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Study onApplicationof Fat by EnzymaticDegration inMaillard-reaction
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Abstract: Inthisarticle, the effects of enzymatic degration of chicken fat on flavor were studied through analyzing the flavor

changes after the degration, and the best conditions for the degrationwere found out. Inaddition, the effluences of the enzymed

chicken fat as aparticipant inMaillard-reaction on the flavor of final products were compared with that of the unenzymed one.
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Table 1 Evaluation of sensor on different fat-enzyme on the hydrolyzation of chicken-fat
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Table 2 The variation of flavor in hydrolyze protein of
enzymatic chicken-fat
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Fig.1 The evaluation of sensor with different enzymatic
degration
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Fig.2  Effect of enzymatic value on rate of hydrolyzation

HERR T X B IGWE S ah, AR, WE
o KA S 6 i 7 R R At A AR . DL B sk
K%, LL60min, 0. 1% fHEFE, pH7. 0 &L
N, #EHL30. 35, 40, 45 CHE8AN 7520, 4550
%3,
#3  TEIREEMN R

Table 3  Effect on flavor in different temperature of
hydrolyzation
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Table 4  Effect of pH value on hydrolyzation
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Table 5  Result of Ls(3*) experiment
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Table 6  Comparisons of Maillard-reaction in enzymatic
chicken-fat
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