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Abstract: The antioxidation determination of Maillard reaction products (MRPs) were carried out under different temperatures on the

casein-xylose model system. The results showed that th

significant difference (p<0.05) within 100~160 ‘C. MRP

gree of Maillard reaction increased with a rise of temperature and had
n chelating ability first increased and then gradually declined with increasing
reaction temperature, and maximum value, (53.26%) was tained at 100 °C. Copper chelating ability gradually decreased with temperature
increasing. Free radical scavenging ability of MRPs increased with a rise of temperature and had significant difference, and DPPH free radical
scavenging ability was better than hydroxyl free radical scavenging ability. Reducing power of MRPs increased with the increase of reaction

temperature and had significant difference (p<0.05).. GEC- MS analysis combining with the determination of the antioxidation indicated that the

antioxidant compounds of cas ose MRPs mainly were aldehydes, ketones, phenols, alkene and heterocyclic substances. There was

ion of free radicals clearance and change of reduction force in MRPs overall antioxidant capacity with

temperature. The preliminary judgment of MRPs antioxidant compounds from the mechanism was carried out with radical
instead of chelating metal ions.
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Fig.1 Changes in absorbance of MRPs as a function of

temperature
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Table 1 Changes in radical scavenging activity of MRPs as a

function of temperature

RO B I ERE /%
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60 19.16+0.86  8.44+0.56
80 19.79+0.91 10.09+0.69
100 21.26+0.81 12.05+0.75
120 23.16+1.12  16.89+0.79
140 26.53+1.03  21.52+0.93
160 2947+1.26 41.61+1.86
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Fig 3 Changes in reducing power of MRPs as a function of
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Table 2 Volatile compounds of MRPs at different temperatures
s PRE B TA) 9 P M ARE % o
/min 4 100 °C 140 C 160 C
JTERR - - 1.846 90
l EA A - - 0.162 93
R 10.762 452 1.012 95
2,4,6- = F A-Fi - 0.16 - 80
+ vz 0.249 - - 97
6 . 3 - 0.295 0.567 91
7 15.277 L AER-2-F A+ — b AR B 0.399 - - 87
8 1545 i30S 1.266 25.185 26.726 95
9 16.632 + Ak - 0.197 - 64
10 17.417 ER P SukViED - - 0.088 74
11 18.245 5-%2 ¥ MBS 1.024 1.863 2.341 92
12 19.615 EZF5% 0.141 - - 76
13 19.636 + 5k 0.345 0.184 - 83
14 19.672 ey - 0.054 - 64
TR
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-6-I2 ¥ K- I,
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39 40318 il =+ak - 0.224 - 75
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; SR AT B
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52 41.736 R X -2 AT -2-H5-7 B - - 0.128 68
53 41.873 B Eg - 0.092 - 71
54 42,503 4-(2,2-=F H 6-30 TR IR T I TEE - - 0.234 64
55 4327 =B - - 1.467 91
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64 44.299 9- =+ RN - - 1.964 91
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