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The aim of the present study was to estimate the
occurance of biogenic amines extent in beef
susage products in the local markets in Great Cairo
Governorate. In addition to the influence of
incorporating some available natural food
additives (clove powder, the essential oils of
cinnamon and thyme) on biogenic amines
formation in beef susage during frozen storage (-
18-C), compared to gluconodeltaactone (GDL)
treatment. The obtained results revealed that the
tested biogenic amines were occurred in the
collected samples at least in 72% of them with the
exceptions of B- phenylethylamine were it was
found only in 4-29% of the collected susage
samples. Histamine was only detected in a low
percentage of the total collected samples
collected from Cairo, Giza and kalubia
Governortaes, respectively. On the other hand all
tested natural additives treatment exhibited a
highly significant inhibitory effect on both the
microbial growth and biogenic amines production
in beef susage during frozen storage. The resuts
indicated that the combined treatment of 1% clove
powder and either 0.0225% cinnamon oil or 0.025%
thyme oil, that would be an effective way and a
successful practice to control the microbial growth
and amines formation as well as to enhance the
organoleptic and hygienic quality attributes of
susage products during processing and storage.



