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Abstract

Content of Dbiogenic amines as histamine and tyramine Is affects Dby presence
of microorganisms Involved In fermentation processes. Metschnikowia pulcherrima frequently appears
In spontaneous fermentations of wines, thus causing a distinctive aromatic profile
of the wines. This study focuses on the detection of iInterrelationship between Metschnikowia
pulcherrima In relation to concentration of biogenic amine histamine and tyramine during
the fermentation process. The presence of Metschnikowia pulcherrima was affected by fermentation
process. The highest presence of Metschnikowia pulcherrima was detected on day 0. and day 2.
of fermentation. Quantity of biogenic amines histamine and tyramine varied during the fermentation
process. Samples of must during the fermentation reached its peak on the day 6.

Table 1:Representation of Metschnikowia pulcherrima in the investigated samples
Samples

Solid Leaf Berries

Must and young wine [%0] %] [%] [%]

Species
O.day 2.day 4.day 6.day 8.day 4.week

Metschnikowia

pulcherrima 21 20 15

Figure 1: content of biogenic amines present in samples of must and young wine

meg/ml-1.
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