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Analysis of the Flavor Differences of Fungus-Bone Enzymatic Hydrolysate Before

and After Maillard Reaction Based on the Electronic Nose and TAV
L1 Ze-lin, WANG Qiu-ting, GUI Hatjia, GU Da-hai, WANG Xue-feng, XIAQ Zhi-chao,
WANG Gurving. PU Yuehong., FAN Jiang-ping”

(College of Food Science and Technology « Yunnan Agricultural University, Kunming 650201, China)
Abstract: In order to prepare [ungus-bone enzymatic hydrolysate seasoning with good f{lavor,
Sarcodon imbricatus and chicken bones are used as the raw materials in this experiment, On the basis
of single factor experiment. the Maillard reaction process of Sarcodon imbricatus-chicken bone
enzymatic hydrolysate is optimized by orthogonal experiment. and then taste activity value (TAV),
principal component analysis (PCA) and linear discriminant analysis (LDA) are combined to evaluate
the flavor differences of free amino acids and electronic nose results of enzymatic hydrolysate hefore
and after the reaction. The results show that the optimal processing conditions are as follows: pH is
4.5, temperature is 110 T, enzymatic hydrolysate ratio is 1 ¢+ 1, time is 90 min. reducing sugar
additive amount is 3%, thiamine additive amount is 3%, L-cysteine HCI additive amount is 24, The
sensory score of the reaction solution obtained by validation test is (12, 5+2, 3) points. and the OD
value of browning degree is 0. 13220, 041, After Maillard reaction. the content of sweet and hitter amino
acids increases, hut the content of umami amino acids decreases. TAV of 13 free amino acids is =1 among
samples before and after the reation. and glutamate contributes the most to taste. the TAVs are 112, 35 and
41. 96 respectively, Electronic nose results show that the samples are sensitive to WIW., W25 and W35
sensors before and after Maillard reaction, indicating that the flavor substances in both samples are
mainly volatile substances such as sulfides. nitrogen oxides and alcohols, but the [lavor prolile
increases significantly after Maillard reaction, The results of this study have provided a certain
theoretical basis for the development of fungus-hone seasoning,

Key words: chicken bone; Sarcodon imbricatus; Maillard reaction; flavor: taste activity value
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Fig. 2 The resultz of single factor experiment
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