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STUDY OF THE PRESENCE OF BIOGENIC AMINES IN SILAGE DESTINED FOR ANIMAL FEED
INTRODUCTION & OBJECTIVE |

Silage is a technique that preserves animal fodder via fermentation. The health hazard associated with silage is the presence of pathogenic microorganisms and/or their metabolites, including
mycotoxins or biogenic amines (BAs). BAs can also occur in the rumen produced by microbial flora during normal fermentation. Then ruminants could receive these substances from both
dietary and microbial sources. High exposure to BAs provokes lowered intake and is also linked to acute and subacute toxicity. Moreover, several studies have demonstrated that low levels of
BAs have adverse effects on both growth performance and meat quality.
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’{ This work aimed to evaluate the presence of 6 BAs in different types of silage destined for animal feed.

MATERIAL & METHODS

PREVIOUS CHARACTERIZATION OF SILAGES

D) o messvemen

 ANALYZED SAMPLES: 18 different silages (maize, grass, ryegrass, unifeed...)

« BIOGENIC AMINES (BAs) DETERMINED: Putrescine (Put), Cadaverine (Cad),
Histamine (His), Tyramine (Tyr), Spermidine (Spd), Spermine (Spm)

DETERMINATION OF BIOGENIC AMINES IN SILAGES

« SAMPLE PREPARATION (Jia & Yu, 2022)

6 Dry Matter determination (DM)
6 Organic Acids determination

\ Sample preparation: Jiang et al., (2020)
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Figure 1. Process outline for the derivatization procedure
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HPLC determination: Van Straten, M. A., & Claessens, H. A. (2004)/

RESULTS & DISCUSSION § — —
Table 2. Biogenic amine and organic acid content of silage samples
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Mean value (standard deviation). Different letters
indicate significant differences (p < 0.001)

The results obtained show the presence of BAs in all the samples analysed. The concentration of each amine varied between samples, indicating that factors such as the raw material
used and the fermentation process could determine their accumulation. Due to the effect of BAs on animal performance and meat quality, further studies are needed to characterise
this chemical hazard and to establish control strategies to prevent their presence in silage.
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