
















The decarboxylation products of these amino acids are 
histamine, tyramine and putresceine respectively. Ana­
lysis of highly basic amines «as carried out on samples 
obtained from expt. 3. Although very small amounts only 
were detected, the concentration of the latter three amines 
was increased at least tenfold, the rate of increase being 
maximal, during the first three days of ripening (fig.2). 
The results obtained are of relative value only, as the 
recovery of the amine extraction procedure is very low 
(Vandekerckhove and Henderickx, 1973). They are in line 
however with the observed decrease in the concentration 
of histidine, tyrosine and ornithine. Cadaverine, de­
carboxylation product of lysine, was also detected in 
significant amounts.
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