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Abstract: To study content changes of free amino acids and reducing sugars of Maillard reaction
during processing of fructus corni, UPLC/MS/MS was adopted to detect the contents of free amino
acids. Chromatographic column of MS Lab HP-Cj; was used for analysis, with water-acetonitrile as
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gradient elution mobile phase,and flow rate at 0.8 mL/min. DNS method was used in determination

of reducing sugars. Totally 15 kinds of free amino acids were detected in fructus corni. The content of

free amino acids reduced gradually with processing time. While the content of reducing sugars

changed differently from those of free amino acids,which reduced gradually in 0~24 h,increased

slightly in 24~36 h and then became to be stable. The content changes of free amino acids and

reducing sugars have close relationship with Maillard reaction during processing of fructus corni. The

time of Maillard reaction for fructus corni to reach its equilibrium is in accordance with that of

traditional processing, which provides a scientific base for determining processing end.
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Table 1 Contents of free amino acids in Maillard reaction of fructus corni wel/g
JoT i 3 K
—
Asn 65.52 64.28 45.19 19.62 15.53 15.76 7.08
Ser 16.02 11.59 8.95 5.60 2.97 3.76 1.77 1.73 1.18
Arg 26.70 15.31 13.32 13.43 10.72 10.47 9.16 7.83 7.29
Gly 2.69 2.05 0.96 1.06 0.87 0.57 0.03 0.05 0.01
Asp 84.16 84.34 55.37 47.99 42.82 2745 18.46 10.32 7.70
Glu 6.36 4.19 3.45 2.74 2.02 2.26 1.20 1.36 1.03
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Thr 4.56 4.69 2.39 1.32
Pro 17.60 14.46 11.22 9.32
Lys 4.97 2.34 2.04 242
Tyr 15.19 13.57 5.57 5.15
Val 9.20 9.91 6.83 6.77
Leu 10.00 10.17 6.65 6.55
Phe 7.89 4.20 3.61 291
Ala 20.19 14.23 7.95 8.72
Ile 10.05 9.15 4.59 4.82
Total 301.1 264.48 178.09 138.42
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Fig. 1 Three most high contents of free amino acids in

Maillard reaction of fructus corni
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