23
50 20£1,‘V0‘1. ‘35, No. 11 I;:] %fﬂfﬂ‘ o A 2 SR A RO
{?nﬁlﬁﬁ MEAT RESEARCH CHINA MEAT RESEARCH CENTER

SR8 S LT 2 A5 sl B AR vt EETVE S 0L i

RIEGEY, SRS, WEOEP, AR M, IRARS, FaEE
(LB AN R RS 2B, TL75 At 210095; 275 A LNV RHEB AR S TR, L7 B 210014)

P |

\LL L

i % ERAERM (Maillard reaction, MR) /2¥F R EEMR . 2 MR EER (0T P )RR 5300 SRR IR B ik 2 TR BT R A2
M — BRIV AR, BE ARF IR AT RRAN 5, AT 227 B WRAR R B s R RoR . AShAIR Rl = o8 Skt
i WA -MR A 2 R IR R A, BERT S B S 0 THERE . BRI, I m AR IR -t iise ot 1A 2o
o ARSCEEA G T ORI BB BRI bs . SERIMR BRI AR, faid3 i
HIMR BT 35 MR I AL BERE 5 A2 D0 SEILSIIREN ™ ) BEIRIR L5 5 R P AN AT R R T4 3 S %
FBEE: SNVIRE T, BEAE, SRRLIERN, MR A

Progress in the Preparation of Seasonings from Animal By-Products by Maillard Reaction
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Abstract: The Maillard reaction (MR) is a series of complex reactions between the amino groups of free amino acids,
peptides or proteins and the carbonyl groups of reducing sugars that can produce special flavors and colors. Therefore,
MR can be used to produce seasonings with strong flavor. The preparation of natural seasonings from animal by-products
through enzymatic hydrolysis combined with MR not only meets the current needs of consumers for health and
nutrition, but also provides an effective way to use by-product resources. In this paper, we introduce the reader to the
common animal by-products used in the preparation of seasonings, the indexes used for evaluating the efficiency of
enzymatic hydrolysis and the factors affecting the flavor of MR products (MRPs). Besides, we give a brief overview
of the three physical methods used to aid MR and the physiological activities of MRPs. We hope that this review will
help researchers develop new ideas for deep and comprehensive utilization of animal by-product resources and, more
broadly, sustainable development.
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