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Abstract: Inthis paper, the taste characteristics of Maillard reaction products prepared by chicken bone extract (MRPsL1) or its enzymatic
hydrolysate (MRPs2) was investigated. The sensory evaluation was used to analyze the taste of the product as a qualitative analysis. The
non-voldile taste active compounds, including free amino acids, oligopeptide, total nuclectide, flavor nuclectide in the Maillard reaction
products were analyzed by quantitative analysis, combining monosodium glutamate equivalent (EUC) to assess the umami of MRPs. The results
showed that total free amino acid content of MRPs1 was 1.4 mg/g and M RPs2 was 8.1 mg/g. The content of AMP, GMP and IMP were 67.83,
176.52 and 415.60 pg/mL, respectively. In MRPs2, the total content of the three amino acids increassed by 32.83%. Showing different
contribution to taste of the produd . In addition, the EUC of MRPs2 were significantly higher than that of M RPs1, which was confirmed by the
Electronic Tongue detection..
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Fig.1 Taste profiles of MRPs1 and MRPs2
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Table2 Content of free. amino acid in MRPs and MRPs2

8 S o mde 2okt
MRPS1 MRPs2
RITA#AB  0132<0.001  0.152<0.001 BEOR(+)
2 2B 0.2420.001 0.564<0.001 ok (+)
2 A8 0.133<0.001  0.224<0.001 R (+)
MFB  0.032<0.001  0.114<0.001 ER(-)
HRM  0.184<0.001  0.253<0.001 Bk (+)
FAB 0.0920.001 0.19+40.001 ok (+)
AAMR  0.163<0.001 0.3440.001 R (+)
A A BR 0.140.001 2.732<0.001  FoR/HER(H)
B R F  0.012<0.001  0.392<0.001 E(-)
HAF  0.054<0.001  0.153<0.001  #HoR/ER()
FAM  0.024<0.001 0.24<0.001 B/
15 (<)
R AR 0.0424<0.001 0.7820.001 FkR(-)
FEAM  0.034<0.001  0.144<0.001 FHoR(-)
5 AR 0.0740.001 0.89+<0.001 FR(-)
HAB  0.064<0.001 0.8940.0014<0.001 &2/ wk(-)
AR 0.083<0.001  0.094<0.001  #H=k/Ek(+)
¥ 2 1.40 8.10
SEoR AR
A g 0.37 0.71
SR RAB/% 2643 8.77
oL F AR
g 0.71 4.03
PR 1 50.71 49.75

E: BRALABR O Asp. Glu; 2F AKLBREIE Lys,
Phe. Met, Thr, lle, Leu, Val #= His 8 #¥ A 8; () A& T
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Fig.2 The total content of oligopeptide and nucleotide from
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Table3 The content of AMP, IMP and GMP from MRPs1 and
MRPs2
Ak £ AMP GMP IMP &

MRPs1 70.1243.23 185.01+12.01 415.60423.47 670.73

MRPs2 57.46#0.20 186.81+1.35 475.56+2.19 719.83
T/ -18.05 0.97 14.43 7.32

H 3 7, PR IMP AR H T AMP
A GMP & &, XZHT IMP EEFE Tt a
w1 GMP RV £ b B 2 i 222 2
Jii, AMP U =B B ATP B E ik, & BB .
HAR MRPs1 HH 1% R B2 Tk MRPs2 & (] 2)
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Fig.4 Typical response signal curves of electronic tongue
sensors for samples
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Fig.5 The radar fingerprints for samples
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