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Study on Different Meat Flavor Synthesis by Maillard Reaction
from Low-Valued Fish Hydrolysates

ZHAO Mou-ming, CUI Chun, LIU Shan
(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China)

Abstract; The effect of adding different animal meat hydrolysates to low-valued fish hydrolysates
on meat flavor synthesis by maillard reaction was studied. The results showed that different
animal meat hydrolysate was essential to different meat flavor. Heating the mixture of low-valued
fish hydrolysates 100 mL, meat hydrolysates 10 mL, glucose 1. 8 g, xylose 0.4 g, cysteine 0. 75
g, vitamin B; 0. 75 g and ginger juice 2 g at pH 6.5, 120 C for 40 min is optimal for sauce flavor
synthesis in which meat smell is strengthened and fishy odor is reduced.
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40 min, ) o
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Tab.1 Change of free amino acid in hydrolysates as function of hydrolysis time
/(mg/dL)
3 h 6 h 12 h 24 h 36 h 48 h
Asp 584. 44 35. 68 75.65 135. 67 171. 34 194. 34 205.11
Glu 1049. 15 66. 89 130. 88 212. 08 337.05 360. 21 352. 32
Ser 358. 44 60. 76 108. 15 140. 21 167. 53 176. 32 162. 45
Gly 510.75 34.61 54.18 68.17 98. 98 102. 19 107. 86
His 378. 88 41. 88 64.53 83.09 104. 52 119. 81 125. 67
Arg 484.83 211.81 223. 34 233. 46 259. 35 270. 38 266. 57
Thr 366. 90 88.13 112.93 160. 76 184. 86 194. 43 200. 99
Ala 297. 47 75. 44 108. 07 146. 09 183. 02 203. 94 215. 24




3 3
1
/(mg/dL)
3 h 6 h 12 h 24 h 36 h 48 h
Pro 399. 27 56. 82 82.29 116. 32 135. 06 155. 32 141.77
Tyr 273.42 64.72 66. 65 93. 05 106. 21 111.63 91. 36
Val 309. 64 67.47 99. 95 132. 83 161. 08 178.72 169. 47
Met 225.43 66.95 92.93 116. 74 134. 54 141.41 147.18
Cys 15.93 8. 34 12. 26 14.01 15.02 15.19 14. 45
Ile 265. 89 53.87 127. 32 117. 42 155. 28 167. 49 173.59
Leu 521.19 110.73 160. 61 210. 84 251.48 267.69 279.55
Trp 436.73 40. 99 57.33 71.83 81.47 95.52 99.58
Phe 322.31 83.19 111.58 139.17 132. 89 162. 95 170. 25
Lys 539. 81 87. 34 147. 32 199. 25 250. 4 275. 68 282.15
7 340.45 1 255.62 1 835.97 2 390. 99 2 930. 08 3193.22 3 205. 86
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