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Optimization of Maillard Reaction Process of Enzymatic Hydrolysate of

Aloididae aloidi and Its Effect on Volatile Flavor Compounds
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Abstract: With UHP enzymatic hydrolysate of Aloididae aloidi as the raw material, the effects of
temperature, time and pH wvalue on the Maillard reaction products (MREPs) are studied, Maillard
reaction (MR} conditions are optimized, and the changes of volatile flavor compounds before and after
reaction are explored. The results show that the reaction temperature has the greatest influence on
MR. and the electronic nose has a good discrimination effect. The optimal reaction conditions are as follows.
reaction temperature is 120 U, time is 90 min. and the initial pH value is 7. 0. In addition. HS-SPME-GC-MS
method is used to determine the flavor changes of enzymatic hydrolysate before and after MR,
Aldehydes with fishiness characteristics significantly decrease, while the content of furans and sulflides
with meat flavor increases. It is concluded that the flavor of UHP enzymatic hydrolysate of Aloididae

aloidi can be significantly improved by MR,
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Table 3 The performance deseription of electronic nose sensors
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Fig. 1 The effect of reaction temperature on Maillard reaction
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Fig. 2 Electronic nose response value radar diagram (a) and
principal component analysis diagram (b) of Maillard
reaction products at different reaction temperatures
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Fig. 3 The effect of reaction time on Maillard reaction
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Fig, 4 Electronic nose response value radar diagram (a) and
principal component analysis diagram (b) of Maillard
reaction procucts at different reaction time
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Fig. 5 The effect of pH value on Maillard reaction
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Fig. 6 Electronic nose response value radar diagram (a) and

principal component analysis diagram (b) of Maillard
reaction products at different reaction pH values
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