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Antioxidant Activity of Maillard Reaction Products Derived from Enzymolysis
Product of Portunus pelagicus Meat with Reducing Sugars

NI Kongwei, ZHANG Meng, XU Dalun, ZHANG Jinjie, LOU Qiaoming, YANG Wenge"
(School of Marine Science, Ningbo University , Ningbo 315211, China)

Abstract: The objective of this study was to evaluate the physiochemical property and antioxidant
activity of the MRPs from the reactions between the enzymolysis product of Portunus pelagicus meat
and xylose (X) ,glucose (G),lactose (L) and fructose (F) at different heating time (10,30,60,90 and
120 min). The browning intensity and pH value of the model systems were determined. The DPPH
radical scavenging activity ,reducing power, hydroxyl radical scavenging activity and iron—chelation
activity of the model systems were determined to evaluate the antioxidant activity of the MRPs. With
the heating processing,the browning intensity of the model systems increased,as well as the DPPH
radical scavenging activity,,reducing power and hydroxyl radical scavenging activity,,while the pH
value and iron —chelation activity were decreased. With the different of reducing sugar,the
antioxidant activity of MRPs are different,the intensity of each MRPs in DPPH radical scavenging
activity ,reducing power and hydroxyl radical scavenging activity in order is xylose —enzymolysis

product of Portunus pelagicus meat (X—P) ,fructose—enzymolysis product of Portunus pelagicus meat
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(F=P) , glucose—enzymolysis product of Portunus pelagicus meat(G—P) ,lactose—enzymolysis product

of Portunus pelagicus meat(L-P).

Keywords: enzymolysis product of Portunus pelagicus meat, maillard reaction products,

physiochemical property,antioxidant activity
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Fig. 1 Effect of heating time on the pH change of
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Fig. 2 Effect of heating time on the browning intensity of
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