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The level of biogenic amines in saliva strongly depends on dietary habits, in particular the consumption of food products that contain high concentrations of these compounds. Canned tuna fish is a popular foodstuff and is usually marketed as tuna chunks either in water (or saline) or in oil. Saliva samples were collected from a number of volunteers before and after consumption of both types of canned tuna and the level of biogenic amines was measured by ion mobility spectrometry. The results show differences between the concentrations of biogenic amines in the two types of canned tuna, and even larger differences in the changes in their level in the saliva samples. In particular, the amount of biogenic amines in the oil was much lower than in the water of the canned tuna products, while the increase of the amines in saliva was larger after consumption of the tuna canned in oil. This was rationalized on the basis of preferential solubility of the amines in the aqueous media: when canned in oil the amines are retained mainly in the tuna chunks and extracted by the saliva, while when canned in water, amines are released from the tuna chunks into the water.  The absorption of trimethylamine (TMA) from tuna chunks to saliva is rapid – within 0.5 minutes after consumption the TMA level in saliva reaches the maximum concentration.  Clearance is also quite fast, especially for tuna canned in oil, so that 20 minutes after consumption the TMA level in saliva decreases almost to the pre-consumption level.
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