25 3 Vol. 25 No. 3
2006 5 Journal of Food Science and Biotechnology May 2006

:1673-1689(2006)03-0046-06

( , 214036)

(MRPs) (PPO)

. pH 3.0,L- .

:S 531 - A

Maillard Reaction Products (MRPs) Inhibit Browning of
Frozen Sweet Potato Slices

LI Shu-yuan, ZHANG Min
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract ; Maillard reaction products(MRPs) have effect on the polyphenol oxidase(PPO) and the
browning of frozen sweet potato slices. MRPs, synthesized under different conditions including
heating time, type of amino acids, pH, amino acid and glucose concentrations various, showed
different effects on PPO and on browning of frozen sweet potato slices. The optimum condition is
pH 3.0, L-cysteine, 1/2 and 5 hours.
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Fig. 10 The effect of MRPs on the ascorbic acid content
of frozen sweet potato
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Tab.3 Range analysis of the effect of MRPs on color of the frozen sweet potato

pH Ve /
A B C D Ak (mg/hg)
1 1(3.0) 1(L~ ) 1(1:2) 1(1 b 9.92 10. 19
2 1 2( ) 2(1:+ 1) 23 b 30.12 6.79
3 1 3( ) 3(2: 1) 3(5 h) 30. 22 5.52
4 2(5.0) 1 2 3 10. 76 12. 12
5 2 2 3 1 33.67 2. 88
6 2 3 1 2 31.18 7.32
7 3(7.0) 1 3 2 13.24 12.16
8 3 2 1 3 30. 29 5. 88
9 3 3 2 1 35.22 3. 67
Ky 23.420 11. 307 23.797 26. 270
K, 25.203 31. 360 25.367 24. 847
Ky 26. 250 32.207 25.710 23.757
R, 2. 830 20. 900 1.913 2.513
K, 7.500 11. 490 7.797 5. 580
K, 7.44 5.183 7.527 8. 757
K 7.237 5.503 6.853 7. 840
R, 0.263 6. 307 0. 944 3.177
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