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Fig. 1. Standard curve of tyramine
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Table 1. Recovery of tyramine by paper

chromatography
:ﬁ‘;iﬁiﬁ‘,ﬂi | AR | Yield(s
" 0.5 ’ 0.55 110.0
1.5 | 15.05 103.3
40 39.0 97.5
60 58.0 96.5
80 71.5 96.8
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Fig. 2. Content of tyramine in soybean mash
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