foods by amines
elimination.
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