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Abstract: The Maillard reaction between hydrolyzate of Ruditapes philippinarum and glucose and the antioxidant
activities of the Maillard reaction products (MRPs) were studied. Alcalase was applied to hydrolyze the Ruditapes
philippinarum protein. Based on the result of single—factor experiment, optimum enzyme hydrolysis conditions
were as follow: substrate concentration 10%, Alcalase protease concentration 1%, pH8.0, ezymolysis temperature
65°C, and enzymolysis time 3h. Under the condition, the degree hydrolysis of protein was 17.8%. The Maillard
reaction was conducted as follow condition: glucose concentration 6% and pH8.0 incubation in 120°C for 1h.
The Maillard reaction products were fractionized into four fractions by gel chromatography. The result of
antioxidant experiments showed that all fractions of MRPs had antioxidant activity. Among them the fraction of
Ma had the strongest antioxidant activity, of which inhibitions against DPPH+, O,"+ reached 76.8% ,68.6%
respectively.
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Fig.1 Effect of glucose concentration on Maillard reaction
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Fig.2 Effect of reaction temperature on Maillard reaction
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Fig.3 Effect of reaction time on Maillard reaction
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Table 1 Antioxidant activities of different MRPs

Fidh DPPHe (RS ERE (%) IE 7 ) A XFO1 IR (%)

MRPs 36.6+£2.5" 0.207+0.042° 33.4+1.3"
Ma 76.8+1.8" 0.330+0.032 68.6+2.5"
Mb 19.2+0.3¢ 0.114+0.020¢ 25.6+3.6™
Mc 15.5+1.6¢ 0.127+0.011* 23.8+1.5™
Md 23.4+2.0¢ 0.127+0.031* 30.1+£2.3"

V=3, EA R SR A B 75 (p<0.05) .
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Correlations between physico—chemical properties of wheat flour and
texture analyzer quality of dumpling sheet
CHEN Jie', LI Gang—feng', YIN Cheng-hua*, WANG Chun'

(1.Grain, Oil & Food College, Henan University of Technology, Zhengzhou 450001, China;
2.Henan cereal Oil & Feed Products Quality Supervision and Inspection Station, Zhengzhou 450008, China)

Abstract: 219 wheat samples from ten provinces of our country were used to measure physico—chemical index
of flour and texture analyzer index of dumpling sheet, and used SPSS 17.0 to analyze correlation between flour
physico —chemical properties and texture analyzer quality of dumpling sheet. The result showed that crude
starch content was significantly correlated with Firmness (r=0.143, p<0.01) , damage starch content was
negatively correlated with Firmness (r=-0.183, p<0.01), landing numerical was positively correlated with
hardness and chewiness (r=0.163,0.151, p<0.05) and sedimentation value was significantly correlated with
extensibility. Thus it could be seen that the lager effect on texture analyzer quality of dumpling sheet was crude
starch content, damage starch content, sedimentation value and landing numerical of flour.

Key words: dumpling sheet; physico—chemical properties; texture analyzer quality; correlation
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