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ABSTRACT: The work aims to investigate the research status and application progress of packaging technologies in
safety control of food biogenic amines, so as to provide references for the research and development of new and efficient
food biogenic amines control packaging and contribute to the implementation of the national strategy on food safety.
Through the collection and analysis of relevant literature, the formation mechanism and hazard of food biogenic amines
were reviewed to discuss the effectiveness and limitations of the traditional food packaging in controlling the formation
of biogenic amines. Then, the new biogenic amines control packaging technologies (modified atmosphere packaging, de-
carboxylase enzyme inhibiting active packaging, and antibacterial packaging) and their research progress in recent years
were summarized, and their future development directions were prospected. Food packaging can realize the safety control
of biogenic amines, which is of great practical significance to develop a new and efficient packaging technology for safety
control of biogenic amines to ensure the food safety of consumers.
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Fig.1 Formation of biogenic amines in food
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Fig.2 Food packaging with control ability of biogenic amines
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