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Levels of histamine and other biogenic amines in high-quality red wines
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A FIE T, AR TIE, T DD R B ARE S B E S AL 100 OFRITIL 7= i 7R
TAATBNT, X s mA RTHEEEE, HPLC Tk 2% 2 v ROMOAEERT
SUVEHOREEZNE Lz, VA VBITT I VIREIIERR2->TREY, &bHEZWT I VI b
Ly (P9l 19.4mg/L., #iPH 2.9-122), b 2% 2 2 ([d 7.2mg/L, 0.5-26.9), F7 3 > (7
73.5mg/lL, L1100 TH Y, ZhE D bIKEETHH2 4 Y7 LT 2 ([ 0.25mg/L),
7 = F LT ([ 0.16mg/L) . B 7V 2 ([H 0.58mg/L), AL 3 ¥ (F 1.8mg/L).
FU 7% 22 (f 0.06mg/LABRNESNTZ, A YT INT I ET 2R FAT IV, LA
ZIVETPLY L EF T IVOMICERBEARWE SN, P TE I E RN
Y IRHEIZZ ) > 72 Pinot noir & St. Laurent A, X TO U A M TT I VRE
HRBRETH -7, BibEY, EXFIvREDT I VRERT B U RER I IZBIE A
<\ EIRRTA B0 e ibiotz, BU TlE 24 3 Vi EOBEE 10mg/L & LT
WA, T LIZHIR Y A > D 34% N F N EH 2 Tz,






