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TS 264.2 A
Use of Reaction to Manufacture Fish Flavoring

ZHANG Cai-ju  ZHANG Min
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Using enzymatically hydrolyzed Bighead Carp as chief raw material key amino acids and their
best proportions were selected for the Maillard reaction with reducing sugars. The optimal component
proportions and reaction conditions producing the best and strongest fish flavor were determined as
follows reducing sugars/L-glutamic acid 2: 1 glucose/xylose of 1: 2.5 and L-glutamic acid/VitB, of 1

1 the pH reaction temperature reaction time and reactant concentration were 7.0 115 °C 40 min
and 40% respectively.

Key words fish flavouring reaction amino acid reducing sugar
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Tab.1 The factors and levels of orthogonal test

1 2 3
A pH 7.0 7.5 8.0
B /min 30 40 50
C 1: 1.5 1: 2 1: 2.5
D : VB, 1: 1.5 101 1: 0.5




2 L, 3
Tab.2 The L, 3* orthogonal design and results 3

A B C : L D : 1

pH /min VB, : L-
11 1 1 1 1.9 2: 1 : 1: 2.5 L-
2 1 2 2 2 1.7 VB, I: 1 pH 7.0 115 C
3o b3 3 3 ! 40 min 40% .
4 2 1 2 3 0.6 2
5 2 2 3 1 1.5
6 2 3 1 2 0.4
7 3 1 3 2 0.1
8 3 2 1 3 -0.4
9 3 2 1 -1.4 3
Kl 1.53 0.86 0. 63 0.67
K2 0.83 0.93 0.3 0.73
K3 -0.57 0 0.8 0.4
R 2.1 0.93 0.5 0.33
1 Morton I D. A method of preparing meat-like substance P . 836694 1960.
2 I 2002 7 32-35.
3 / - I 2001 22 10 83 -85.
4 . J. 2003 5 19 -22.
5 . M . 1993.
6 . nm J. 2001 22 6 28 -31.
7 Hodge J E . Browning reaction theories integrated in reviews J . J Agric Food Chem 1953 1 98 -104.
8 J. 2000 18 3 21 -25.



