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Preparation of Hairtail Essence by Maillard Rea
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Abstract: Using hydrolyzate of hairtail waste, hairtail essence was made by Maillard reaction"with.some amino acid and reducing Sugar.
By Single factor and orthogonal experiment, the best reaction conditions were determined as ‘follows: Xylose-glucose mass ratiol:2, sugar
dosage 8%, Glycine-glutamate mass ratio 1:3, and amino acid dosage 2%, pH 5.0, temperature 110 °C,and the time 30 min, under which the
< ristics of hairtail.

reaction solution was Reddish-brown, clarify transparency, rich in flavor of the typical char
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Table 1 The digital scales of intensity of the sensory
characteristics
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Table2 Factors and levels for the orthogonal experiment

KF A@H)  B(ERE/C)  C(8/min)
1 4 100 20
2 5 110 30
3 6 120 40
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Table 3 Design and results of the orthogonal experiment
EHE5 A B C =8 &AFHEHR

1 1 1 3 1 4

2 2 1 1 2 52

3 3 1 2 3 4.3

4 1 2 2 3 4.7

5 2 2 3 1 51

6 3 2 1 2 49

7 1 3 1 2 2.7

8 2 3 2 3 31

9 3 3 3 1 35

k1l 450 380 4.00 420

k2 490 447 447 427

k3 310 423 403 403

R 180 067 047 0.24
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Table 4 Variance analysis
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Table 5 Sensory descriptions of the hairtail essence made at the
optimum conditions
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