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Effect of Reaction Time on the Flavor Quality of Maillard Reaction Products from Beef Meat and Bone Hydrolysates

LI Yingnan, LIU Wenying, ZHANG Shunliang, LI Jiapeng, CHEN Wenhua, QU Chao, Al Ting, CHENG Xiaoyu>l<
(China Meat Processing and Engineering Center, China Meat Research Center, Beijing Academy of Food Sciences, Beijing 100068, China)

Abstract: This study was concerned with the effect of reaction time on the generation of flavor compounds from the Maillard
reaction of beef meat and bone hydrolysates. The composition and relative contents of volatile compounds in the Maillard
reaction products at different reaction times were significantly different. A total of 42, 40, 43, 43 and 41 volatile compounds
were detected upon reaction for 30, 45, 60, 75 and 90 min, respectively. The reaction at 105 C for 60 min yielded as high as
92.95% volatile flavor compounds in the products with aldehyde and ketone responsible for the characteristic flavor together
accounting for 47.38%. Electronic nose analysis showed significant differences in major volatile components among the
reaction products at different reaction times, which could be clearly discriminated from each other by principal component
analysis. The Maillard reaction products had a strong meat flavor with a long lingering aftertaste.
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