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Analysis on Flavor Components of Beef Protein Peptide Maillard Reaction

Products Based on SPME-GC-MS and Electronic Nose Technology
GUI Haijia' « REN Li-rong' . WANG Xiao-hua®. LI Ze-lin' . GU Da-hai' .
WANG Xue-feng' « XIAO Zhi-chao' . WANG Gui-ying' .« FAN Jiang-ping'”
(1. College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201,

China; 2, Kunming Dongdong Food Co, « Ltd, « Kunming 650301, China)
Abstract: The purpose of this study is to investigate the flavor characteristics of Maillard reaction
products of beel protein peptides with dillerent peptide segments, With beel offals as the raw
materials. the molecular weight and distribution of peptides in the hydrolysate are analyzed by liquid
chromatography coupled with tandem mass spectrometry ( LO-MS/MS) after enzymatic hydrolysis;
and then different beel protein peptides are used as the basic materials for Maillard reaction, The volatile
flavor substances of different beel protein peptide Maillard reaction products (BPM) are analyzed by
electronic nose (E-nose) . automatic amino acid analyzer. headspace solid-phase microextraction-gas
chromatography-mass spectrometry ( HS-SPME-GC-MS) and partial least squares discriminant analysis,
The results show that 68 volatile components are identified in the unsegmented beel protein peptide
Maillard reaction solution (BPMS). The optimal peptide segment of heel protein peptide Maillard
reaction solution is 1~3 kDa (BPM 1—~3). and the content of leucine. tyrosine. phenylalanine and arginine
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in the peptide segment of BPM 1~~3 increases significantly. Fifty valatile components are identified in

BPM 1~3. including alcohols. keiones, esters, heterocycles, alkanes, aldehydes and so on. There

are 14 significantly different volatile compounds in BPMS and BPM 1~3.

Key words: beef protein peptide; Maillard reaction; HS-SPME-GC-MS; electronic nose; partial least

squares discriminant analysis
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