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Summary : Histidine decarboxy/ase activity was investigated in 21 strains of /actic acid bacteria iso­
/ated from Argentinian wines. This activity is not wide/y distributed between them, and occurs significa­
tive/y on/y in some strains of Lactobacillus hilgardii. 

L.hilgardii 5w was se/ected for the studyon the basis of ifs constitutive expression. G/ucose is neces­
sary for histidine transport. Maximum activity is observed at 37'C and pH 4.0. Enzyme activity is inhibi­
ted by S02and ethano/ at concentrations usua//y found in wine. L -matic acid and citric acid act as stimu/ators 
of the activity. 

INTRODUCTION 

Histamine is a biogenic amine found in many animal and plant tissues as weil as in various 
food and beverages. It is generally accepted that the presence of biogenic amines in food 
may be related to the metabolic activity of decarboxylase-positive bacteria on its precursor 
aminoacid (VOIGT and EITENMILLER, 1977). 

Food containing biologically active amines produce undesirable physiological reac­
tions. Histamine has been implicated as the causative agent in a number of food poisoning 
episodes, particularly in fish poisoning (LIBER and TAYLOR, 1978; EDWARDS et al., 1987) 
and physiological distress caused by drinking contaminated red wine (OUGH et al., 1987). 
However, even if the histamine contents of most of these foods do not readily explain its appa­
rent toxic effect, these foods may also contain other substances that potentiate the action of 
biogenic amine (PARROT and NICOT, 1966). Alcohol can potentiate the effects of histami­
ne as it facilitates diffusion of amines through the gut wall and it may also interfere with the 
degradation of histamine. The presence of histamine in wine is interesting from a technolo­
gical point of view. Certain authors have related hir f · !bvels of biogenic amines to a low 
quality index of the product or to a defective elabor- . (CERUTTI and REMONDI, 1972). 
Due to the fact that wine is a widely consumed product in many countries, the wines hista­
mine contents may be regulated. 
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