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Compound name Structure Molecular weight Precursor
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Sw]
2-Phenyl-ethylamine CHZCHMNH. 121.2 Phenylalanine
Putrescine HENWNHZ 882 Orthine, agmatine
Cadaverine HENWNHz 2022 Lysine
matine ~~_-N NH 130.2 Arginine
e HzN Qr’ z Z
NH=
Histamine I@\/\ 111.1 Histidine
NHz
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HO H,-CH,-HH.
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fBER(TRY) vy =38956x - 23370 0.77
R2=0.9969
BBR(PUT) y=41597x + 3558.1 0.87
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VR BN, i
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B ALE . 2.4 BT EYERS RIANNER

ANNER! TR
Level CFU/mL No. Prediction
2 28 ‘4 2.0000
2 44 ‘8 2.0000
1 6 11 1.0000
2 22 '21 2.0000
2 67 ‘22 2.0000
2 12 1 2.0000
1 i zg 12228 & 75 5<10 CFU, AT
3 >300 ‘9 3.0000 A1
4 10 CFU <M 7% #<300 CFU,
2 56 2 2.0000 K T 92
5 12 3 22019 2= J\U\”Ej‘jz,
3 130 12 3.0000 ® 27522300 CFU, AT
1 2 21 1.0000 {E43;
3 >300 ‘9 3.0000
1 4 ‘20 1.0000
1 0 6 1.0000
1 0 10 3.2715
1 0 31 1.0000
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