Science and Technology of Food Industry

) 5

Abstract:Silver carp protein was hydrolyzed by the
combination of endo-peptidase and exopeptidase
to obtain high DH hydrolysates, then generation
of sauce flavor from the hydrolysates through
Maillard reaction was studied. The results showed
that the hydrolysates could successfully produce
perfect sauce flavor, which greatly improved the
value of HAP.
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1 DH (pH6, 50°C, 100g +100g ) (%)
(h)
2 4 7 10 12 24
9.92 14.06 15.28 17.12 18.02
0.1gA 6.17 7.86 8.96 10.41 11.11
7.21 9.02 10.33 11.42 12.03
0.1gA 9.92 14.06 15.28 17.12 18.02
0.1gN 9.78 12.51 15.77 16.48 17.03
0.1gT 7.37 8.79 11.9 12.47 13.49
A:N
0.1gE (A:N=2:1) 9.34 15.31 18.66 21.05 22.16
0.1gE (A:N=1:2) 8.86 14.58 17.13 18.18 18.79
0.1gE (A:N=1:1) 6.47 13.79 17.68 19.03 20.21
2h F K A:N=2:1
0.10g F 9.34 25.02 31.98 33.87 34.91 40.11
0.10g K 9.34 24.16 33.69 38.46 39.34 48.89
0.15¢ K 9.34 24.89 35.16 40.01 41.17 49.21
0.20g K 9.34 30.88 37.08 42.42 45.75 53.16
0.1g E (A:N=2:1) +0.1gK
0.02%Nisin 9.34 31.04 40.77 44.75 48.58 50.22
5%NaCl 9.34 29.02 33.82 35.19 36.17 40.25
10%NaCl 9.34 25.12 29.18 33.69 34.01 37.55
5% 9.34 34.97 42.84 48.59 53.14 57.92
8% 9.34 31.12 40.17 44.58 49.1 52.18
9.34 24.16 33.69 38.46 39.34 48.89
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