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Introduction 

World poultry production has grown rapidly over the last 50 years, and poultry meat is now the most widely consumed 

variety of meat in the world. The desire to increase poultry production and extend its shelf life has prompted the search for 

new methods of quality assessment [1]. The assessment of chicken quality is primarily based on its sensory and 

microbiological properties. However, instead of microbiological analysis, certain chemical indicators such as qualitative and 

quantitative analysis of bioamine may be determined as indicators of food safety and quality assessment [2]. Packaging 

techniques, for example involving refrigerated storage in a vacuum or conditioned atmosphere, are now widely used to 

extend the shelf life of meat. Bioamines are low molecular weight organic bases. They have aliphatic, aromatic or 

heterocyclic structures [3]. 

In foods, BA is formed primarily by decarboxylation of amino acids under the influence of endogenous or bacterial enzymes. 

At high concentrations, BA can pose a toxicological danger to human health. For example, taking large amounts of histamine 

and tyramine with food can cause migraine headaches, food intolerance, or high blood pressure. BA occurs naturally in foods 

and is usually low in concentration, and elevated levels may be due to the action of endogenous and bacterial enzymes during 
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The purpose of this study was to package using different techniques (AP, HiO2MAP, or VP) during storage under different 
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food storage or processing. The formation of BA in food is influenced by many factors that affect raw materials, processing 

and storage techniques, and microbiological quality. The increased risk of BA formation is associated with products in which 

microorganisms are found that have the ability to biosynthesize their precursors, free amino acids, and the enzymes that 

catalyze their decarboxylation. Therefore, due to its high content of free amino acids and a suitable environment for bacterial 

growth, poultry meat can be a source of BA in the human diet when overdose. Elevated levels of some BAs in foods may 

also indicate poor microbiological quality in foods containing meat. Increased BA content of food in storage can be used to 

assess the deterioration process of food. Fresh meat naturally contains supermini and spermidine [4].  

During storage, the content of histamine, Cadaverine, putrescine, tyramine increases, the sperm content decreases slightly, 

and spermidine levels remain stable. The BA content of chilled poultry depends, among other things, on the type and 

breeding of the bird, the type of muscles, and the packaging technique. Therefore, it is not easy to create a general indicator 

that reliably predicts poultry quality based on BA content. Many indicators have been proposed in the literature to assess the 

extent of poultry spoilage, including Cadaverine and tyramine, putrescine and Cadaverine concentrations, or total 

Cadaverine, putrescine and Cadaverine concentrations, as well as histamine [5].  

 

Conclusion 

The results of studies on the impact of packaging technology on the quality of poultry meat with respect to BA content and 

microbial contamination are not definitive. Therefore, the objectives of this study are to determine BA formed in chicken 

breast packaged with different techniques during storage under different conditions, BA formation of microbiological quality 

of chicken. It was to correlate with. Assess the suitability of BA selected as an indicator of chicken spoilage. 
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