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The Factors Affecting the Content of Biogenic Amines in Fermented Sausage

Lu zhi

ABSTRACT Biogenic amine is a kind of harmful element derived from fermenting sausage which is also a im-

portant factor affecting the safety of fermented sausage. Therefore the effect of raw material. starter culture

technical condition and ingredient to biogenic amine is observed in this paper.

KEY WORD fermented sausage biogenic amine influential factors
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Characteristic and Safety Management of Transgenic Food
Kong Fanzhen
ABSTRACT Concept and characteristic of transgenic food is studied and the principle of safety assessment as

well as management measure of it is also introduced here.

KEY WORD transgenic food characteristic —assessment

management



