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Abstract: Ultrasound was used.to'promote the Maillard reacfion between protein hydrolysates of Selaroides leptolepis and glucose. The
effect of the Maillard reaction on the. functional properties and antioxidant activities of hydrolysates as well as formation of potentially harmful
compounds were evaluated. The results showed that fiee amino group content decreased while grafting degree correspondingly increased with
increasing ultrasound power or reaction time. Moreover, ultrasound treatment promoted the Maillard reaction and decreased the formation of

potentially harmful compounds

as acrylamide. Analysis of functional properties indicated that the ultrasound-induced Maillard reaction
significantly enhanced the solubility an ulsifying capacity of hydrolysates (p<0.05). Additionally, in vitro digestion experiments showed that
ultrasound tm‘ reduced the digestibility of hydrolysates. The 2,2-diphenyl-1-picrylhydrazyl scavenging ability, reducing power, and
Feztch@ng ility ‘of ‘the modified products were significantly increased (»p<0.05), and the modification capability of ultrasound and
properties of modified products.were better than those of the conventional water bath group. These results showed that the ultrasound-induced
Maillard reaction could enhance the functional properties and antioxidant activity of protein hydrolysates of yellow stripe trevally and decrease
the formation of acrylamide and other potentially harmful compounds.
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Fig.3 Standard curve (a) and LC-MS chromatograms (b) for
determination of acrylamide
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